
STARTERS

Six Big Snails
Burrata and candied eggplant

Lobster Salad
The Surprise Avocado from La Maison du Caviar

Sea bass carpaccio, citrus, fresh ginger 
Foie Gras with Fig Chutney

MAIN COURSES

Seared/Raw Tuna Tataki-style 
Tom Yam Scallops 

Filet Château with Béarnaise or Peppercorn Sauce 
Lamb Chops with Devil’s Sauce

Spicy Lobster Pasta 
Vegetarian Risotto 

DESSERTS

Macaron Beaumarly by Jannike Sommar 
Crunchy Vanilla Seed Millefeuille 
Cheesecake with Red Belly Coulis 
Chocolate Moist Cake, Gluten-Free 

Mango or Lemon Sorbet 

Booking 
restaurantgeorgesparis.com

Centre Georges Pompidou, 
Place Georges Pompidou 6th floor, 

75004 Paris

For any press inquiries, please contact:

Lisa Kajita
Communications Director

lisa.kajita@beaumarly.com | +33 (0)6 17 93 52 45

MENU 160€ / PERSON
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