CAFE

DINNER G E 0 R G E 17:00-LATE
STARTERS MAINS
FRENCH ONION SOUP " RED BASS -
Croutons & Gruyere Mussels & bouillabaisse sauce
‘PIZIA* TUNA o s::ﬁﬁggf:ﬁ'i BLACKENED TUNA !
Crispy thin filo w/ cucumber; ricotta & wasabi-mayo . STEAK TARTARE NATUREL — 5 15| 1,25 Black pepper coated tuna & soy foam Y
SHRINP GOCKTAIL iy e SPICY RIGATON
Liitle gem & Marie Rose sauce S ” Nduja, stracciatella & tomato
SEABASS CRUDO v CONFIT DE CANARD »
Pomelo & grapefruit Lentils, radicchio & pear
RAZOR CLAMS v PIPERADE o
Garlic & white wine Bell peper stew & perfect egg
Garlic butter & brioche STEAK FRITES 928 Sage butter & hazelnut

ITE 10 Herb butter
PATEDE CAMPAGNE Hebpuier \
| S 0| s
Toasted brioche, mushrooms & Roquefort ;‘;’Z;iﬁ“ o BREAD & BUTTER 6% ROAST POTATOES 6%
GAESAR SAI.AD 14 500gr w/ smoked butter, shallots & chives FRENGH FRIES 6% BBQ VEGGI[S 7
Anchovy, Parmesan & perfect egg GREEN SALAD 6% GREAMED SPINAGH 8
Add chicken +3

DESSERTS

PLANCHE DE FROMAGE " CREME BROLEE "' STICKY TOFFEE PUDDING 8
“De Kaaskamer van Amsterdam” Cream, vanilla & caramelised sugar Toffee sauce & vanilla ice cream
LEMON COUPE " PROFITEROLE "> CHOGOLATE NOUSSE v

Lemon curd, yoghurt ice cream, crumble & merengue

Chocolate sauce & vanilla ice cream

Dark chocolate & sea salt

If you have a food allergy, intolerance or sensitivity please ask your waiter about ingredients in our dishes before you order your meal.

Café George uses fresh, seasonal products. Some products may be out of season.



