
* Please notify your waiter of food allergies as not all ingredients are listed. 

GEORGES | TUESDAY  

FEATURE DINNER 

R I S O T T O S  

$ 1 9 . 9 5  

F R O M  5 : 0 0 p m  U N T I L  8 : 3 0 p m  

N o  V a r i a t i o n s  o r  S u b s t i t u t i o n s  

D i n e  i n  o n l y  u n l e s s  s o l d  o u t  

 

Traditional Chicken Risotto 

Our famous risotto with garlic sauteed mushroom, wilted baby spinach,                   
and tender chicken finished with parmesan (gf) 

 
Risotto Alla Zucca 

Risotto with pumpkin, peas,                                                                                  
baby spinach, and parmesan (v/gf) 

 
Risotto Con Gamberi 

Risotto with garlic prawns, baby spinach, cherry tomatoes,                                          
and a touch of Napoli Sauce served with parmesan (gf) 

 
Mushroom Risotto with Peas 

Creamy, rich parmesan risotto paired                                                                            
with mushrooms and green peas (v/gf) 

 
Smoked Salmon Risotto 

Risotto with smoked salmon                                                                                    
and baby spinach with parmesan (gf) 

 
Risotto Italiano 

A classic Italian risotto with chicken,                                                               
mushrooms, peas, and roasted pumpkin with parmesan (gf) 

 
Seafood Risotto (Risotto ai Fruitti di Mare) 

Risotto with calamari, prawns, mussels, salmon, and a touch of                            
cherry tomato Napoli sauce served with parmesan (gf) 

 

 

 


