MM ade
Havanrna

Comida Criolla e Internacional
iMas de 340 Platos!
Food Native and International
More than 340 dishesj

Abierto todos los dias de 9:00 a.m. a 11:30 p.m.
Open all week from 9:00 a.m. to 11:30 p.m .

Sugerencias del Chef
Suggestions of the Chef

Langosta New George’s / New George’s Lobster
Pincho San Jacobo / San Jacobo Skewer
Piquillos Rellenos / Stuffed Piquillo Peppers
Tabla de Quesos / Assorted Cheeeses
Caldereta de Mariscos / Shellfish Soup
Pescado Entero / Whole Fish

Favor de solicitar la Carta
Please, ask for the menu

Si usted desea sugerir un plato que no esté en la Carta,
con gusto le complaceremos.
If you want to suggest a dish not found in Menu,
We will be glad to please you.

Los precios son expresados en Pesos Convertibles Cubanos (CUC). s

Si desea pagar en Moneda Nacional (MN), es segun la tasa de canje establecidﬁ;{_

por la Casa de Cambio (CADECA). x
The prices are in CUC, if you want to pay in MN,You can do it

O -

according to the monetary exchange rate set in CADECA.

10% de descuento %
10% off your check
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DESAYUNO / BREAKFAST

Variado BxB 2.00
Tostadas de pan con mantequilla / Toast with Butter
Baguette con Mayonesa / Baguette with Mayonnaise 2.00

SANDWICH
Super New George's / New George's 5.25
(Jamon Pierna, Jaman Viking, queso y chorizo)
(Ham, Viking ham, cheese and spanish sausage.)
Super Sandwich / Super Sandwich 3.70
(Jamoén y queso / Cheese & Ham)
Cubano / Cuban Sandwich 6.10
(Pierna de Cerdo asada, jaman, chorizo y queso)
(Roasted pork, ham, Spanish sausage and cheese)
De Jamén / Ham 2.55
De Jamén y Queso / Cheese & Ham 2.90
De Chorizo y Queso / Cheese & Smoked Pork Sausage 3.25
De Queso / Cheese 2.25
De Pepito / Pepito’s 8.00
(Solomillo de Res, mayonesa y cebolla)
(Beef sirloin, mayonnaise and onion)
Baguette de Pollo / Chicken Baguette 4.80
Baguette de Pollo y Queso / Cheese & Chicken Baguette 5.80
Baguette de Atun / Tuna Baguette 5.80

TORTILLA / OMELET
De Cebolla / Onions 1.50
De Chorizo / Smoked Pork 1.70
De Jamén / Ham 1.80
De Queso / Cheese 2.00
De Papa / Potatoes 2.60
Espafiola / Spanish 4.40

HUEVOS / EGGS
Fritos con Jamén / Ham and Fried 1.50
Fritos Naturales / Plain Fried 1.30
Fritos con Chorizo / Fried with Smoked Pork Sausage 1.70
A la Americana / American 2.30
(Fritos con bacén / Bacon and fried)
A lo Maricel / Boiled Eggs, Maricel Touch 2.55
(Huevos hervidos con la yema mezclada con kétchup, cebolla y mayonesa)
(Boiled eggs, egg yolk mixed with ketchup, onions and mayonnaise)

| 10% de descuento
'! 10% off your check
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ENTRANTES FRIOS / COLD STARTERS

ENTREMES / APPETIZER
New George’s 5.50

(Croquetas de la Casa, jamén, queso y chicharrones)
(Croquettes, ham, cheese and pork cracklings)

Aceitunas / Olives 2.50
Jamén / Ham 2.10

Queso / Cheese 2.80
4/\Jamoén y Queso / Ham and Cheese 3.10
] '. Jamén Serrano / Serrano s Ham 6.90
\\ | Surtido / Assorted Cold Cuts 4.40
,  Tabla de Chorizos Parrilleros
Assorted grilled Spanish sausages 6.60

New George’s 11.25
(Crudo de Langosta, de Camarédn, de
pescado, queso y aceite aromatizado)
(Lobster, shrimp, fish) crudité, cheese and
perfumed oil

Simple de Estacion / Season Simple 1.60
Mixta de Estacion / Season Mixed Salad 2.00
De Pollo / Chicken 3.80

De Jamén / Ham 3.80

Mediterranea / Mediterranean Salad 4.65
(4 tipos de vegetales, pollo, jamén,
queso, salsa y vinagreta)
(4 sorts of vegetables, chicken, ham,
cheese and vinegar sauce)

De la Casa / House Salad 4.50
(Pollo, huevo, piia, cebolla, pimiento,
lechuga vy salsa tartara)
(Chicken, eggs, pineapple, onions, pepper,
lettuce, peanuts and tartar's sauce)

