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LIGHT START

AVOCADO TOAST 18
Sourdough, Sunny-Side I'.gg, Pea Tendrils
Add Salmon Lox 9

SALMON LOX 22
House Cured Lox, Tomato, Crispy Bagel, Everything Salt

YOGURT AND BERRIES 16

Yogurt, Macerated Berries, Granola, Honey, Mint

PEANUT BUTTER MOCHA
PROTEIN SMOOTHIE BOWL 14
Banana, Yogurt, Crushed Cocoa Nibs,
Chocolate, Pecans, Chia Seeds, Sea Salt

STEEL GUT OATMEAL 13

Seasonal Berries, Toasted Coconut, Flax Seeds

HOUSE MADE PASTRIES 6/EA
Choice of...
Cinnamon Roll, Croissant, Chocolate Croissant, Chef’s Choice

MAINS

CLASSIC FRENCH OMELET 17
Fines Herbes, Comté Cheese, Hash Brown Potatoes
Add Jambon 3

OLYMPIG BREAKFAST 22
Fggs Any Style, Hash Brown Potatoes, Bacon &
Choice of Sausage (Pork or Chicken Apple Sausage),
Choice of Toast (Wheat, Sourdough, English Muflin)

EGGS BENEDICT 21
English Muflin, Jambon, Hollandaise, IHash Brown Potatoes
Sub Crab 15

MIGAS 18
Soft Scramble, Pickled Jalaperio, Olives,
Guajillo Sauce, Queso Fresco, Fried Tortilla

EGGS IN PURGATORY 16
Poached Eggs in Spicy Tomato Sauce, Oregano,
Parmesan, Grilled Bread

RICOTTA PANGAKES 17
Seasonal Fruit, Maple Syrup, Orange Zest

H

E

ROt

MIMOSA 12

Cava, Orange Juice

BLOODY MARY 14

Vodka, Tomato Juice, Demitri’s Mix

CAFE CONNECTION 14

L % Cognac, Amaretto, Coflee, Whip, Cinnamon ﬁ |

DEVILED EGGS 12

Garnish of the Moment

BIBB & CRAB 24
Dungeness Crab, White Asparagus, Pickle & Caper Emulsion

THE GEORGE BURGER 26
Dry Aged Patty, Caramelized Onions, Spicy Pickled
Cucumber, Tomato Conserva, Beechers Dulcet Cheese, Frites

STEAK 8 EGGS 32
8oz Queen Anne Cut, Fries, Sunny Side Fggs,
Bone Marrow Butter

SIDES

BREAKFAST MEAT ¢
Applewood Smoked Bacon, Pork Sausage,
or Chicken Apple Sausage

TOAST 5
Wheat, Sourdough or English Muflin

BAGEL ~

Macrina Bakery, Plain or Everything, Cream Cheese
HASH BROWN POTATOES ¢
FRUIT PLATE 1
BOWL OF BERRIES 15

*Consuming raw or undercooked meats, poultry, seafood, shellfish, oysters or eggs may increase your risk of foodborne illness.
A 3% service charge is included on your check. 100% of this service charge is given to the hourly culinary team members who helped create this meal.
A service charge of 20% will be automatically added to guest checks for parties of 6 or more. Fairmont distributes 100% of this added service charge to our staff.

@thegeorgeseattle #thegeorgeseattle



