
S E A F O O D  P L AT E S
S E R V E D  W I T H  H U S H  P U P P I E S ,  F R I E S ,  

G E O R G E ’ S  S T Y L E  S O U T H E R N  S L AW

 Local G R O U P E R  $ 2 2

O Y S T E R S  O R  S H R I M P  $ 2 0  

S E A F O O D  C O M B O  $ 2 4

G r i l l e d  o r  F r i e d  G ro u p e r  Tac o s  $ 2 0
poblano lime tartar . lime cabbage slaw

A N G U S  B E E F  BU RG E R  $ 1 2
fries | add cheese $1 . bacon or guacamole $2

O U R  Famous
G RO U P E R  S A N DW I C H  $ 2 0

golden fried or grilled, served with fries

Taste
P E R F E C T  F O R  S H A R I N G

L O B S T E R  Q U E S A D I L L A  $ 2 4
lobster . crab . shrimp . cheese . fruit salsa . chipotle drizzle

C R I S P Y  C A L A M A R I  F R I E S  $ 1 3
remoulade . lemon

the Good Stuff

A LY S  BU RG E R  $ 1 5
fried cheese curds . bacon chutney . spicy raspberry ketchup . fries 

G E O RG E ’ S  P O ’ B OY  $ 1 8
choice of shrimp or oyster . tartar . jalapeño slaw . fries

C H I C K E N  B A H N  M I  $ 1 5
pickled vegetables . cucumber kewpie aioli . hoagie . fries

A L L  TA C O S  S E R V E D  W I T H  S O F T  T O R T I L L A S ,  
C I L A N T R O  R I C E ,  B L A C K  B E A N S  &  F E TA

Beverages

Sparkling or Still Bottled Water $ 5

Sweet Tea . Unsweet Tea
Ginger Green Tea . Co�ee Regular / Decaf

Coke . Diet Coke . Dr. Pepper
Sprite . Lemonade . Barq’s Rootbeer

$ 3

DA B  S A L A D  $ 1 5
a dab of each of our daily chalkboard salads . pita

#1 Salad S E S A M E  C R A B  &
AV O CA D O  S A L A D  $ 1 8
greens . tamari - sesame vinaigrette . pita

GRILLED GROUPER OVER GREEN 
GODDESS SALAD $ 2 0  {gf }

tender greens . red beets . roasted artichoke hearts . baby carrots

A BU N DA N C E  B OW L  $ 1 6  {gf }
black beans . red rice quinoa . kale . shiitake . avocado . tomatoes

carrots . blueberries . over easy egg . lemon vinaigrette

G R I L L E D  S A L M O N  $ 1 8
walnut ginger glaze . asian slaw with peanut dressing . salmon belly rangoons

Spa Inspired

Healthy Wraps

T A N D O O R I  G R I L L E D  C H I C K E N  $ 1 5
tender greens . onion . tomato . apple tzatziki

S A L M O N  B L T  W R A P  $ 1 6
greens . applewood smoked bacon . tomatoes . 

guacamole . sriracha

P O W E R  W R A P  $ 1 6  {v}
brussels sprouts and kale mix . avocado . tomato . roasted portobello

black garlic balsamic vinaigrette . spinach tortilla

key to dietary codes  {v} vegetarian, {gf } gluten free

P E R F E C T  F O R  S H A R I N G

CITRUS CURED SALMON  $14
smoked boursin cheese . cornichons . caviar . pumpernickel 

B E E F  C A R P A C C I O  $ 1 7  {gf }
sauce gribiche . �nes herbs . capers . micro salad . lemon vinaigrette
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C O C O N U T  C U R RY
C H I C K E N  S A L A D  $ 1 6

nutty couscous . greens . roasted carrots . cashews . grapes . pita

C H O I C E  O F  O N E  S A L A D  F R O M  
O U R  C H A L K B O A R D  O R  F R I E S

{  Fall / Winter 2018  }

P L E A S E  E N J OY  YO U R  FA M I LY  A N D  F R I E N D S
a n d  L I M I T  YO U R  C E L L  P H O N E  U S E                    Thank You

Taste

Consuming raw or undercooked meats, poultry, seafood, shell�sh, or eggs may increase
your risk of food borne illness, especially if you have certain medical conditions. Our products 
may contain wheat, egg, dairy, soy or �sh allergens. In addition, may be processed in a facility 

that processes tree nuts or peanuts. Please inform us if a person in your party has a food allergy.
Split item fee $4.00. Please note that menu and prices subject to change.

No outside beverages allowed. Please no substitutions.

{ Sub chalkboard salad for fries $2 }



L U N C H
a t  a l y s  b e a c h

8 5 0 . 6 4 1 . 0 0 1 7

georgesatalysbeach.com

follow us @georgesatalys

Please inform your server, chef, or manager on duty of any dietary restrictions when arriving at the restaurant. 

Please note, George’s will use reasonable e�orts to prevent the introduction of the allergen of concern into the food 
through close attention during our sourcing, preparation, and handling processes. 

However, it is ultimately the Guest’s individual discretion to make an informed choice regarding whether to order any 
particular items. George’s cannot guarantee that allergens may not have been introduced during another stage of the 

food chain process, or even inadvertently, during preparation. George’s does not have separate kitchens to prepare 
allergen-free items or separate dining areas for guests with allergies or intolerances.


