


SANDWICHES OYSTERS SALADS

SMOKED MACKEREL.. .16 
 W/ HORSERADISH & PICKLED RED ONION 

STEAK SANDWICH.. .20 
W/ THINLY SLICED STEAK, CARAMELISED 

ONION & GRUYÈRE 

AVOCADO & FETA . . .17 
W/ FETA & POMEGRANATE 

(OPTIONAL W/ VEGAN CHEESE)  

CLUB
W/ POTATO CRISPS

CLA SSIC.. .19½ 
W/ CHICKEN, BACON, EGG, 

LET TUCE & TOMATO

NIÇOISE SALAD.. .25½ 
W/ SEARED TUNA

CAESAR SALAD.. .22 
W/ CHICKEN, ANCHOVY, 

 EGG & PARMESAN

KALE - AVOCADO SALAD ...18 
W/ APPLE & YUZU DRESSING

ADD FETA...+3½ 
ADD CHICKEN...+4½

OYSRI. . .  4½ | 26 
NR .3 IRISH (1  OR 6 PCS.)

W/ LEMON & MIGNONET TE

OYSRI BLOODY MARY...5 |29
W/ TOMATO JUICE, VODKA, TABASCO & 

CELERY (1  OR 6 PCS.)

SOURDOUGH BREAD

GEORGE   VEGGIES

Whether you’re vegetarian, vegan or ‘veggie curious’, you will find a number of carefully selected vegetarian and plant-based items on our menu. 
The vegetarian dishes speak for themselves in the description. Our plant-based dishes are marked with a . 

Any questions? Just ask our staff!

EGGS
EGGS NORWEGIAN.. .17½

POACHED EGGS W/ SMOKED SALMON, BRIOCHE & HOLLANDAISE SAUCE 

EGGS BENEDICT.. .17
POACHED EGGS W/ HAM, BRIOCHE & HOLLANDAISE SAUCE

EGGS FLORENTINE.. .16
POACHED EGGS W/ SPINACH, BRIOCHE & HOLLANDAISE SAUCE

CROQUES
CROQUE MONSIEUR.. .15½

CROQUE MADAME.. .16½
W/ PAN-FRIED EGG

SOUP
BISQUE . . .17

W/ DUTCH SHRIMPS, 

GRUYÈRE & ROUILLE 

FRENCH ONION.. .15
W/ GRUYÈRE CHEESE & PUFF PASTRY

 



STARTERS

PASTA

BON A PPÉTIT

PIZZA TUNA.. .19½
 CRISPY THIN FILO W/ CUCUMBER , 

RICOT TA & WASABI MAYONNAISE 

TUNA TARTARE...19½
W/ AVOCADO 

GAMBA’S (5  PCS)...17
W/ SHELLFISH BUT TER  

CARPACCIO.. .17
W/ ROCKET & PARMESAN

BURRATA . . .17½
W/ BEETROOT

ROASTED PUMPKIN...15
W/ TAHINI & YOGHURT

LINGUINE VONGOLE.. .24

SPAGHETTI CARBONARA.. .22

TRUFFLE RAVIOLI. . .25

FISH
MOULES . . .25 

SLIPTONG W/ REMOULADE SAUCE. . .25 

FISH & CHIPS BAT TERED COD W/ LEMON & TARTARE SAUCE. . .21 

BLACKENED TUNA W/ SOY FOAM. . .31 

MEAT 
BISTRO BURGER.. .20

 W/ CARAMELISED ONION, PICKLE, CHEESE & BACON

STEAK FRITES (180 GRAM). . .28
W/ HERB BUT TER

GRILLED CHICKEN (½BONELESS CHICKEN). . .27

VEAL RIBEYE SCHNITZEL  W/ LEMON. . .24

STEAK TARTARE
PREPARE Á TABLE

NATUREL. . .25
W/ POACHED EGG. . .+1½

W/ OYSTER. . .+4½
W/ HENNESSY VSOP DE COGNAC. . .+5

MEATLESS
VEGETARIAN & PLANT-BASED

AUBERGINE PROVENÇAL.. .19

GRILLED GREEN A SPARAGUS.. .22
W/ POACHED EGG, BLACK TRUFFLE, HOLLANDAISE SAUCE & NUTS

If you have a food allergy, intolerance 
or sensitivity, please ask your waiter about ingredients in our 

dishes before you order your meal

CHEF’S
 SPECIAL

CHECK THE MIRROR

OR JUST A SK YOUR 

WAITER TO

FIND OUT WHAT WE 

HAVE TO OFFER TODAY



OPEN DAILY

SIDES   

HARICOTS VERTS.. .7½ 

SPINACH SAUTEED.. .7½
W/ GARLIC

ROCKET PARMESAN SALAD...9
W/ BALSAMICO & PINETREESEEDS

GREEN SALAD.. .6½
W/ MUSTARD DRESSING

FRENCH FRIES. . .6½

MA SHED POTATOES.. .7

SMALL  B ITES
OLIVES  W/ ANCHOVY. . .6 

NUTS ROASTED & SALTED. . .5½ 

FRENCH BAGUETTE  & SALTED BUT TER. . .6½ 

OEUF MAYONNAISE W/ ANCHOVY . . .10 

MACKEREL RILLETTES . . .8 

SHRIMP CROQUETTE.. .13
  BY HOLTKAMP (2 PCS.)  W/ TOAST

BITTERBALLEN (7  PCS.). . .10 

CHEESE CROQUETTE.. .10
 BY HOLTKAMP (2 PCS.)  W/ TOAST

SPRINGROLLS (8  PCS.). . .8 

KIDS MENU 
PA STA W/ TOMATO SAUCE. . .10

MINI HAMBURGER  W/ FRENCH FRIES. . .12

AMERICAN PANCAKES  W/ SYRUP. . .10

FISHFINGERS & FRIES. . .12

CHEESE 
PLANCHE DE FROMAGE.. .17½

DESSERTS
SGROPPINO.. .13½

PREPARE A TABLE 

CRÈME BRÛLÉE.. .11½

TARTE TATIN.. .11½
W/ VANILLA ICE CREAM

BANANA SPLIT.. .11
W/ SALTED CARAMEL & PEANUT BRIT TLE

CHOCOLATE GATEAU CHAUD.. .11½
W/ VANILLA ICE CREAM

A SCOOP OF GEORGE ICE CREAM . . .3½
VANILLA, CARAMEL -SEASALT OR LEMON

CHECK OUT OUR NEW GEORGE DELI,  FOR MORE FLAVOURS.

DESSERT WINE
MOSCATEL.. .7

AÑEJO, BODEGA S DE MULLER, TARRAGONA, SPAIN 

MUSCAT DE RIVESALTES.. .8 
DOMAINE POUDEROUX, ROUSSILLON, FRANCE 

PORT WINES
PORTAL WHITE.. .7 

PORTAL TAWNY.. .8 

PORTAL 10 Y.A.  TAWNY.. .9 

C A F E G E O R G E .N L

@G E O R G E A M STE R D A M

L E I D S E G R A C HT  84 ,  1016  C R  A M STE R D A M 

T  020  737  10  6 8