10% de descuento
10% off your check

ENSALADAS / SALAD

COCTELES / COCKTAIL
De Pescado / Fish 4.05
De Camarones / Shrimps 5.30
De Langosta / Lobster 8.80
Ceviche / Ceviche 8.05

Marinera / Sailor Salad 6.10
(Camardn, salsa mayonesa, mostaza
inglesa, 3 tipos de vegetales, queso /

parmesano y costrones de pan) N
(Shrimps, mayonnaise, English mustard, \
3 sorts of vegetables, parmesano cheese

and crusty bread)

Caprise / Caprise Salad 4.40
(Tomate, queso, albahaca
Tomato, cheese, basilk )

Cesar / Cesar 5.50
(Lechuga, salsa inglesa, mostaza, bacdn,
anchoa, huevo, queso parmesano y
costrones de pan)
(Lettuce, English sauce, mayonnaise, @i
mustard, bacon, anchovy, eggs, parmesano, _
cheese and crusty bread) :

Atan / Tuna 3.65

Vegetales con Atun / Tuna & vegetable 4.55
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ENTRANTES CALIENTES
o
HOT STARTERS e

cerveza

Croquetas Buffet / Buffet Croquettes 1.60 Frijoles Negros / Black Beans Soup 1.40
Chlcharr?nes dt.e Cerdo /_ Pork Cracklln.gs 1.60 Crema de Malanga con Jamén Serrano
Maripositas Chinas / Chinese Butterflies 1.80 Taro cream with Parma ham 5.80

Frituras de Malanga / Fried Taro 1.80 Sopa Crema Virginia / Virginia Cream Soup 2.50
Bolitas de Queso / Pellets in cheese 4.40 (Jamén / Ham)
Bruchetta de Tomate y Queso Sopa Crema Aurora / Aurora Cream Soup 1.90

(Tomate / Tomato)

Sopa Crema a la Reina / Queen Cream Soup 2.20
(Pollo / Chicken)

Tomato and Cheese Brochettes 3.30

TOSTONES RELLENOS Sopa Crema de Queso / Cheese Cream Soup 2.50
STUFFED FRIED GREEN PLANTEIN Sopa Crema Bisoux / Bisoux Cream Soup 3.10
(Jamon, queso, puré / Ham, cheese, pureé)
De Queso / Cheese 3.60 Sopa Crema de Esparragos
De Jamén y Queso / Ham & Cheese 2.95 Asparagus Cream Soup 3.50

De Chorizo y Queso
Smoked Pork Sausage & Cheese 2.80
De Picadillo de Res y Queso
Beaf Hash & Cheese 3.80 Sopa China / Chinese Soup 2.50
De Atin y Queso / Tuna & Cheese 3.25 Sopa China Especial de Mariscos
De Camardn y Queso / Shrimps & Cheese 4.10
De Jamdn Serrano y Queso
Serrano Ham & Cheese 5.80 Sopa de Pollo / Chicken Soup 2.50
De Salmén / Salmon 3.80 Eperlan de Pescado / Fish Smelt 7.40
Mixtos a eleccién
Assorted dishes of your choice 4.40

Sopa de Cebollas / Onions Soup 3.50

Special Chinese Seafood Soup 4.70

Garbanzos Fritos / Fried Chickpeas 5.80

(Jamén, chorizo, queso, Tosté de Champifién / Mushroom Tosté 5.80
picadillo de res, camarones)
(Ham, Smoked Pork Sausage, cheese, Caldereta de Mariscos / Seafood Stew 9.10

Beaf Hash, Shrimps)

e 1 10% de descuento
10% off your check
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PASTAS / PASTES

SPAGUETTIS / SPAGHETTIS PENNE
New George's 4.50 New George's 4.80
(Jamon Pierna, Jamon Viking, queso y cebolla)  (jamén Pierna, Jamén Viking, queso y cebolla)
(Ham, Viking ham, cheese and onion) (Ham, Viking ham, cheese and onion)
- Con salsa Blanca de Camarones
Con Chorizo / With Spanish Sausage 4.10 With white sauce in prawns 7.20
1 Con salsa de Salmén —
A la Bolofiesa / Bolognes 6.50 With sauce in Salmén 7.20
Con Jamén / With Ham 4.30
De camaroneS/ Wlth Shrlmps 6.00 COn Queso Parmesano
With Parmesano Cheese 5.00
Al Burro / Au Beurre 3.20 ”'* b7l

Napolitanos / Napolitan 3.20

Araviata / Arraviata 3.30

FUSILLI
Con Jamén / With Ham 3.80 Con salsa de tomates naturales y albahaca 3.90%
With sauce in natural tomatoes and basil
A la Carbonara / Carbonara 6.20 Con 3 salsas / With three sauces 6.90

