
Velouté & Soups

Starters & Salads
SMOKED BURRATA SWEET AND SOUR TOMATO  225g  58
Allergens: dairy

RODE BIET SALAD 
with Telemea mousse semi-sphere, sour cherry vinaigrette, 
toasted caramelized pecan nuts

 180g 
51

Allergens: dairy, sulfites

USA BEEF TENDERLOIN TARTAR 150g 98
A classic beef tartar served with toast bread and smoked butter
Allergens: mustard, dairy, gluten, egg

A STUDY OF CARROT Signature dish  150g  49
Smoked Josper carrot, puree and Vegetable demi glace
Allergens: gluten, dairy

CATALANA LOBSTER
with confit tomato, black olives crumble, 
marinated Onion from Buzau

  185

Allergens: shellfish, sulphites

EDAMAME WITH MALDON SALT 200g 40

280g

CAULIFLOWER WITH ASIAN REDUCTION
toasted Hazelnuts, green oil, powder parsley  

280g

 
65

Allergens: nuts

Sides
GREEN SALAD WITH VEGETABLES  150g  25

ROASTED BABY POTATOES  200g  35

MASHED POTATOES  

 

250g

110g

 

 

35

25

Allergens: dairy

Allergens: gluten, dairy

GRILLED ASPARAGUS  150g  55

GLAZED BABY VEGETABLES  115g  65
Allergens: dairy

Desserts

MILK CHOCOLATE BLUEBERRY TORTINO
(hot dessert, 15 minutes wait-time)

 110g 45

Tortino with milk chocolate, blueberry compote and sauce, pumpkin spice ice cream

Allergens: cereals, dairy, eggs, seed

JORJ TIRAMISU AFFAIR  110g  50
Mascarpone light cream, coffee lady finger, figs bonbon, cocoa sable biscuit

Allergens: cereals, dairy, eggs, seed

CARDAMON BLOOD ORANGE CRÈME BRULÉE 110g 45
Blood orange jelly, vanilla Crème Brulée, cardamon crumble, citrus Chantilly

Allergens: cereals, dairy, eggs, seeds

SEASONAL FRUIT PLATTER  (for 2 persons)  500g 90
Assortment of seasonal fruits

WILD SEABASS 400+  100g  31

WILD SEABASS 1500+  100g   42

RED WILD DORADA 1200+ 100g

100g

  43

PRAWNS   56

Served with homemade Beurre Blanc sauce
Allergens: fish, seafood, shellfish

Ask your waiter for other seasonal options

From the Sea From the Land

To Share

CULATELLO FROM ZIBELLO  100g    55

 

PADRON PEPPERS WITH SMOKED MALDON SALT  200g  
65

CALAMARI SAGANAKI  450g  125
Grilled whole squid with fragrant roasted tomato sauce, Feta cheese, 
Mediterranean herbs
Allergens: shellfish, dairy

JAMON IBERICO DE BELLOTA 100%  180g  170

CHEESE SELECTION FROM FRANCE, ITALY AND ROMANIA 
 With condiments  600g

145

Comté, Blue cheese, Brie with truffle, Caciotta with Barolo wine, 
Caciotta with chestnuts leaves, 3 type of Romanian cheese.
Served with authentic jams and JORJ homemade bread
Allergens: dairy, sulfites, nuts

CAVIAR PRESTIGE HERITAGE FROM BELGIUM 
Served with blini and crème fraîche 50/110g

Bronze Label 

Served with JORJ homemade bread

650
White Label  720
Allergens: gluten, dairy, fish

Allergens: gluten

Pasta & Risotto
SEAFOOD LINGUINE  400g  95
Allergens: fish, seafood, gluten, egg, dairy, sulfites

TONNARELLI ALL'AMATRICIANA 
(Classic or vegetarian option)  

350g

 
82

Allergens: gluten, egg, dairy

TONNARELLI CARBONARA 350g 85
Allergens: gluten, egg, dairy

PACCHERI WITH TOMATO CONFIT AND CANADIAN 
LOBSTER CLAW 350g

 180

Allergens: fish, seafood, dairy, sulfites, egg

BLACK AGNOLOTTI 

JORJ BREAD BASKET 

 

 

300g  

 

98
Homemade pasta served with umami tomato sauce,
smoked burrata cream and grilled prawns

Our homemade sourdough choice of breads with smoked butter
Whole wheat, Ciabatta, white toast

Allergens: Gluten, dairy, egg, seafood, fish

SEABASS GRAVLAX Signature dish 100g 78
Asian coconut infusion with lemon grass decorated with raspberry gel

VITELLO TONNATO  150g    62
Home-smoked veal with tonnato cream, marinated onion, 
caper tail and pomegranate seed

 

MARINATED TUNA FILLET Signature dish  150g   65
Jalapeno vinaigrette and apricot gazpacho

