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Welcome to George’s Restaurant, a casual
yet chic dining establishment located ——.|| 22

in the heart of the Beijing CBD. With a N
focus on modern European cuisine, the
restaurant offers an exceptional dining
experience that combines casual charm

with refined elegance.
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Executive Chef Ray Chen

Born as a native Beijinger, Chef Ray’s culinary expertise
has been honed over two decades. With a profound
understanding of the city's rich gastronomic heritage,

he integrates local ingredients into his masterful
creations. He has participated in extensive hospitality
events, e.g. La Chaine des Rotisseurs, Beef and
Burgundy, Embassy Events, and Swiss Michelin Week in
China where he has consistently delivered unforgettable
dining experiences to showcase his culinary artistry.
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At George’s, we have developed three distinct menus to IR i R

offer a variety of flavors and culinary experiences to suit GEORGE’S CAVIAR MENU
diverse tastes. Guests are welcome to mix and match any RMB 988

dish preferred from each menu or indulge in the entire i858 5-COURSE

menu experience. P13 - P22
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CHEF RAY’S
SIGNATURE MENU
RMB 1,288

~iE 3 6-COURSE
P1 - P12
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POP ART MENU
RMB 888

~iE 3 6-COURSE
P23 - P32
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Chef Ray's 6-course signature tasting menu is a
testament to his culinary journey and passion for
creating exquisite dishes. Drawing inspiration
from the vibrant and diverse flavors of modern
European cuisine, each dish on the menu has been
crafted using the finest ingredients and innovative
techniques. The standout dish is the Dry Aged
7-Day "Longjiang" Beef Tartare which exemplifies
the artistry and finesse of Chef Ray's creations.

BAL AR 1,288 5T
RMB 1,288 / Per Person
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The above menu price is quoted
in RMB and includes 6% VAT.
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Slgnature Dry Aged 7eDay ”Longjlang Beef Tarta;re
Horseradlsh cream, tradltlonal condiments, toast e
Siberian Sturgeon Caviar 10g (Extra RMB 198)
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! Duck Infusmn . G e
Tea bag, duck & shntake sprmg rollu‘ e
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% ,Slow Cooked New Zealand Scampl ’

& "'Yam, beetroot, sweet pea, Champagne sauce
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Rougie foie gras, potato gratin, mushroom purée,
- vegetables, black truffle sauce
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Valrhona's Chocolate Fondant s

‘Vanilla sauce, homemade vanilla ice cream
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Prepare your taste buds for an extraordinary

culinary journey as we introduce our Caviar Menu

in collaboration with Kaluga Queen, the renowned
purveyor of the finest caviar. This 5-course menu is
meticulously curated to showcase the exquisite flavors
and textures of caviar selection.

BHLNRTH 988 ¢
RMB 988 / Per Person
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The above menu price is quoted
in RMB and includes 6% VAT.
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~Tuna Flllet

Slberlan sturgeon caviar 7 Years

Avocado, ginger oil, quail egg, bean'sprout, Parma ham,

yuzu dressmg, yuzu foam: . "
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" Rougie Foie Gras
‘ Hybrid sturgeon caviar 9 Years
Apple purée, champagne gel, hazelnut, apple compote
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 Surf & Turf
Russian sturgeon caviar 10 Years

Roasted prawn, grilled Australian sirloin,
mashed potato & herbs, cabbage roll, beef gravy
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‘Vodka & Lime Parfait s
- Amur sturgeon caviar 8 Years TR
‘Strawberry jam g
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Wander in a fantasy paradise where art
and delicacies merge.

Seek pleasure from the creativity of the
plate to the taste of the dishes.
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RMB 888 / Per Person
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The above menu price is quoted
in RMB and includes 6% VAT.
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Sea Crab, Mango, Quinoa Tart
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Organic Tomato Soup
Ricotta cheese, basil, semi-dried tomato, parmesan cheese, basil oil
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Pan Seared Hokkaido Scallop

Siberian sturgeon caviar 7 Years
Purple cauliflower, crispy Gruyére cheese,
purple foam
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Grilled “LongJiang”
A4 Wagyu Beef Tenderloin

Potato dips, roasted market vegetables,
pea purée, beef gravy
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White Chocolate Mousse Cake with Strawberry
Strawberry glaze, crispy yogurt & chocolate,
vanilla ice cream










