SAVOUR
AT YOU

THE SEASON
\ C

HE
G GEORGE!

-XPERIENCE OUR SUMMER SET MENUS AT YOUNG
GEORGE, CRAFTED BY CHEF MELISSA PALINKAS.

WE WILL BE CELEBRATING THE FRESH FLAVOURS
OF SUMMER WITH DISHES THAT ARE AS INSPIRING
AS THEY ARE DELICIOUS.

AVAILAB OR LUNCH FROM WEDNESDAY TO
SUNDAY THESE MENUS WILL SHOWCASE SEST
OF WHAT'S IN SEASON RIGHT NOW.

2 COURSES FOR $49
3 COURSES FOR $56

PERFECT FOR A MID-WEEK TREAT OR A
LEISURELY WEEKEND LUNCH

SOOKINGS AVAILABI
-ROM WEDNESDAY 18TH DECEMBER THROUGH TO
=ND O -BRUARY

WWW.YOUNGGEORGE.COM.AU



SAMPLE SET MENU OPTIONS
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SUTTERBEAN & | K RAGOUT, GARLIC TOAST

SMOKED ROAST CHICKEN, MUSTARD & TARRAGON
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SNAPPER, BLACK EYE

SH CR

VELOUTE, ZUCCHINI

COURSE 3

PEACH MERINGUE TART,

-AK & SALAD,
-AM

—AS, WARAGAL GREENS

POPPING CANDY

**SEE INSTA OR EMAIL FOR CURRENT OPTIONS™*
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