GEORGE’S
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APPETISER AND SALAD GE#RViE
Japanese Fruit Tomato Salad
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* Japanese Seasonal Sashimi (3 kinds)
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* Tuna Carpaccio, Artichoke, Cauliflower Purée with Yuzu Kosho Dressing
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French Baby Sucrine Lettuce Salad
with Japanese Egg Yolk Caesar Dressing
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U.S. Angus Prime Beef Steak Tartare
with Truffle Fries
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Classic French Onion Soup 30 %
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New England Clam Chowder v/ -
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Lobster Bisque with Cognac Cream *;gg\‘# :
SEERSETEN Pa



MAIN £33

** Grilled Seafood Platter
Tiger King Prawn, Scallop, Cod, Salmon, Oyster
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30 Day Dry Aged U.S. Angus Beef Rib Eye Steak
with Vegetables and Truffle Fries
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Slow-cooked French Chicken Breast
with Linguine and Morels
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Nitsuke Style Coral Trout

with"Kurosawa Farm" Milky Queen Rice with Pickle, Miso Soup
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** Miyazaki Female Beef and Chicken Sukiyaki
Onsen Tamago and Japanese Seasonal Vegetables
Steamed Yamagata "Kurosawa Farm" Milky Queen Rice with Pickle, Miso Soup
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** Yakiniku Platter
Miyazaki Female Beef Tenderloin, M9 Australian Wagyu Beef Rib Eye
Marinated Miyazaki Chicken with Yuzu Pepper Sauce, Kagoshima Pork
Steamed Yamagata “Kurosawa Farm” Milky Queen Rice with Pickles, Miso Soup
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DESSERT #Hm

Japanese Seasonal Fruit
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Jasmine & White Peach Bavarian with Bird’s Nest Jelly
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HK$638 (per person 1)
*Add 5 A0 HK$100
**Add 5 50 HK$150

10% service charge 2 Win—BRISE

If you have any food allergies, please let our restaurant staff know and we will do our best to accommodate.
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