
N E T  P R I C E S  I N  E U RO S ,  TA X E S  A N D  T I P  I N C L U D E D.  T H E  A B U S E  O F  A LC O H O L  I S  DA N G E RO U S  TO  YO U R  H E A LT H .  C O N S U M E  I N  M O D E R AT I O N .

S E T  M E N U S

S E T  M E N U S

Chef’s suggestion, dish of the day, meat or fish, from Monday to Friday

Daily special & Gourmet Coffee  (served at lunch only)

Starter & main course or main course & dessert : Choose from the options with

Starter & main course & dessert: Choose from the options with

C H I L D R E N ’ S  M E N U  (up to 11 years old)

Meal: burger (tomato, gherkins, bacon, cheddar) or fish & chips or beef mince or chicken breast

and your choice of side dish

Dessert: Ice cream duo or chocolate cream

Drink of choice 25 cl: Paris Cola, fruit juice, mineral water

O U R  " H O M E M A D E "  D I S H E S  A R E  P R E PA R E D  I N - H O U S E  U S I N G  N AT U R A L  I N G R E D I E N T S .

L E  G E O RG E  A N D  B O U C H E R I E  M E T ZG E R ,  P RO P O S E  YO U  A  S E L E C T I O N  
O F  E XC E P T I O N A L  M AT U R E  M E AT S .

1 4  €

1 6  €

2 1  €

2 6  €

T R A N S L AT E  I N  2 0  L A N G UAG E S

9  €



N E T  P R I C E S  I N  E U RO S ,  TA X E S  A N D  T I P  I N C L U D E D.  T H E  A B U S E  O F  A LC O H O L  I S  DA N G E RO U S  TO  YO U R  H E A LT H .  C O N S U M E  I N  M O D E R AT I O N .

S TA RT E R S  &  M A I N  C O U R S E S

TO  S TA RT

Egg mayonnaise

Salad of seasonal vegetables, shavings of foie gras,  (leek, broccoli, zucchini, radish, salsify, eggplant)

Cauliflower puree, home-smoked salmon , guacamole, mini rosemary butter toast

Foie gras Tatin, gingerbread and candied apples 

S T E A K  H O U S E  

Fish & chips, tartar sauce, breaded cod, French fries, salad

Flank Steak 200g, your choice of dishes

Sirloin 250g, your choice of side dish

The George burger, beef, bacon, cheddar, tomato, pickles

Rib steak 300g, your choice of side dish

Prime rib 500g with bone, your choice of side dish

TO P P I N G S  (extra)

George gratin (potato, cream, milk, garlic, rosemary, thyme, nutmeg),
Monsieur Coisbion’s seasonal basket, rice, chips

D I N N E R  I S  S E R V E D !

Omelette of your choice  (herbs, cheese, ham, mushroom or full garnished omelette)

Paella risotto

Sea bass in a pepper crust, carrot and orange puree

Italian skate fillet

Iberian pluma, oregano juice and potatoes

1 5  €

1 5  €

1 8  €

1 8  €

2 2  €

2 8  €

8  €

8  €

9  €

1 0  €

1 4  €

1 5  €

1 7  €

1 8  €

1 9  €

3  €



N E T  P R I C E S  I N  E U RO S ,  TA X E S  A N D  T I P  I N C L U D E D.  T H E  A B U S E  O F  A LC O H O L  I S  DA N G E RO U S  TO  YO U R  H E A LT H .  C O N S U M E  I N  M O D E R AT I O N .

L E  G E O RG E ’ S  D E L I C AC I E S

D E S S E RT S ,  H OT  D R I N K S  &  WAT E R

Gourmet Coffee

Cheese platter 

Raspberry and frangipane pie

French toast style brioche, salted butter caramel, vanilla ice cream

Lemon Saint George

Our Baba au rhum

2 , 5  €

3 , 5  €

4  €

5  €

5  €

4  €

4  €

C O F F E E S ,  T E A S  &  H E R B A L  T E A S

Espresso, Decaffeinated

Double espresso

Coffee with milk foam

Cappuccino, Latte macchiato

Hot chocolate

Tea

Herbal tea

In the interests of eco-sustainability, we offer water that is microfiltered on site, preserving its natural trace 
elements and minerals. The water is made potable through treatment, with carbon dioxide gas added to the 
sparkling water.

WAT E R

Vittel, Perrier Fines Bulles (Delicate Bubbles), San Pellegrino

1  L5 0  C L

5 , 5  €4  €

D I G E S T I F S ,  L I Q U E U R S

Amaretto Disaronno, Get 27/31, Limoncello, Baileys, Grappa, Irish Coffee

Cognac Hennessy VS

Calvados Christian Drouin, Armagnac Clés des ducs VSOP

Eau de vie  Poire Williams Florian

Supplement Extra Gourmet  (4 delicacies)

8  €

1 4  €

9  €

9  €

+ 1 , 5  €

H O U S E  WAT E R

Microfiltered, still or sparkling

7 5  C L

1  €

5  €

7  €

8  €

8  €

9  €

9  €


