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GEORGE’S BUSINESS LUNCH MENU
2023.8 - 2023.9

CNY 138

Semi buffet + soup + main course
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CNY 168
Semi buffet + soup + main course + dessert
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A cup of Nesspresso or Jing tea - CNY 28
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SEMI BUFFET ¥ H BifiidE

Selected homemade fresh salad, cold cuts,
fruits and condiments
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SOUP

Soup of the Day
Ask your butler for today’s special
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MAIN COURSE F:3

Grilled Sole Fillet
Potato, cauliflower, spicy coconut sauce, lemon grass oil
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Slow Cooked Chicken Breast
Crispy quinoa, maitake, chicken gizzards sauce, mashed potato

18 =X g Py
[0 2 = A (1 N e S R 1
Or &,

Handmade Linguini with Wild Mushroom Ragout
Shiitake, button mushroom, cepe, morel, parmesan, herbs oil
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Prawn Risotto
Sweet pea, prawn bisque, parsley oil, parmesan
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Pan Seared Hokkaido Scallop (Extra CN'Y188)
Purple cauliflower, crispy Gruyere cheese,
purple foam, Siberian sturgeon caviar
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Signature Dry Aged 7 Day

“Longjiang” Beef Tartare (Extra CNY200)
Horseradish cream, traditional condiments, toast
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We present this signature dish serving at the table to your liking.
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DESSERT i 54

(-~ Valrhona Chocolate Tart

Chocolate ganache, chocolate mousse, marinated orange
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Marinated Rhubarb
Rhubarb mousse, crumble, berries infuse jus,
vanilla cream, chocolate biscuit
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Sea Salt Almond Parfait
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Vodka & Lime Parfait (Extra CNY50)
Strawberry jam, Amur sturgeon caviar
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CHOOSE by PICTURES
AR

Scan the QR Code
and enjoy a delightful order.
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