Con Queso Azul / With blue cheese 6.90
Alfredo / Alfredo 6.00

Lasaina a la Boloiiesa

Amatriciana / Amatriciana 4.30 Bolognesa Lasafia 7.50
Al Pesto / Pesto 5.00 Lasafia de Jamén / Lasafia with Ham 7.20
Con Jamén y Chorizo Caneldn a la Boloiiesa
With Ham and Spanish Sausage 4.80 Bolognesa Cannelloni 6.90

Canelén con Jamén / Ham Cannelloni 6.30

10% de descuento
10% off your check
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PIZZAS / PIZZA

Napolitana / Napolitan 3.45
De Cebolla / Onions 3.80
De Camarones / Shrimps 5.80
De Langosta / Lobster 7.75
De Atun/ Tuna 5.45
De Jamén / Ham 4.10
De Aji / Chili 3.35
De Aceitunas / Olives 4.40
De Vegetales / Vegetables 4.40
De Chorizo / Smoked-Pork Sausage 4.10
Hawaiana / Hawaiana 3.90
Combinada / Mixed 5.80

PIZZAS FAMILIAR / KING SIZE PIZZA

New George's / New George's 7.25
De Chorizo / Smoked-Pork Sausage 7.05
De Queso / Cheese 5.55
De Cebolla / Onions 5.80
De Camarones / Shimps 8.85
De Atun / Tuna 7.75
De Jamén / Ham 7.05
De Aji / Chili 6.10
Combinada / Mixed 8.15
De Aceitunas / Olives 8.20
De Langosta / Lobster 13.10
Hawaiana / Hawaiana 7.45

Empanada New George's / New George's Meat Pie 7.20
(Jamdn, queso, chorizo, aceitunas y cebolla)
(Ham, cheese, smoked-pork sausage, olives and onion)

Empanada Familiar New George's 12.20
New George's King Size Meat Pie
(Jamdn, queso, chorizo, aceitunas y cebolla)
(Ham, cheese, smoked-pork sausage, olives and onion)

10% de descuento
10% off your check
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PLATOS ESPECIALES/ SPECIAL DISHES

Langosta New George’s 23.30
(Langosta, Jamon Pierna, Beicon y mantequilla de Limén)
(Lobster, cooked ham, Bacon and lemon butter)

Parrillada New George's / New George's Barbecue 16.10
(Jamén, masas de Cerdo y Pollo servido a la mesa en horno portatil)
(Ham, Pork and Chicken, served at portable oven table)

Uruguayo Villanueva Original / Villanueva's Original Uruguayan 12.30
(Bistec de Res, de Cerdo, Jamon Pierna, Jamén Viking y queso)
(Beef and Pork steak, cooked ham, Viking ham and cheese)

Pincho San Jacobo / Pincho San Jacobo 10.20
(Cerdo, beicon, queso, jamdn y cebolla / Pork, bacon, cheese, ham and onion)

Filete de Cerdo a la Juliana Encebollado / Julienne Pork Fillet & Onions 7.60
(Tiras de filete de Cerdo a la plancha con tiras de cebollas)
(Grilled pork fillet strips with onions)

Filete de Res a la Juliana Encebollado / Julienne Beef Fillet & Onions 11.60
(Tiras de filete de Res a la plancha con tiras de cebollas)
(Grilled Beef fillet strips with onions)

Solomillo de Res a cuatro sabores 12.60
Suprema de Pollo a la Juliana Encebollada / Julienne Chicken Supreme & Onions 8.20
Suprema de Pollo con Salsa de Queso y Piiia
Chicken Supreme with Cheese Sauce and Pineapple 9.80
Lonja de Cordero al Romero/ Slice of lamb with Rosemary 8.30
Filete de Pescado Pomodoro Olivo/ Fish Fillet with tomato and olive oil 9.40
Risotto de Mariscos / Seafood Paella Rice 9.40
Carbonara de Camarén / Shimp's Carbonara 15.60
Ceviche Campechano 10.40
(Crudo de Langosta, de Camarones y de pescado)
(Lobster, shrimp, fish and crudité)

Todos los platos llevan una guarnicién a eleccion
All meals are served with a side dish of your choice

¥ "“Q_‘p—:e
¥

10% de descuento
10% off your check
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PLATOS AL CARBON / CHARCOAL-GRILLED DISHES

Carne Mechada New George's
New George's Shredded Meat 9.80
(Filete de Cerdo relleno con jamon, chorizo,
aceitunas, cebollas y queso gratinado)
(Pork fillet stuffed, with ham, smoke-pork
sausage, olives, onions and grated cheese)

Grillada Mixta / Mixed Grill 21.00
(Cerdo grille, pollo grille palomilla / Grilled
pork, grilled chicken, palomilla steak)

Mariscadas / Sea foods 20.50
(Langosta, camardn y pescado
Lobster, shrimps and fish)

