
LUNCH 12:00-17:00

Als je een voedselallergie, -intolerantie of -gevoeligheid hebt, vraag dan naar de ingrediënten in onze gerechten voordat je bestelt. We informeren je graag over onze allergenen. 
If you have a food allergy, intolerance, or sensitivity, please ask your waiter about the ingredients before you place your order

*Kids Eat Free — two kids up to ten years old eat for free with every fully-paying adult

CEASAR SALAD—19½
chicken, anchovy & perfect egg

KALE-AVOCADO—18
apple & yuzu dressing
feta +3½ | chicken +4½ | smoked salmon +5½

S T A R T E R S S A L A D S
FRENCH ONION SOUP—13
crouton, Gruyère

BURRATA—14
cherry tomato ‘Sauce Vierge’

CARPACCIO—15½
rocket & Parmesan

LOBSTER BISQUE—16½
shellfish soup, rouille, croutons & Gruyère

GEORGE ‘PIZZA’ TUNA—18
raw tuna, crispy thin filo, cucumber, ricotta
& wasabi mayonnaise

ESCARGOTS—15½
6 snails, herb butter

anchovy pickled green chilisanchovy

B I T E S
BREAD             —6½
OLIVES         —5½

salted butter SARDINES GRATIN      —9½
COPPA DI PARMA                 —8

OYSTER                 —4½
OEUF MAYONNAISE         —7

mignonette, lemon ortiz

S A N D W I C H E S  &  E G G SS A N D W I C H E S  &  E G G S
STEAK SANDWICH—19
sliced steak, caramelised onion & Gruyère

CROQUE MONSIEUR—14
Gruyère, Emmentaler & ham

CROQUE MADAME—15
Gruyère, Emmentaler, ham & pan-fried egg

SCRAMBLED EGG—14
on toast w/ avocado | + Feta 3½ | + Salmon 5½

EGGS BENEDICT—17
brioche, poached eggs, ham & Hollandaise

EGGS NORWEGIAN—17½
brioche, poached eggs, smoked salmon & Hollandaise

CLUB CHICK EN—18
chicken, bacon, egg, tomato, mayonnaise & potato crisps

CLUB SALMON—19½
smoked salmon, red onion, avocado, cucumber
& potato crisps

AVOCADO FETA—16
feta cheese, rocket, pomegranate & fresh herb oil

NATURAL—22

W/ POACHED EGG +1

W/ OYSTER +4½

W/ HENNESSY VSOP DE COGNAC +5

M A I N S S T E A K  T A R T A R E
STEAK FRITES—25½
herb butter, French fries

BISTRO BURGER—19½
cheddar, onion & bacon

GRILLED CHICK EN—24
half farmhouse boneless chicken, soy sauce & lemon

FISH & CHIPS—19
cod, ravigote & French fries

MISO SALMON—23
salmon fillet, miso, lettuce & crispy corn

TRUFFLE RAVIOLI—22

MINI BURGER—12
French fries

AMERICAN PANCAK ES—10
4pcs. w/ powdered sugar & maple syrup
+ smoked bacon 3

S I D E S K I D S
KIDS UP TO 10 YEARS EAT FOR FREE ON

SATURDAY & SUNDAY FROM OUR KIDS MENU*

FRENCH FRIES—6
George mayonnaise

SWEET POTATO FRIES—7½
Maldon salt & truffle mayonnaise

ASPARAGUS—8½
fresh herb oil

GREEN SALAD—6½

PASTA POMODORO—9½
penne & tomato sauce

FISH & CHIPS—11
cod & French fries



DINNER 17:00-22:00

Als je een voedselallergie, -intolerantie of -gevoeligheid hebt, vraag dan naar de ingrediënten in onze gerechten voordat je bestelt. We informeren je graag over onze allergenen. 
If you have a food allergy, intolerance, or sensitivity, please ask your waiter about the ingredients before you place your order

*Kids Eat Free — two kids up to ten years old eat for free with every fully-paying adult

S P A R K L I N G  W I N E S
CRÉMANT DE BOURGOGNE 
Brut Réserve, Bailly Lapierre, Burgundy, France
POL ROGER RÉSERVE
Champagne, Brut, France
RUINART, BLANC DE BLANCS
Champagne, Ruinart, France

ZESTOS PET-NAT
Natural, Les Équilibristes, Loire, France 

EST. SPARKLING TEA MAGNOLIA
Non-alcoholic, Netherlands

10 / 55

16 / 90

160

55

8½ / 42½

R O S É
GEORGE ROSÉ
Languedoc-Roussillon, France
AIX ROSÉ
Coteaux d’Aix-en-Provence, France

