
to startto start
MILK BREAD

Honey Whipped Butter, Fleur de Sel

CITRUS ROASTED BEETS
Beet-Hazelnut Pesto, Shaved Apple
Bitter Greens, Goat Cheese Crumbs

AHI CRUDO
Charred Citrus, Cucumber

Lemon Oil, Pickled Fresno Chilis

ENHANCEMENTS

SEASONAL LOCAL OYSTERS
Champagne Mignonette, Calabrian Cocktail Sauce

$ 24 / 48

main coursemain course
CITRUS BRINED TURKEY BREAST
Turkey Leg Roulade, Apple Sage Stuffing

Maple Glazed Yams, Bourbon Gravy

GRILLED BEEF TENDERLOIN OSCAR
Pommes Purée, Grilled Asparagus

Dungeness Crab, Traditional Béarnaise
Add Shaved Truffle and Jus +30Add Shaved Truffle and Jus +30

sweet endingsweet ending
BOURBON SPICED CAKE
Brown Butter Cream, Caramel

@thegeorgeseattle #thegeorgeseattle

christmas menuchristmas menu    
Served Family Style

Two Guests Minimum

$85++ per guest$85++ per guest
$50++ per child (ages 5-12)$50++ per child (ages 5-12)


