GEORGES

rasserie

HORS D'OEUVRES

BEIGNETS powdered sugar  4/7
POACHED SHRIMP half dozen served cold with cocktail sauce 9

SMOKED SALMON PATE served with bagel chips 8

HAM AND CHEESE
pecealad 1 SOUPS & SALADES
SUZETTE
fresh fruic 8 ONION SOUP GRATINEE sourdough, gruyere cheese 6
CRAB AND LEMON MORNAY SOUP DU JOUR 5

petite salad 12
MIXED GREENS apple, walnuts, blue cheese, bacon, sherry vinaigrette 7

CHICKEN, MUSHROOM AND BRANDY CREAM

e salad 11 RED AND YELLOW BEETS French feta, orange, candied pistachios, olive oil, arugula 7
petite sala

FRISEE bacon, crispy potato, poached egg, roasted shallot vinaigrette 7
STRIP LOIN AND ASPARAGUS

petite salad 13 CAESAR SALAD romaine lettuce, roasted garlic, crouton (anchovies available upon request) 5

BOISSONS
MIMOSA ENTREES

St. Hilaire sparkling & fresh squeezed orange juice,

ASPARAGUS smoked salmon, crispy poached egg, red onion, creamy whole grain mustard vinaigrette 9

glass 6
botomless 12 HOUSE GROUND BEEEF brioche bun, gruyere, caramelized onions, french fries 11
CLASSIC BLOODY MARY CROQUE-MADAME HAM AND GRUYERE CHEESE SANDWICH mornay, fried egg 9

h bl i ka, li b
ouse bloody mary mix and vodka, complimented by CHICKEN PAILLARD lemon-herb marinade, lyonnaise potatoes 12

lemon and olives 6

GEORGES CUT STEAK blue cheese butter, french fries 16

GEORGES TOP SHELF
BLOODY MARY TUNA NICOISE hard boiled egg, haricots vert, arugula, fennel, olive, capers, overnight tomato 16
house made with Grey Goose vodka, jumbo shrimp, pickled
green beans, celery, olives, Creole seasoned rim 13 FRENCH TOAST brioche with flambee sauce, fresh fruit 10

EGGS

all dishes are accompanied by hash brown potatoes

QUICHE DU JOUR petite salad 11
EGGS NORWEGIAN two poached eggs, smoked salmon, spinach, english muffin, hollandaise sauce 12
STEAK AND EGGS FILET MIGNON two poached eggs, english muffin, hollandaise sauce 17
EGGS BENEDICT two poached eggs, Canadian bacon, english muffin, hollandaise sauce 11
EGGS OSCAR two poached eggs, crab, asparagus, english muffin, hollandaise sauce 14
EGGS FLORENTINE two poached eggs, spinach, english muffin, hollandaise sauce 11
HAM OMELET jambon de Paris, gruyere cheese 10

SCRAMBLED EGGS mushrooms, bacon, gruyere cheese, chives 9

MUSHROOM OMELET gruyere cheese 10

RATATOUILLE OMELET goat cheese 10

SCRAMBLED EGG WHITES 8

SIDES

FRITES 5 APPLEWOOD SMOKED BACON 4 HASH BROWN POTATOES 3
SAUSAGE 4 FRESH FRUIT 4 TWO EGGS ANY STYLE 4

AVAILABLE FOR PRIVATE EVENTS PLEASE CONTACT OUR DIRECTOR OF SALES 980 219 7409

20% gratuity will be added to parties of 8 or more. Eating raw or undercooked fish, eggs, or meat increases the risk of foodborne illness. Please let us know if you have any food allergies or aversions.




