GEORGE’S

Lunch Set Menu
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2 Courses St Merat F 3546~ HIK 348 $488 (per persom 4641)

3 Courses Set Menu. = 3 3 248 — HK 7 ¥ $588 (per person £ )
4 CourssSet Merat 38 2266 — HIC W 5688  pr persom 4641 )
*Choose the below dishes according to the choice of Set Menu (Choose one from each category)
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Appetizer B
Grilled Japanese Eel with Caviar
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Japanese Seasonal Sashimi (3 kinds)
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U.S. Angus Prime Beef Steak Tartare, Black Truffle
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French Langoustine Tattare, Caviat, Cotiander Chili Ailoi
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Soup and Salad %5 R4
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Wagyu Beef Ravioli in Motel Beef Consomme
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Lobster Bisque with Cognac Cream
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Caesar Salad
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Sous Vide US Angus Beef Tendetloin /

Light Smoked Duck Liver Warm Salad with Black Truffle Dressing
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Main 3%
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Dry Aged 45 Days U.S. Angus Prime Grade Beef Steak
Setved with Garden Salad and Truffle Fries with Dips
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Miyazaki Female Beef and Chicken Sukiyaki
Onsen Tamago and Japanese Seasonal Vegetables
Steamed Yamagata "Kurosawa Fatm' Milky Queen Rice with Pickle, Miso Soup
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Yakiniku Platter
Miyazaki Fernale Beef Tendetloin
Premium Hanwoo Beef Sitloin / Rib Eye
Marinated Miyazaki Chicken with Yuzu Pepper / Kagoshima Pork
Steamed Yamagata "Kurosawa Famm' Milky Queen Rice with Pickle, Miso Soup
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Dessert & ¥
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George's Opera Cake with Vanilla Ice Cream
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Fuji Apple Mascatpone Mousse, Hazelnut Crumble
with Green Apple Chantilly Cream
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Japanese Seasonal Fruit
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If you have any food allergies, please let our restaurant staff know
and we will do our best to accommodate.
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