Chulacan 22.10
(Churrasco de Res, camardn, langosta
Skirt steak, shrimps and lobster)

Mar y Tierra / Sea and Eart 22.30
(Mignon, langosta y camarones enteros
Mignon, lobster and shrimps)

Brochetas Mar y Tierra / Sea and Eart 13.30
(Pescado, camaron, cerdo y pollo
Fish, Shrimp, Pork and chicken)

Riflonada de Res a la Parrilla
Grilled Beef kidney Stew 7.90

Filete de Res a la Parrilla
Grilled Beef Steak 11.20

(Lomo Ahumado, masas de Cerdo,

(Smoked loin, portion and Pork, onion

Bistec de Res a lo Ramiro
Ramiro-Style Beef Steak 15.20
(Jamén Viking y queso
Cheese and Viking Ham)

Rifionada de Cerdo
Kidney Steak 8.30
(1 libra de Rifionada de Cerdo
1 pound of Pork kidney steak)

Rollito New George's
New George's Rolls 5.40
(Bistec gratinado y enrollado
con jamon, aceitunas y cebollas)
(Rolled steak, with ham, =
olives and onions, scalloped)

Rollitos New George's Dobles
Double New George's Rolls 7.60

Pinchitos a lo Carlitos
Carlito's Pinchitos 8.50

Carnes al Pincho Surtidas
Mixed Spike Meats 9.10

pifia, cebolla y pimiento)
and pepper)

Bistec de Cerdo a lo
Ramiro-New George's 9.00
(Lonja de Jamon Pierna, Jamdn

Viking y queso)
(Cooked ham fillet, Viking ham

and cheese)
) Todos los platos llevan una [

U \ guarnicion a eIecc.lon ' * e
All meals are served with a side . Fﬂ?q
dish of your choice _' 10% de des LA

................................................................ Cuento

N 10% off your check

",.

____-_‘__—-_-_-____—_—-—._
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PLATOS AL CARBON / CHARCOAL-GRILLED DISHES

Bistec de Cerdo a la Parrilla
Grilled Pork Steak 3.80

Bistec de Cerdo a la Parrilla Gratinado
Grilled Scalloped Pork Steak 4.80

Filete de Cerdo a la Parrilla
Grilled Pork Filled 8.30

Lomo Ahumado a la Parrilla
Grilled Smoked Loin 6.20

Lomo Ahumado a la Parrilla Especial
Special Grilled Smoked Loin 7.30

Lomo Ahumado Gratinado a la Parrilla
Grilled Scalloped Smoked Loin 7.20

Lomo Ahumado Gratinado
a la Parrilla Especial
Special Grilled Scalloped Smoked Loin 8.30

Churrasco de Cerdo
. Barbecue Pork Steak 16.30
(2 libras de bistec de Cerdo a la plancha)
(2 pounds of grilled Pork steak)

La Mucha Carne Rica
A Lot of Rich Meat 16.80
(3 libras de Rifionada de Cerdo
asada al carbdn)
(3 pounds of charcoal-grilled pork
kidney steaks)

Suprema de Pollo a lo
Ramiro-New George’s 11.80
(Jamoén Pierna, Jamén Viking,

queso y cebolla)
(Chicken Supreme stuffed with Pork ham
cooked, Viking ham, cheese and onion)

Filete a lo Ramiro-New George's
Filleted a lo Ramiro-New George's 12.30
(Jamén Pierna, Jamén Viking,
gueso y aceitunas)
(Fish stuffed with Pork ham cooked,
Viking ham, cheese and olives)

Langosta Mariposa a la Maitre D'Hotel
Maitre D'Hotel Butterfly Lobster 21.90
(Cola de Langosta, mantequilla,
limén y perejil)
(Lobster tail, butter, lemon and parsley)

Pollo Ahumado Entero Relleno
con Jamén y Queso / Whole Chicken Stuffed
with Ham and Cheese 13.10

Pollo Ahumado Entero Villanueva
Villanueva's Whole Chicken 10.20

Pollo Ahumado Entero Relleno W =

Whole Chicken Stuffed 14.20~  _\EPE. ———

(Con jamén, chorizo y quesof— &)/

(Whole Chicken Stuffed with Ham, smoked -
~_pork sausage and Cheese) :

e . Todos los platos lfevan una guarnicién a eleccién
\ All meals are served with a side dish of your choice
|

', 7
10% de descuento _ -
10% off your check AR

S 1
4 iy
e ——
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PLATOS AL CARBON / CHARCOAL-GRILLED DISHES