 

Allergens: fish, sulfites

CARPATHIAN MUSHROOM SOUP  270g  60
Carpathian Porcini & black truffles, served with Hazelnuts
a touch of parmesan
Allergens: gluten, dairy

CARROT & GINGER VELOUTÉ  270g 45
Allergens: gluten in croutons

MEDITERRANEAN SEAFOOD & FISH SOUP 320g  
Rich seafood soup with herbs and tomatoes

75

Allergens: fish, shellfish, celery, gluten

WILD MUSHROOM & TRUFFLE PACCHERI Signature dish  360g 85
Carpathian Porcini & black truffles, guanciale and parmesan
Allergens: egg, gluten, dairy

JORJ LASAGNA  380g  88
Allergens: gluten, egg, dairy, celery

SAUTÉED SPINACH  125g  35
Allergens: dairy

DARK CHOCOLATE CARPACCIO (vegan) 110g 45
Chocolate carpaccio 66%, cocoa and grapes oil sorbet, salted cocoa nibs crumble

Allergens: Cereals

WINTER GARDEN (sugar free and gluten free) 110g 50
Cauliflower and white chocolate cream, strawberry sorbet, 
herbs crumble, strawberry compote
Allergens: dairy, eggs

SALMON FILLET   270g  95 
Served with glazed baby carrots, 
yuzu gel and classic Buerre Blanc sauce

Allergens: fish, seafood, dairy, sulfites

SEABASS FILLET   270g  125 

Lemon zest Buerre Blanc sauce
Allergens: fish, seafood, dairy, sulfites

FOAM & CRISPY POTATO OCTOPUS
SURPRISE  Signature dish

  

270g
 120 

Slow cooked octopus, smoked 
potato foam and crispy touch

Allergens: seafood, dairy, sulfites

JOSPER RED TUNA STEAK   180g  95 
Roasted capsicum gel, parsley oil, 
salmon caviar and wakame, 
Beurre Blanc sauce
Allergens: fish, seafood, dairy, sulfites, gluten

PIKE PEARCH BALLOTINE 
(locally sourced)

  180g  75 

With fresh dill, hand-cut shrimps, 
lime zest cooked in Josper. 
Served on smoked roasted pepper cream, 
topped with salmon caviar and herbs

Allergens: fish, seafood, dairy, sulfites, gluten

Allergens: shellfish, sulfites

WILD SEABASS CEVICHE
with Mango & passion fruit Leche de Tigre

 150g  65

Allergens: fish, celery, nuts

BUTTER & LEMON SPICY PRAWN TAILS 180g 65
Allergens: seafood, fish, dairy

SOFT SLOW COOKED DUCK SALAD
 

330g

 
78

With smoked Burratina, raspberry, pistachios, sour & sweet onion 
and crispy French brioche crouton
Allergens: mustard, dairy, gluten, egg

SEAFOOD GARDEN SALAD  180g  75
Slow cooked Fennel, orange, mediterranean touch with olives and capers
Allergens: seafood

RISOTTO WITH ROASTED TOMATO AND CREAM
OF BURRATA FROM PUGLIA 

 
270g

 82

Allergens: dairy

RISOTTO WITH CARPATHIAN FRESH SUMMER BLACK TRUFFLE
 AND SMOKED BUTTER 

 
270g

 78

Allergens: dairy

All served with homemade brown sauce
Allergens: sulfites, celery, mustard, dairy

MARINATED LAMB SHANK
With mediterranean cous cous

  350g  110 

Served with rich brown gravy, roasted eggplant, 
sun dried tomato and Mediterranean herbs

Allergens: gluten, sulfites, dairy

DUCK LEG SLOW COOKED 250g 82

   300g   ARGENTINIAN BEEF RIBEYE GRAIN FED 255

AUSTRALIAN MARBLE 3+ ENTRECOTE   380g   390

USA BEEF TENDERLOIN    150g   225

BLACKENED WHOLE CHICKEN 
With salmoriglio vinaigrette

   500g   90

MANGALITA PORK NECK   250g  125 

36 HOURS COOKED BEEF CHEEKS  300g 88 

Soft beef cheeks served with Jerusalem 
artichoke puré and gravy sauce

Allergens: gluten, sulfites, dairy

JAPANESE STRIPLOIN WAGYU A5+  100g 255 
Josper roasted onion cream and ponzu gel

Allergens: mustard

Allergens: gluten

USA T-BONE, GRAIN FED 
(SHOW AT TABLE)   100g   

70

TOMAHAWK FROM NORTH USA GRAIN 
FED FARM (SHOW AT TABLE)   100g   

70

[ Price for 100g ]

[ Price for 100g ]

With green asparagus and tomato confit
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To reduce food waste, leftover portions are available to go.


