WINES
WHITE

FR. UGNI BLANC & COLOMBARD

BTTLES L ASE

[from fresh & fruity to powerfull & aromatic

CUVEE LOUIS, BASCONY 2214

FR. TOURAINE SAUVIGNON BLANG

DOMAINE DE L'AUMONIER, LOIRE 3316

SA. CHENIN BLANC ‘SIGNATURE’

SPIER, STELLENBOSCH 2815

IT. PINOT GRIGID

L'ELFi, VENETD 2815

FR. CHARDONNAY

BELLEVAUX, LANGUEDDE 3316

AU. GRUNER VELTLIMER

BRUBER ROSCHITZ, NIEDERASTERREICH 16

FR. CHABLIS

BILBERT PICO, BURGUNDY 43

EED IITTLE/BLASE
from young & fruitfull to aromatic & spicy

USA. PINOT NOIR

VOTRE SANTE, CALIFORNIA 8T

FR. MERLOT IGP ‘LUC & JACK'

LANGUEDDE 2214

IT. PRIMITIVD ‘GRAN SASS0°

VINI FARNESE, ABERUZZO 2815

ES. RIOJA CRIANZA TEMPRANILLD

BODEGAS VALDEMAR, RIDJA 36/6.5

AR. MALBEC ‘VISTA FLORES’

BODEGA CATENA TAPATA, MENDOZA 8T

AU. BLAUER ZWEIGELT “LAUSCHEN'

WEINGUT EWALD GRUBER, WEINVIERTEL 16

IT. AMARONE DELLE VALPOLIGELLA

TEDESCHI, VENETD 53

ROSE IITTLE/BLASE

FR. AIX ROSE coTEAUX 0'AIX, PROVENGE 35/6.5

SPARELING IITTLE/BLASE

GCAVA BRUT 3416

VEUVE CLIQUOT BRUT 7scL a0/13

if you have food allevgy, intolerance or rensitivity, please ask

your waiter abowd ingredients in our dizhes before you ovder your meal
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FROZEN YOGHURT

Enjoy your FroTo in George’s special Combo’s

suaLL/MEDIUE

BROWN GRANDLA, CACAD NIBS & BANANA

6/8.5

PURPLE BROWNIE, HONEY ROASTED PECAN NUTS & AMARENE CHERRIES - G /8.5

RED SEASOMAL FRUITS & SEEDS G/8.5
NI
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DESSERTS
GHEESECAKE w. ice GI7
APPLE PIE w.ice GI7
CHOCOLATE PIE w. ice GI7
BELGIAN CHOCOLATES 2.5
PLATEAU DE FROMAGE 11.5
BAR SNACKS
BREAD & HERB BUTTER 4
OLIVES 1
ALMONDS 4.5
BITTERBALLEN (8 PC3) T
CHICKENWINGS T

GEORGE BISTRO BISTRO

VALERIUSPLEIN 2, AMSTERDAM

DRINKS

COFFEE & TEA

ESPRES SO 2.5
DOUBLE ESPRES SO 3.5
ESPRESS0 MACCHIATO 1
COFFEE 1
CAPPUCCIND 3.25
CAFE AU LAIT 3.25
LATTE MACCHIATO 3.5
CHOOSE YOUR MILK: LACTOSE-FREE 30Y MILK OR LOW-FAT SKIMMED HILK —
SELECTION OF TEA 1
FRESH MINT TEA 3.5
FRESH GINGER TEA 3.5

SPECIAL COFFEES
IRISH / SPANISH / ITALIAN / FRENCH / BAILEYS — 8.5

WATER

MARIE-STELLA-MARIS

STILL / SPARKLING (0.25/0.75L) 16
SODAS

COCA-COLA mecuLAR / LIGHT 3
ORANGINA 15
FEVER TREE ToNIC / BITTER LEMON /GINGER ALE / LEMONADE —— 3.5
BOS ICE-TEA BI0 LEWON/BERRIES 1.5
OLMENHORST g0 &PPLE/PERR [l
BEERS

HEINEKEN o0.22/0.25 3.25/3.5
HEINEKEN 0,0% 3
SEASONAL BEER iplease ashk your waiter)

APERITIF

CAMPARI 5
PERNOD rasmiz 4
DESSERT/PORT BLAE
FR. MUSCAT DE RIVESALTES

DOMAINE DE POUDERDUX, ROUSSILLON B
OFFLEY PORT RUBY/WHITE 5

Food is cooked fresh te order,
allew 15 minutes or so for food to arrive before panicking.