AIX ROSÉ MGN (1½L)
Coteaux d’Aix-en-Provence, France

7 / 35

10 / 50

100

N A T U R A L
BODEGAS CINCO LEGUAS
La Maldición Malvar de Valdilecha, Madrid, Spain
PETIT FANTET BLANC
Chateau Ollieux Romanis, Languedoc, France 
PETIT FANTET ROUGE
Chateau Ollieux Romanis, Languedoc, France 

42½

55

55

W H I T E

MOSCATEL ANEJO DE MULLER
Tarragona,  Spain
MUSCAT DE RIVESALTES POUDEROUX
Languedoc-Roussillon, France

7

8

DESSERT

FRESH & FRUITY
COLOMBARD ‘CÔTES DE GASCOGNE’
Domaine de Guillaman, Midi Pyrénées, France
SAUVIGNON BLANC
Plaimont, Gascogne, France
PINOT GRIGIO
Italo Cescon, Veneto, Italy
PICPOUL DE PINET
Les Equilibristes, Languedoc, France 2024
RIESLING ‘WIN WIN’ 
Von Winning, Germany 2023
GRÜNER VELTLINER
Schloss Maissau, Weinviertel, Austria 2025

7 / 35

8 / 40

9 / 45

50

55

55

VIOGNIER 
Domaine Vedilhan, Languedoc-Roussillon, France 
VERDEJO 
José Pariente, Rueda, Spain
ALBARIÑO 
Martin Codax, Rias Baixas, Spain 2023
VERMENTINO
‘Rolle’, Chateau Grand Boise, Provence, France 2023
POUILLY FUMÉ EN TRAVERTIN
Domaine Henri Bourgeois, Loire, France 2023

8 / 40

10 / 50

55

65

75

REFINED & AROMATIC

LE GEORGE 
Bourgogne Blanc, Charnay-Lès-Mâcon, France
CHARDONNAY
Villehaute, Pays d'Oc, France
CHENIN BLANC
Raats Old Vine, Stellenbosch, South Africa 2024
CHARDONNAY, BERNARDUS
Monterey Country, California, USA 2023
CHABLIS ‘LES 8’
Louis Moreau, Burgundy, France 2023
POUILLY FUISSÉ ‘PIERRE LONGUE’
Domaine du Clos des Rocs, Burgundy, France 2022
CHATEAUNEUF DU PAPE, VIELLES VIGNES
Maison Tardieu-Laurent, Rhone, France 2022
MEURSAULT MEIX CHAVEAUX
Domaine Bohrmann, Burgundy, France 2022
CHASSAGNE MONTRACHET
Louis Latour, Burgundy, France 2023

13 / 65

9 / 45

75

80

80

95

120

150

170

FULL & COMPLEX

R E D
FRESH & FRUITY
MERLOT
Domaine Paul Mas, Languedoc-Rousillon, France
PINOT NOIR 
Aubert & Mathieu, Languedoc-Rousillon, France
BARBERA D’ALBA
Pio Ceasare, Piemonte, Italy 2023
FLEURIE
Maison Louis Latour, Beaujolais, France 2023

7 / 35

11 / 55

65

70

REFINED & AROMATIC

CÔTES DU RHÔNE
Maison Tardieu-Laurent, Rhône, France
RIOJA RESERVA
Coto de Imaz Reserva, Rioja, Spain
QUINTA NOVA ‘UNOAKED’
Douro, Portugal 2023
RIBERA DEL DUERO
Sembro, 12 Meses En Barrica, Spain 2021
HAUT CÔTES DE NUITS
Remoriquet, Burgundy, France 2022

8 / 40

11½ / 57½

55

65

80

FULL & COMPLEX
MALBEC ‘LA CONSULTA’
Catena Zapata, Mendoza, Argentina
SAINT-EMILION  
Château Plaisance, Bordeaux, France
VALPOLICELLA RIPASSO SUPERIORE 
Tedeschi, Capitel San Rocco, Italy 2022
LE HAUT-MÉDOC DE GISCOURS
Chateau Giscours, Bordeaux, France 2020
PRIORAT, DOCA LES TERRASSES
Alvaro Palacios, Spain 2022
AMARONE DELLA VALPOLICELLA
Tedeschi, Veneto, Italy 2021
CHATEAUNEUF-DU-PAPE 
Clos Saint Jean, Rhone, France 2022
CHATEAU GLORIA, SAINT-JULIEN 
Cru Bourgeois, Medoc, Bordeaux, France 2019
BAROLO 
Pio Cesare, Piemonte, Italy 2022
GEVREY CHAMBERTIN ‘OSTREA’ 
Trapet Père & fils, Bourgogne, France 2018

10 / 50

14 / 70

65

85

85

115

120

140

160

160


