GEORGE’S DADDY CooL
SET LUNCH MENU

Eia BB FHER

APPETISER AND SALAD R R iViE

*Japanese Seasonal Sashimi (3 kinds)
*AREBSR T 3%)

OR =

Apple, Tomato and Avocado Millefeuille

BER - BN HRTE
OR =

French Baby Sucrine Lettuce Salad
with Japanese Egg Yolk Caesar Dressing

EEIEEER
A A B RS
OR =

U.S. Angus Prime Beef Steak Tartare with Truffle Fries
EERRETAE S REESER RN B

OR =

*Taraba Crab & Sea Urchin, Caviar, Panna Cotta
*HEEEF T BIE - ATE - IR

SOUP 5
Baked Ox-Tail Soup with Puff Pastry
[T -F SR ==

OR 5%

New England Oyster Chowder
FRWBERETS

OR =

Lobster Bisque with Cognac Cream
EIRE S TERER

GEORGE’S

@



MAIN E3x

Japanese Style Grilled Cod Fillet
Vegetable’s "Kurosawa Farm" Milky Queen Rice with Pickle, Miso Soup

AN hE RS A
HRELFGSEREES L KREY - WIS

OR =k

30 Day Dry Aged U.S. Angus Beef Rib Eye Steak
with Vegetables and Truffle Fries

30 H E2 A Fh Ak < B 22 4% H PO AR A 471
BEXRENBEHE

OR &

Japanese Taraba Crab Ramen
AR5 BN
OR %

*French Challandais Duck Breast
Maple Syrup Rost Figs with Port Wine Duck Sauce

REITEH, fAAEIR G I RECHOE R AT
OR =

**Miyazaki Female Beef and Chicken Sukiyaki
Onsen Tamago and Japanese Seasonal Vegetables
Steamed Yamagata "Kurosawa Farm" Milky Queen Rice with Pickle, Miso Soup

ZiRREM T RHENTEL5E
BRER BARSHRIR
WG EEREAS L SXERY - H508

OR
**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

**E AP
BRI - MO AR
TSRS IR - R B R ER
WG EEREATL SKEEY - M558

DESSERT &

76% Dark Chocolate Mousse, Espresso Foam & Crunchy Filo

76% BT NE4, FRUIGERIR R SERR M

OR =%
Japanese Seasonal Fruit

HARRFS KR

HK$638 (per person &17)
*Add 5 A0 HKS100
**Add % 0 HK$150

10% service charge 2 Yiin— RIS E

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

METHEMRYBS - FEARMNREE - FAEEEERNES -



GEORGE’S DADDY CooL
SET DINNER MENU

Ein [BREE | RHTESR

APPETISER AND SALAD SR&8 K iiE

Japanese Seasonal Sashimi
(Fatty Tuna, Red Seabream, Botan Shrimp, Sea Urchin)

F B < ) &
(BEAN - 85 A8 5

OR 5k

Pan-fried French Duck Liver
Mango Puree, Aged Balsamic

BRUEB AT
B RARME BE

00

French Baby Sucrine Lettuce Salad
with Japanese Egg Yolk Caesar Dressing

EEYEEER
Bl A AE =D EE
OR
Japanese Fruit Tomato and Taraba Crab Salad
A4k REMISHE D E

L 444

U.S. Angus Prime Beef Steak Tartare

with Truffle Fries
EE TR HT A F R EE
L BT ER
OR

Hokkaido Scallop, Sea Urchin, Caviar, Panna Cotta

bgESF  BE  AFE  FIALR
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SOUP 5
Baked Ox-Tail Soup with Puff Pastry
[TF o=
OR =
New England Oyster Chowder
FABERNEITS
OR =

Lobster Bisque with Cognac Cream

EIRREETERR

MAIN E32
Miyazaki Female Beef Sukiyaki

Onsen Tamago and Japanese Seasonal Vegetables
Steamed Yamagata "Kurosawa Farm" Milky Queen Rice

SIFREMFEIE
BRERBARESEEE
WERZERHELER

OR =
Yakiniku Platter

Miyazaki Female Beef Tenderloin, A5 Kobe Beef Sirloin, M9 Australian Wagyu Beef Rib Eye
Steamed Yamagata “Kurosawa Farm” Milky Queen Rice with Pickles, Miso Soup

ks
EIEIREMEN - ASTE TS « MOBM A4 PYR -
Wi BEREA DL SXKEEY - HE08

OR =

Grilled Dry Aged U.S. Angus Prime Grade Beef Prime Rib
(45 Days, 60 Days and 90 Days)
Natural Aged Beef Jus, Brandy Fish Maw-Veal Jus Served with Garden Salad

B BN EBTERZAEHF B AR 458 - 608 K%0H)
AR PT © At EB S FRTR EEDE

OR 5

Garlic Butter Baked Lobster Tail & Spinach Rolled with Sole

with Champagne Cream Sauce

BB RE AR RRENRS
BEESFT

DESSERT &Hm

Japanese Melon
BAZR

OR 5

76% Dark Chocolate Mousse, Espresso Foam & Crunchy Filo

76%BREH D4, FRYIGER RN JERRAE A

HK$1,488 (per person &fir)

10% service charge 2 Yiin— RIS E

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