LUNCH PLACE L E GUSTAV G R A N n MAHLER G E U R G E UNTIL 17:00
T0 START
FRENCH BAGUETTE 62 OLIVES 572 ALMONDS 5
salted butter anchovy smoked & roasted
EGGS
EGGS NORWEGIAN 17% EGGS BENEDICT 16%2 EGGS FLORENTINE 1572
smoked salmon & Hollandaise ham & Hollandaise spinach & Hollandaise
SANDWICHES
LOBSTER ROLL 27% STEAK SANDWICH 19 CLUB CLASSIC 197
brioche, lobster, snow crab, rock shrimps, thinly sliced steak, caramelised onions & chicken, bacon, egg, lettuce, tomato &
celery, avocado & lemon aioli Gruyére potato crisps
SALADS
NICOISE 242 ROQUEFORT & PEAR 18 KALE 18
[resh tuna, anchovy, potato, haricots radicchio, fennel & honey-mustard vinaigrette avocado, Granny Smith, corn crunch,
verts, tomato, egg, red onion & olives pomegranate & wasabi-yuzu dressing
CAESAR 21 ROASTED BEETROOT  18% APDFETAS%[ADD CHICKEN ©4
chicken, anchovy, egg, Parmesan & crotitons goats cheese & candied walnuts
STARTERS
“PIZZA” TUNA 19%2 PALING 18%2 HEIRLOOM TOMATO 14
crispy thin filo, cucumber, ricotta & horseradish, potato & eel sauce fennel & balsamic cacao nibs
wasabi mayonnaise
CURED SALMON 17 ROAST BEEF 1672
cucumber, shallot & dill thinly sliced beef w/ horseradish
mayonnaise & rocket
M A | N s *excl sides
BLACKENED TUNA 31 HOUSE STEAK sy 24% LE GRAND BURGER @wg 25
black pepper coated tuna w/ soy foam bearnaise sauce bacon jam, cheddar & pickled onions
COD 27 STEAK TARTARE 17/25 GREEN ASPARAGUS 21
caviar beurre blanc POACHED EGG 1% | 10G CAVIAR 40 poached egg, black truffle, hazelnuts &
Hollandaise
A oy SIDES
POULET NOIR ROTI PRENGH FRIES °
rotissoir grilled farm raised chicken POMMES PUREE 6%
HOUSE SALAD 6%
MORILLES HERBS CREAMED SPINACH 7%
morel mushroom sauce thyme, garlic, rosemary & lemon
. string beans, flageolets, pistachio,
N i orange zest, ricotta & Dijon
DESSERTS
MADELEINE 3 pes. 6 STICKY TOFFEE PUDDING 12 GEORGE ICE CREAM 3sgps. 9
créme fraiche toffee sauce & vanilla ice cream vanilla, pistachio, caramel-seasalt or lemon
CHOCOLATE MOUSSE 9 CREME BRULEE 11%

olive 0il, sea salt & hazelnuts