Pollo a la Parrilla / Grilled Chichen 3.90 Suprema de Pollo a lo Ramiro
(1/4 pollo / 1/4 chiken) Ramiro's Chicken Supreme 8.90
(2 bistec de pollo rellenos con jamdn y queso)
Pollo a la Parrilla Gratinado (2 chicken steaks filled with ham and cheese)
Scalloped Grilled Chicken 4.90
(1/4 pollo / 1/4 chiken) Conejo a la Parrilla / Grilled Rabbit 6.00
Pollo Ahumado a la Barbacoa Conejo a la Parrilla Gratinado
Barbecue Chicken 5.00 Scalloped Grilled Rabbit 7.00

(1/2 pollo / 1/2 chiken)
Filete de Pescado a la Parrilla

Pollo a la Parrilla Grilled Fish Fillet 7.60
Grilled Chicken 4.90
(1/2 pollo / 1/2 chiken) Filete de Pescado
a la Parrilla Gratinado
Pollo a la Parrilla con Salsa Agridulce Scalloped Grilled Fish Fillet 8.60
Grilled Sweet-Sou Chicken 4.60
(1/4 de pollo / 1/4 chicken) Filete de Pescado
a la Parrilla Agridulce
Suprema de Pollo a la Parrilla Agridulce Grilled Fish Fillet with
Grilled Sweet-Sour chicken Supreme 7.50 Sweet-Sour Sauce 8.30
Suprema de Pollo a la Parrilla Filete de Pescado a lo Ramiro
Grilled Chicken Supreme 6.60 Ramiro’s Fish Fillet 10.60

Todos los platos llevan una
guarnicién a eleccion
All meals are served with a side
dish of your choice

10% de descuento
"""""" 10% off your check




COMPLETAS / COMPLETES {#%

COMPLETA1 6.20

Bistec de Res / Beef Steak
Arroz Blanco, Frijoles Negros
(White Rice, Black Beans)
Vianda (Viand)

COMPLETA 1A 6.50

Bistec de Res a la Parrilla / Grilled Beef Steak
Arroz Blanco, Frijoles Negros

(White Rice, Black Beans)

Vianda (Viand)

COMPLETA 2 6.00

Bistec de Res / Beef Steak
Arroz Moro (Moro Rice)
Vianda (Viand)

COMPLETA 2A 6.30

Bistec de Res a la Parrilla / Grilled Beef Steak
Arroz Moro (Moro Rice)

Vianda (Viand)

COMPLETA 3 5.90

Bistec de Cerdo a la Parrilla / Grilled Pork Steak
Arroz Blanco, Frijoles Negros

(White Rice, Black Beans)

Vianda (Viand)

COMPLETA 4 5.70

Bistec de Cerdo a la Parrilla / Grilled Pork Steak
Arroz Moro (Moro Rice)

Vianda (Viand)

COMPLETA5 5.90

Bistec de Cerdo Empanado / Breaded Pork Steak
Arroz Blanco, Frijoles Negros

(White Rice, Black Beans)

Vianda (Viand)

10% de descuento
10% off your check

=0
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COMPLETA 6 5.70 :
Bistec de Cerdo Empanado / Breaded Pork Steak
Arroz Moro (Moro Rice) :
Vianda (Viand)

COMPLETA 7 7.10

Lomo Ahumado / Smoked Loin
Arroz Blanco, Frijoles Negros
(White Rice, Black Beans)
Vianda (Viand)

COMPLETA 7A 7.40

Lomo Ahumado a la Parrilla
Grilled Smoked Loin

Arroz Blanco, Frijoles Negros
(White Rice, Black Beans)
Vianda (Viand)

COMPLETA 8 6.90

Lomo Ahumado / Smoked Loin
Arroz Moro (Moro Rice)
Vianda (Viand)

COMPLETA 8A 7.20

Lomo Ahumado a la Parrilla
Grilled Smoked Loin

Arroz Moro (Moro Rice)
Vianda (Viand)



== Made
, in Havara

PESCADOS / FISH

Filete Canciller New George's 11.70
New George s Chancellor Fish Fillet

(Jamoén Pierna, Jamodn Viking, aceitunas, queso y cebolla)
(Ham, Viking ham, olives, cheese and onion)

Filete Canciller New George's Gratinado
New George s Scalloped Chancellor Fish Fillet 12.70

(Jamén Pierna, Jamon Viking, aceitunas,
queso, cebolla mas queso gratinado)
(Ham, Viking ham, olives, cheese, onion and toasted cheese)

Canciller Mariscada / Seafood Chancellor 15.80
FILETES / FILLET

De Pescado Grille / Grilled Fish 7.40
De Pescado Empanado / Breaded Fish 7.70
De Pescado Rebosado / Batter Fried Fish 7.70
De Pescado al Grille Agridulce / Grilled Fisht with Sweet-Sour Sauce 7.70
De Pescado Empanado al Graten / Scalloped Breaded Fish 8.40
De Pescado Grille al Graten / Scalloped Grilled Fish 8.20
De Pescado a la Romana / Romana s Fish 8.30
Monta de Toro / Monta de Toro Fish 10.30
Canciller / Chancellor Fish 10.70
Canciller al Graten / Grilled Chancellor Fish 11.70
Monta de Toro al Graten / Scalloped Monta de Toro 11.30
De Pescado Sote Almendrina / Sote Almendrina Fish 9.60
De Pescado Jonvilleg / Jonvilleg Fish 11.30
De Pescado al Ajillo / Ajillo's Fish 8.50
De Pescado Marabana / Marabana Fish 11.80

