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S P A R K L I N G  W I N E S       Glass / Bottle

Crémant de Bourgogne, Brut Réserve 
Bailly Lapierre, Burgundy, France   9½ / 55
Pol Roger Réserve
Champagne, Brut, France   16  / 90
Ruinart, Blanc des Blanc 
Champagne, Ruinart, France   160  

Brice, Blanc des Blanc Magnum
Champagne, Extra Brut, 1e Cru, Bouzy, France (1½l)   270
Louis Roederer, Collection 242
Champagne, Brut, France (From the producer of Cristal)   140  

R O S É  W I N E S   Glass / Bottle

George Rosé
Languedoc-Roussillon, France   7  / 35
Aix Rosé  
Coteaux d’Aix-en-Provence, France   10 / 50
Aix Rosé Magnum 
Coteaux d’Aix-en-Provence, France (1½l)   100
Bernardus Rosé Magnum 
Coteaux d’Aix-en-Provence, France (1½l)   100

A P E R I T I F   
Pernod  5½
Lillet vermouth Bianco | Rosé | Rosso  5½ 
Noilly prat Extra Dry  5½ 
Campari  5½

S P R I TZ  &  S P A R K L I N G
George Spritz
Lillet vermouth rosé, prosecco, Fever-Tree Raspberry & 

Rhubarb Tonic & pomegranate  12½
Aperol Spritz 
Aperol, prosecco, eau gazeuse & orange  10½
Kirr Royal 
Crème de cassis & champagne  16
Mimosa 
Prosecco, orange juice & Cointreau  8½
Bellini 
Prosecco, peach & vanilla syrup  8½

L O W B A L L  &  M A RT I N I 
Margarita
Tecan tequila, Cointreau & salt  13
Paloma
Tecan tequila, lime & Fever-Tree Sparkling Pink Grapefruit  12½
Negroni 
Gin, Campari & Lillet vermouth rosso   11½
Amaretto Sour
Disaronno Amaretto, lemon & sugar syrup  11½
Basil Smash
Gin, lime juice, sugar syrup & basil   12½ 
Espresso Martini 
Vodka, coffee liquor & espresso   13½
Pornstar Martini
Vodka, passionfruit, egg white, vanilla & prosecco shot   14½

H I G H B A L L 
Bloody Mary 
Vodka & spiced tomato juice  12½
Moscow Mule 
Vodka, Fever-Tree Ginger Beer, lime & bitters   12½
Tanqueray & Fever-Tree Indian Tonic
w/ lemon  12½
Hendricks & Fever-Tree Elderflower Tonic
w/ cucumber  14½
Hermit & Fever-Tree Mediterranean Tonic
w/ grapefruit  15½
Copperhead & Fever-Tree Mediterranean Tonic
w/ grapefruit  15½

NON-ALCOHOLIC COCKTAI LS
Virgin Mary
Spiced tomato juice w/ celery   8½
Virgin Basil smash
0.0 Gin, lime juice, sugar syrup & basil   9½
George mint & passion 
w/ passionfruit, sparkling water, mint & lime   8½

If you have a allergy, intolerance or sensitivity, 
please ask your waiter about ingredients in our cocktails & coffee before you order your drinks



Wine is a hand-crafted , natural product. 
The harvest year and the year specified on our wine could possibly differ.

W H I T E  W I N E S  Glass / Bottle

fresh & fruity     
Verdejo ‘Organic’
De Haan Altes, Castilla-La Mancha, Spain   7 /    35
Sauvignon blanc
Domaine Caillou, Comté Tolosan, France   7½ / 37½
Riesling ‘Win Win’ 
Von Winning, Germany 2022  50
Muros Antigos Vinho Verde 
Anselmo Mendes, Portugal 2022  55
Grüner Veltliner 
Fritsch, Wagram, Austria 2022  55

refined & aromatic
Viognier
Paul Mas, Languedoc, France  8 /    40
Pinot grigio
Pizzolato, Veneto, Italy  9 /    45
Vermentino
‘Rolle, Chateau Grand Boise, Provence, France  12 /    60
Picpoul de Pinet 
Les Equilibristes, Languedoc, France 2022  50
Albariño
Martin Codax, Rias Baixas, Spain 2022  55
Pouilly Fumé en Travertin
Domaine Henri Bourgeois, Loire, France 2022  75

full & complex     
‘Le George’ Bourgogne blanc  
Charnay-lès-Mâcon, France  11 /    55
Chardonnay reserve
Dumanet, Languedoc-Rousillon, France  9 /    45 

Verdejo Belondrade ‘The  Blue One’
Quinta apolonia, Rueda, Spain 2022  55
Chenin blanc 
Raats Old Vine, Stellenbosch, South Africa 2022  75
Chardonnay, Bernardus 
Monterey Country, California, USA 2022  80 

Chablis Vielles Vignes 
Gilbert Picq, Burgundy, France 2021  80
Pouilly Fuissé ‘Les Pierrotes’  
Domaine du Clos des Rocks, Burgundy, France 2022  95
Viré-Clessé ‘ Clos du Buc’
Domaine Jean- Marie Chaland, Burgundy, France 2020  110
Chateauneuf du Pape, Vielles Vignes
Maison Tardieu-Laurent, Rhone, France 2020  120
Viognier, Condrieu, AOC ‘Les Chaillets
Yves Cuilleron, Rhone, France 2022  140
Meursault, Les Durots
Domaine Bohrmann Prieur, Burgundy, France, 2021  140
Chassange Montrachet
Louis Latour, Burgundy, France 2020  170
Puligny-Montrachet ‘’Les Tremblots”
Domaine Hubert Lamy, Burgundy, France 2020  225

