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B E E R S

BRASA.....10
HEINEKEN.....11
AMSTEL BRIGHT.....11
IPA LAGUNITAS.....14
HEINEKEN 0.0.....9

S P A R K L I N G  W I N E S
CRÉMANT DE BORDEAUX, BRUT.....19 / 95
PROSECCO ROSÉ BELSTAR.....90
AYALA BRUT CHAMPAGNE.....250
RUINART, BLANC DE BLANCS.....300
BOLLINGER.....315

G E O R G E  L O V E S  R O S É
Glass
GEORGE ROSÉ.....14
AIX ROSÉ....25

Bottle
GEORGE ROSÉ.....70
AIX ROSÉ.....123
AIX ROSÉ MAGNUM.....220
BERNARDUS ROSÉ MAGNUM.....220
DOMAINE OTT.....170
DOMAINE OTT MAGNUM.....340
DOMAINE OTT JEROBOAM.....760

H A R D  S E L T Z E R S
STELZ LIME.....12
STELZ RASPBERRY.....12

YOU CAN F IND ALL WINES ON
OUR WINE MENU.  SANTÉ!

“ I  ONLY DRINK CHAMPAGNE ON TWO
OCCASIONS.  WHEN I ’M IN LOVE.

AND WHEN I ’M NOT.”

‘PIZZA’ TUNA.....37
w/ crispy filo, cucumber, wasabi cream & sesame

SHRIMP COCKTAIL.....39
w/ avocado, lettuce & cocktail sauce

ESCARGOTS DE BOURGOGNE.....38
6 snails w/ herb butter & French baguette

VITELLO TONATO.....35
roasted veal w/ tuna sauce & capers

SAUMON FUMÉ.....29
smoked salmon w/ red onion, capers & toast

CARPACCIO.....34
w/ rocket, pine nuts & parmesan

BURRATA.....45
w/ heirloom tomatoes & basil 

S T A R T E R S

BISQUE.....37
w/ shrimps, gruyère & rouille

S O U P

NIÇOISE SALAD.....39
w/ seared tuna

CAESAR SALAD.....34
w/ chicken, parmesan, anchovy & egg

BITTER LEAF & BLUE CHEESE SALAD.....35
w/ apple & walnuts

S A L A D S

SHARE YOUR STORIES
WITH US ON INSTAGRAM

@GEORGECURACAO



C A F É  G E O R G E

A L L  D A Y  B I S T R O

SALMON.....48
w/ beurre blanc & sea greens

STONE BASS.....47
w/ antiboise

BLACKENED TUNA.....44
w/ soy foam

SOLE MEUNIÈRE (500g).....130
w/ capers, beurre noisette & lemon

STEAK FRITES.....49
180g entrecote w/ herb butter & frites

BISTRO BURGER.....39
w/ cheese, avocado & bacon

TOURNEDOS.....59
200g w/ pepper sauce

STEAK TARTARE.....39
prepare à table

MAGRET DE CANARD.....52
duck à l’orange

ROASTED CHICK EN
FROM THE ROTISSOIR

w/ sauce morilles

H A L F  4 7  |  W H O L E  8 5

TRUFFLE RAVIOLI.....49

SHRIMP & LOBSTER PASTA.....70

F I S H

M E A T

P O U L E T  N O I R  R Ô T I

GRILLED ASPARAGUS.....38
w/ poached egg, hollandaise sauce, 

black truffle & hazelnuts

M E A T L E S SP A S T A

PASTA POMODORO.....23
w/ tomato sauce

MINI HAMBURGER.....28
w/ french fries

PANCAKES.....20
w/ syrup

K I D S

CHEESE PLATTER.....39

SGROPPINO.....25
prepare à table

CRÈME BRÛLÉE.....22

CRÊPE SUZETTE.....25

CHOCOLATE GATEAU.....25
w/ caramel ice cream

SCOOP OF GELATO.....9
salted caramel, mango sorbet, vanilla or lemon

D E S S E R T S

HARICOTS VERTS.....17

SAUTEED SPINACH.....12

ROCKET PARMESAN SALAD.....21

GREEN SALAD.....12

FRENCH FRIES.....12

STEAMED NEW POTATOES.....14

S I D E S
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CRÉMANT DE BORDEAUX  . . . . .  19  /  95

PROSECCO ROSÉ BELSTAR . . . . .  90

AYALA BRUT CHAMPAGNE . . . . .  250

RUINART BLANC DE BLANCS . . . . .  300

BOLLINGER . . . . .  315

SPARKL I NG

OYSTERS. . . . . 35/65
3 or 6 pcs. w/ lemon & mignonette

OYSTERS ROCK EFELLER. . . . . 37/69
3 or 6 pcs. w/ spinach & hollandaise sauce

OYST ERS