=

S

Todos los platos llevan una guarnicién a eleccion
All meals are served with a side dish of your choice
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10% de descuento
10% off your check




== Made
, in Havana

MARISCOS / SEAFOOD

Camarones Rebosados / Batter Fried Shrimps 9.40
Camarones al Ajillo / Shrimps al Ajillo 9.40
Brochetas de Camarén / Shrimp’s Brochette 9.40
Enchilado de Camarén / Shimp's Enchilado 9.40
Camarones Mornay / Mornay Shrimps 9.60
(Camarones, crema de leche, mantequilla, mostaza,
cebolla, champifién y vino blanco)
(Shrimps, Milk cream, butter, mustard,
onion, mushroom and white wine)
Langosta Grillé / Grilled Lobster 20.30
Langosta Rebosada / Batter Fried Lobster 22.30
Langosta Thermidor / Thermidor Lobster 24.30
Enchilado de Langosta / Lobster Enchilado 22.30
Langosta Mornay / Mornay Lobster 22.30
(Langosta, crema de leche, mantequilla, mostaza,
cebolla, champifién y vino blanco)

(Lobster, Milk cream, butter, mustard,
onion, mushroom and white wine)

Cazuela de Mariscos
Mixed Shellfish in Bechamel Sauce 22.80

Todos los platos llevan una guarnicion a eleccién
All meals are served with a side dish of your choice

10% de descuento
10% off your check
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CARNE DE AVE / POULTRY

Gordon Blue de Pollo New George's
New George's Chicken Gordon Blue 10.50

Gordon Blue de Pollo
New George's Gratinado
New George's Scalloped

Chicken Gordon Blue 11.50

Pollo Frito Tradicional
Traditional Fried Chicken 3.60
(1/4 pollo / 1/4 chiken)

Pollo Frito Tradicional
Traditional Fried Chicken 4.60
(1/2 pollo / 1/2 chicken)

Pollo Frito Agridulce
Fried Chicken in Sweet-Sour Sauce 4.10
(1/4 pollo / 1/4 chiken)

Pollo Asado Agridulce
Roast Chicken in Sweet-Sour Sauce 4.10
(1/4 pollo / 1/4 chiken)

'l Fricase de Pollo / Chicken in Tomato Sauce 3.60
(1/4 pollo / 1/4 chiken)

Pollo Asado a la Mostaza
Mustard Roast Chicken 3.60
(1/4 pollo / 1/4 chicken)

Chop Suey de Pollo / Chicken Chop Suey 6.30
Pollo Frito Tradicional Gratinado

Traditional Scalloped Fried Chicken 4.60
(1/4 pollo / 1/4 chicken)

Pollo Frito Tradicional Gratinad'
Traditional Scalloped
Fried Chicken 5.60

Suprema de Pollo Grille
Grilled Chicken Supreme 6.30

Gordon Blue de Pollo Especial
Special Chicken Gordon Blue 8.90

Mini Gordon Blue de Pollo
Chicken Gordon Blue Mini 5.40

Gordon Blue de Pollo Especial Gratinado
Special Scalloped Chicken Gordon Blue 10.10

Mini Gordon Blue de Pollo Gratinado
Scalloped Chicken Gordon Blue Mini 6.40

Suprema de Pollo Rebozada
Batter Chicken Supreme 6.80

Fajitas de Pollo Empanadas
Breadcrumbed Chicken sticks 6.80

Pollo Glaseado con Piina
Pineapple Glazed Chicken 7.20

Pollo Asado al Vino
Wine Roasted Chicken 7.20

Suprema de Pollo Agridulce /
Sweet-Sour Chicken Supreme 7.20

Suprema de Pollo a la Juliana
con salsa de Piia y Chocolate
Juliana's Chicken Supreme with

Chocolate and Eﬂqaf)ple Sauce 9.8;9(,(.,‘ &

v
el

| i%dedesuento Pt
10% off your check B = -

Todos los platos llevan una guarnicién a eleccion
All meals are served with a side dish of your choice
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CARNE DE CONEJO / RABBIT

Conejo Estofado al vino tinto
Rabbit Stew with red wine 7.20

Fricasé de Conejo
Rabbit with Tomato Sauce 5.70

Conejo Asado
Roast Rabbit 5.70

Conejo Alioli / Rabbit Alioli 5.90
(Aceite de Oliva y Ajo / Olive oil and garlic)