RED W INES Glass / Bottle

fresh & fruity 
Merlot
Luck & Jack, Languedoc-Rousillon, France  7 /    35
Pinot Noir 
Italo Cescon, Il Tralcetto, Veneto, Italy  11 /    55
Barbera d’Alba
Pio Ceasare, Piemonte, Italy 2022  65
Fleurie 
Maison Louis Latour, Beaujolais, France 2021  70

refined & aromatic
Côtes Du Rhône
Les Lauzières, Maison Tardieu-Laurent, France   8 /    40
Morgon prestige 
Domaine Anita, Cru de Beaujolais, France   13½ / 67½
Quinta Nova ‘unoaked’
Douro, Portugal 2021  55
Rioja Tinto Crianza ‘La Vendimia’
Palacios Remondo, Spain 2021  55
Ribera del Duero
Do Jaros, Spain 2019  65
Haut Cotes de Nuit
Remoriquet, Burgundy, France 2017  70
Mercury ‘En Sazenay’ 1e cru
Domaine de Suremain, Burgundy, France, 2020  125
Pomerol
Château Bourgneuf, Bordeaux, France 2016  150

intense & power ful 
Malbec, Appellations La Consulta
Catena Zapata, Mendoza, Argentina  10 /    50
Saint-Emilion Grand Cru
Chateau Fougueryat, Bordeaux, France  14 /    70
Valpolicella Ripasso Superiore
Tedeschi, Capitel San Rocco, Italy 2019  65
Le Haut-Médoc de Giscours
Chateau Giscours, Bordeaux, France 2020  85
Priorat, DOCa Les Terrasses
Alvaro Palacios, Spain 2021  85
Amarone della Valpolicella
Tedeschi, Veneto, Italy 2020  115
Chateauneuf-du-Pape
Clos Saint Jean, Rhone, France 2020  120
Chateau Gloria
Saint-Julien, Cru Bourgeois, Medoc, Bordeaux, France 2018  130
Ornellaia, ‘La Serre Nuove’
Tuscany, Italy 2021  130
Ornellaia, ‘La Serre Nuove’ Magnum (1½L)
Ornellaia, Tuscany, Italy 2019  250
Barolo 
Pio Cesare, Piemonte, Italy 2018  160
Gevry Chambertin ‘Ostrea’ 
Trapet Père & fils, Bourgogne, France 2017  160
Chateau  Giscours, 3éme Grand Cru Classé
Chateau Giscours, Margaux, France 2012  225

If you have a allergy, intolerance or sensitivity, 
please ask your waiter about ingredients in our cocktails & coffee before you order your drinks



B E E R S 
draft
Pilsener 0.18l / 0.25l / 0.5l  31/3 / 4 / 8 
bottle 
Amstel - Radler 2.0%  6  
Brouwerij ‘t IJ - IJwit  7 
Eeuwige Jeugd - Lellebel (Blond)  7
Jopen - Mooie Nel (IPA)  7

Heineken 0.0%  4½
Brouwerij ‘t IJ - Vrijwit 0.5%  7 
 

L I Q U O R 
George limoncello di Filleto  7
Baileys  6 
Cointreau  6  
Tia Maria    6 
Kahlua    6 
Disaronno Amaretto   6 
Licor 43  6 
Molinari Sambuca   6 

T E Q U I L A  
Tecan reposado | blanco   7½
Patron anejo   9½

R U M  
Bacardi superior  6
Gosling’s black seal rum  6½
Ron Zacapa   11½ 

V O D K A      
Ketel One  6
Grey Goose    9

D UTC H  J E N E V E R       
Van Wees young jenever  5
Van Wees old jenever  5

W H I S K E Y 
Jameson Irish  6 
Jack Daniels  6½
Johnny Walker Red Label  6½ 
Maker’s Mark Bourbon  7
Glenmorangie 12y  8½
Lagavulin 16y  16

D I G E S T I V E S  
Hennessy V.S.O.P de cognac  9½
Nonino grappa moscato  8½ 
Chateau du Breuil 8y calvados  9½ 
Vaghi 10y Bas armagnac  6½ 

G E O R G E  C O F F E E  &  T E A 
choose your milk: whole milk,
coconut milk, almond milk or oat milk (+1)
or add your flavour: noisette, vanilla or caramel (+½)

Espresso   3½ 
Double espresso  4¼ 
Espresso macchiato  3½ 
Coffee  3½ 
Cappuccino  4 
Latte macchiato  4½ 
Selection of tea  3¾ 
Fresh mint tea  4¼ 
Fresh ginger tea  4¼ 
w/ orange, mint or lemon   + 1

Hot chocolate  5
Hot chocolate w/ cream  6
Irish - Spanish - Italian coffee  9
Iced latte  7 

J U I C E S 
Orange juice  6½  
Citron presse w/ Marie-Stella-Maris  5
Big Tom tomato juice  4¾ 
Schulp organic apple juice  4½ 

S O D A S 
Coca Cola regular / zero  4 
Sprite  4
Orangina  4
Bos ice tea lemon / peach  4½
Fever-Tree Indian Tonic / Elderflower Tonic / 

Mediterranean Tonic / Raspberry & Rhubarb Tonic /

Bitter Lemon / Sparkling Pink Grapefruit /

Ginger Ale / Ginger Beer  4½

W AT E R 
Marie-Stella-Maris still / sparkling 0,25l  4
Marie-Stella-Maris still / sparkling 0,75l  7½
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