
F O O D



FINES DE CLAIRES
w/ lemon & red onion

13

EDAMAME
w/ spicy salt flakes

6½

B I T E S

(3 pcs)

CHICKEN KATSU
crispy chicken fillet w/ kewpie
mayonnaise & red cabbage

15½

S A N D W I C H

FLAMED SALMON ROLL
w/ flame-torched salmon, avocado,
cucumber, sesame & wasabi

9

SPICY TUNA ROLL
w/ tuna, cucumber, avocado & chili

10

CRUNCHY PRAWN ROLL
w/ ebi fry, cucumber & furikake

9

GREEN MAKI ROLL
w/ savoy, mixed vegetables in tempura
& avocado cream

9

U R A M A K I (4 pcs)S K E W E R S

SATAY CHICKEN
w/ spicy peanut sauce

9

GARLIC SHRIMP
w/ pandan curry sauce

10½

TOFU & TEMPE
turmeric & coriander marinade w/ sweet
soy sauce

9½

(3 pcs)

The vegetarian dishes speak for themselves in the
description. Our plant-based dishes are marked
with a     . Any questions? Just ask our staff!

SIU MAI
chicken dumpling w/ sweet & sour sauce

11

VEGETABLE GYOZA
w/ ponzu

9

SPICY RENDANG BAO
stewed jackfruit & pickled cucumber

12

S T E A M E D

(2 pcs)

(5 pcs)

(4 pcs)

C O L D

PEKING DUCK SALAD
w/ rice noodles, cucumber & Hoisin dressing

14

GADO-GADO
Indonesian mixed vegetables w/ peanut sauce

10

TUNA TARTARE
w/ avocado & ponzu

13

BEEF TATAKI
w/ teriyaki sauce

15

OUR MENU FEATURES DISHES WITH AN ASIAN FLAIR,
PERFECT TO BE SHARED.

All dishes are ‘served when ready’, so dishes will arrive without
any set order. There’s no need to rush; you can order as many

items as you want, as often as you like.

N I G I R I  &  S A S H I M I

SALMON NIGIRI
w/ radish & kizami wasabi 

11½

TUNA NIGIRI
w/ radish & kizami wasabi 

11½

SALMON SASHIMI
w/ radish & kizami wasabi 

14

TUNA SASHIMI
w/ radish & kizami wasabi 

14

(3 pcs)



BEEF STEAK
w/ teriyaki glaze

19

CHICKEN KARAAGE
w/ chili sauce

11

KUNG-PAO CALAMARI
w/ sweet peanut sauce

11

ROCK SHRIMP TEMPURA
w/ sriracha aioli

13

TAHU TEMPE KECAP
tofu & tempe in spicy soy sauce

8½

HOT

CRÈME BRÛLÉE
w/ lime leaf & ginger

9½

SPEKKOEK
w/ vanilla ice cream

7½

LYCHEE SORBET
w/ yuzu curd & ginger biscuit

8

CHOCOLATE MOUSSE
w/ salted caramel mochi & chocolate crumble

10

SWE E TS

If you have a food allergy, intolerance or sensitivity

please ask your waiter about ingredients in our

dishes before you order your meal.

Vraag onze medewerkers om informatie

over allergenen.

READY TO HOST YOUR EVENT? SO ARE WE.
From business meetings and product launches to weddings,

birthdays, and private dinners, George Marina offers endless

possibilities. Visit eventsatgeorge.nl for more information.

BEEF RENDANG
spicy beef w/ coconut sauce

17

CRISPY DUCK BAO
w/ Hoisin sauce & sweet and sour

vegetables

13

PRAWN TOAST
w/ sesame seeds & garlic chili sauce

14½

MISO SALMON
w/ red miso

18

SINGAPORE AUBERGINE
CURRY
grilled eggplant & crispy onion

9½

MAR I N A
F A VOUR I T E S

FRIES
w/ George mayonnaise

6

STIR-FRY GREENS
w/ oyster sauce & garlic

6

NASI GORENG
fried rice w/ vegetables & egg

11

SPICY CUCUMBER SALAD
w/ spicy soy dressing

6

PANDAN RICE
w/ spring onion

5

S I D E S

KIDS BENTO BOX

CHOOSE YOUR MAIN: EBI FRY,
CHICKEN KARAAGE OR VEGGIE GYOZA

Served with french fries, cucumber maki

& salted caramel mochi in a bento box

15

K I DS (up to 12 years old)
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