Conejo con Salsa de Queso y Piia
Rabbit with Cheese and Pineapple Sauce 7.10

Conejo con Salsa de Chocolate y Piia
Rabbit with Chocolate and Pineapple Sauce 6.70

Todos los platos llevan una guarnicion a eleccién
All meals are served with a side dish of your choice

[
| 10% de descuento
| 10% off your check
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CARNE DE CERDO / PORK MEAT

Bistec Uruguayo a lo New George's
Gratinado / New George's Scalloped
Uruguayan Pork Steak 9.45

Bistec Uruguayo a lo New George's
New George's Uruguayan Pork Steak 8.40

Medallones New George's
New George's Medallions 7.80
(Rodajas de filete de Cerdo con salsa de
champifién y vino blanco)
(Pork fillet cut in slices with mushroom and
white wine sauce)

Picadillo de Filete de Cerdo
Filled Hash Pork 8.30
(1 libra de picadillo de filete de
Cerdo con aceitunas)
(1 pound pork fillet hashvvith olives)

Mini Uruguayo de Cerdo
Pork Mini Uruguayan 5.70

Ropa Vieja / Oid Clothes 7.00
(Cerdo / With pork meat)

Carne Borracha / Drunk Meat 9.20
(1 libra con 4 onzas de fricase de Cerdo
con vino y ron afiejo)
(1 pound 4 ounces, pork fricassee
with wine and dry rum)

10% de descuento
10% off your check

BISTEC / STEAK
De Cerdo Grille / Grilled Pork 3.60

De Cerdo Grille Gratinado
Grilled Scalloped Pork 4.60

Empanado / Breaded Pork 4.00

Empanado Gratinado
Breaded and Scalloped Pork 5.00

Uruguayo de Cerdo Especial
Special Uruguayan Pork 6.50
(2 bistec rellenos con jamén y queso /
2 steaks stuffed with ham and cheese)

Uruguayo de Cerdo Especial Gratinado
Special uruguayan Scalloped Pork 7.50

Uruguayo al Softball
Softball Uruguayan Pork 7.40

Uruguayo al Softball Gratinado
Scalloped Softball Uruguayan 8.40

Todos los platos llevan una guarnicion a eleccion
All meals are served with a side dish of your choice
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CARNE DE CERDO / PORK MEAT

LOMO AHUMADO / SMOKED LOIN

Ahumado / Smoked Loin 5.90
Especial / Special 7.00
Gratinado / Scalloped 6.90
Gratinado Especial / Special Scalloped 8.00

Con Salsa de Chocolate y Piia
Smoked Loin with Chocolate and Pineapple Sauce 7.90

Chop Suey de Jamoén Pierna / Ham leg of Chop Suey 8.00

Chop Suey de Cerdo / Pork Chop Suey 4.70
Estofado de Cerdo / Pork Stewe 7.80

Carne Asada en Cazuela / Roasted Meat in Stew Pan 8.00
(20 onzas de masas de cerdo / 20 ounces of pork meat)

Carne Rebosada / Batter Fried Meat 8.00
Masas de Cerdo Fritas / Fried Pork Chunks 8.00

(1 librasy 4 onzas / 1 pound and 4 ounces)

Todos los platos llevan una guarnicién a eleccion
All meals are served with a side dish of your choice

oo
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10% de descuento
10% off your check
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CARNE DE RES / BEEFMEAT

Uruguayo New George's de Rifionada
New George's Uruguayan
Kidney Beefsteak 17.50

Uruguayo New George's de Res
New George's Uruguayan
Mixed Cut Beefsteak 15.10

Mini Uruguayo de Res / Mini Uruguayan
Mixed Cut Beefsteak 7.40

Mini Uruguayo de Riilonada
Mini Uruguayan Kidney Beefsteak 9.40

Uruguayo de Res Especial / Special
Uruguayan Mixed Cut Beefsteak 12.90

Uruguayo de Res a la Mariscada
Uruguayan Mixed Cut Beefsteak
with Seafood 17.10

.. Uruguayo de Rifionada Especial / Special
Uruguayan Kidney Beefsteak 15.30

{ Uruguayo de Riflonada a la Mariscada
Uruguayan Kidney Beefsteak
with Seafood 19.50

Riflonada de Res

Kidney Beefsteak 7.50 .

|
I 10% de descuento
10% off your check

Riflonada Empanada
Breaded Kidney Beefsteak 8.10
Bistec de Res / Mixed Cut Beefsteak 5.30
Bistec Empanado de Res
Breaded Mixed Cut Beefsteak 5.50
Picadillo a la Habanera
Beef Hash Havana Style 7.50
Vaca Frita / Fried Cow 9.40
Ropa Vieja / Old Clothes 9.40
Brochetas de Res / Beef Brochettes 9.40
Solomillo / Sirloin 10.50
Filete Tornedo / Tornedo Fillet 10.50
(Costrén de pan, Bacon y Salsa de

Champifiones / Fillet with bacon and

mushrom sauce)

Filete Mignon / Mignon Fillet 10.50
(Con la salsa de su preferencia
With sauce as your preference)

Filete Mignon importado
Imported Mignon Fillet 12.60
(Con la salsa de su preferencia
With sauce as your preference)

Filete de Res a la Deutch

Deutch's Beef Fillet 10.50

Todos los platos llevan una
guarnicién a eleccion
All meals are served with a
side dish of your choice
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CARNE DE CORDERO / LAMB.

Cordero al Romero
Lamb at Romero 6.80

Estofado de Cordero Asado al Vino
Lamb Stew roasted with wine 7.70

Chilindrén de Cordero
Piquant Lamb Stew 5.80

Ropa Vieja de Cordero
Lamb Old Clothes 7.20

Chuleta de Cordero Asada
Roast Lamb Chop 5.70

Chuleta de Cordero Asada Gratinada
Scalloped Roast Lamb Chop 6.70

Todos los platos llevan una guarnicion a eleccién
All meals are served with a side dish of your choice
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|| 10% off your check
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ARROCES / RICES ' g

Paella Criolla / Creole Paella Rice 10.15
(50min, sin mariscos / 50min, without seafood)

Paella Valenciana / Valenciana Paella Rice 8.15
(45min, sin mariscos / 45min without seafood)

Paella de Mariscos / Seafood Paella Rice 15.60
(45min)
Arroz Blanco / White Rice 1.00
Arroz Moro / Moro Rice 1.50
Arroz Pilaf / Pilaf Rice 2.50
Arroz Frito / Fried Rice 3.00
Arroz Salteado / Sauté Rice 2.90

Arroz con Maiz / Rice and Corn 3.80

Arroz Amarillo con Vegetales / Yellow Rice with Vegetables 3.95
Arroz Amarillo con Pollo / Yellow Rice with Chicken 5.05
Arroz Amarillo con Jamén Pierna / Yellow Rice with Ham 7.40
Arroz Amarillo con Masa de Cerdo / Yellow Rice with Pork 6.90
Arroz Frito con Camarones / Fried Rice with Shrimps 5.00
Arroz Salteado con Camarones / Sauté Rice with Shrimps 4.85

Arroz Amarillo con Pescado / Yellow Rice with Fish 6.70

'. 10% de descuento
10% off your check
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SALSAS / SAUCES

Maitre D'Hotel 1.50
Casadora 1.50

Criolla / Credle 1.50

De Champifiones / Mushroom 2.60
Agridulce / Sweet -sour 1.50
Al Ajillo 1.50

Tartara / Tartar 1.50

Rosa / Pink 1.50

Queso Azul / Blue Cheese 2.70
Ragl 2.80

Provensal 2.80

GUARNICIONES / DRESSINGS

Papas Fritas / French Fries 2.45
Puré de Papas / Mashed Potatoes 2.45
Puré de Malanga / Mashed Taro 2.40
Papas al Horno / Oven Potatoes 2.45
Papas Bravas / Brave Potatoes 2.45
Chips de Platanos / Plantain Chips 1.10
Chips de Malangas / Taro Chips 1.40
Tostones / Fried Green Plantain 1.15
Platano Maduro Frito / Fried Ripe Plantain 1.60
Boniato Frito / Fried Sweet Potatoes 1.10
Vianda Hervida con Mojo / Boiled Vegetables with Mojo 1.50
: Ensalada Salteada / Sauted Salad 2.60
Sk

e

'| 10% de descuento
| 10% off your check
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POSTRES / DESSERTS

Flan Del Pibe / Pibe s Baked Caramel Custard 1.30

Copa de Helado / Ice Cream Cup 1.10
(1 bola / One scoop)

Copa de Helado / Ice Cream Cup 2.20
(2 bolas / Two scoop)

Batido de Frutas Naturales / Fresh Fruit Shaked 2.20
Batidos saborizados / Milk Shake Flavoured 2.20
Batido de Helados / Ice Cream Milk Shake 2.80
Cheese Cake 3.30
Tarta / Cakes 3.30
Dulces Semifrios / Half-cold Sweets 3.30

Copa Lolita / Lolita Cup 3.50

INFUSIONES / INFUSIONS
Te/Tea 1.10
Café Expreso / Express Coffee 1.20

Café Cortado / Cup of Black Coffee with a Little Cream 1.30

Café Nexpreso / Nexpreso Coffee 3.40

l! 10% de descuento ----------------------------------------------------------------------------------------
10% off your check
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