
S E R V E D  W I T H  H U S H P U P P I E S ,  F R E N C H  F R I E S  &  A  C H O I C E  O F  C O L E S L AW  O R  P O TAT O  S A L A D

m i s • b e • h a v e

s e a f o o d  b a s k e t s

golden fried grouper fingers $13
2 soft tortillas with roasted poblano/lime tartar sauce, served with rice and beans

b e • h a v e

S E R V E D  W I T H  F R E N C H  F R I E S

george’s famous grouper sandwich golden fried or wood grilled $ 1 1
yummy po-boys shrimp, grouper or oyster $ 1 1

the best burger on 30a  1/2 lb. ground chuck $ 8  hamburger / $ 9  cheeseburger

g e o r g e ’ s  f a m o u s  s a n d w i c h e s

S E R V E D  W I T H  F R E N C H  F R I E S

blt $8
grilled cheese $6

golden fried chicken breast tenders $ 8  3 - p i e c e s  /  $ 1 0  5 - p i e c e s

a l l  t i m e  c l a s s i c s

you toadily decide choice of 3 of our daily chalkboard salads $ 1 2

fried oyster caesar $ 1 3

sesame crab and avocado on a bed of organic greens with an asian vinaigrette $ 1 5

curry chicken salad with dried fruits, nuts and celery on a bed of organic greens $ 1 2

fresh tuna salad nicoise wood grilled on a bed of organic greens, fingerling potatoes, green beans, 

olives, tomatoes and red onion, with a caper vinaigrette $ 1 5

jamaican jerk chicken salad with rasta pasta $ 1 3

s o u p s  &  s a l a d s

s p a  i n s p i r e d
portobello stack glazed portobello, lump crab, cheese, veggies, over medium egg $ 1 5

chicken savoureaux grilled ginger chicken with apple salsa on a bed of summer slaw $ 1 4

grilled fish tacos served in soft flour tortillas with fruit salsa, brown rice and black bean/corn salsa $ 1 3

veggie frittata on arugula   $ 1 2

toasted macadamia tofu wood grilled macadamia crusted tofu on a bed of veggie soba noodles $ 1 2

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

h e a l t h y  w r a p s

shrimp or grouper golden fried or wood grilled $ 1 3
oysters golden fried $ 1 3

seafood combo choice of any 2 or 3 $ 1 5

the “power” wrap whole wheat tortilla, beans, brown rice, avocado, sprouts, cheese, sriracha, greens $ 9

pollo fajita wrap wood grilled chicken, onions, cheese, brown rice, ranch dressing, greens $ 9

wild salmon wrap wood grilled salmon, greens, pickled cucumbers, spicy asian dressing $ 9

george’s gyro wrap grilled lean lamb and beef, warm pita, greens, red onion, tomato, feta, tzatziki sauce $ 9

grilled veggie wrap balsamic glazed veggies on a whole wheat tortilla $ 9

s t a r t e r s

jumbo lump crab and avocado martini on baby arugula $12
lobster quesadilla grilled fresh lobster, gulf prawns, scallions, cheeses, tropical fruit salsa $ 2 9

summer fruit gazpacho with steamed jumbo shrimp$ 9
trio of silk road caravan dips

artichoke/green olive tapenade, black olive hummus & muhammara served with warm pita $15
dungeness crab & parmesan artichoke dip served with warm pita  $12

s a l a d s
roasted edamame and sweet corn on a bed of organic greens $ 7

fresh local arugula with chevre dressing topped with fried shallots $ 7
cantelope, tomato and bermuda onion with basil chi�onade and xvoo $ 7

mixed greens fresh field greens, dried fruits, roasted cashews in a creamy garlic vinaigrette $ 7

e n t r e e s

gulf coast gold cioppino golden tomato broth with poached mussels, clams, shrimp & fish $ 3 0
grilled wild salmon in a shitake ginger broth $ 2 7

charred garlic dijon beef skewered and served on a bed or organic greens $ 2 8
hot, sweet and sour fish over asian slaw served in a ginger, walnut glaze $ 2 4

cashew crusted chicken breast with orange chimichurri $ 2 4
seared ocean scallops served over tuxedo ginger orzo with a tropical fruit salsa $ 2 5

oak grilled veal chop with pomegranate molasses $ 2 8
lemongrass curry shrimp or chicken  $ 2 4  c o m b o  $ 2 8

wood grilled vegetable bowl with heart healthy pasta tossed in a fresh pesto $ 2 2

wood grilled chicken or shrimp in a marinara sauce $ 2 1
a n g e l  h a i r  p a s t a  

grilled to perfection over a wood fire served with dinner salad, potato of the day and veggies $ 3 2

 Consuming raw or undercooked meats,  poultry,  seafood, shel lfish,  or eggs may increase your r isk of food borne i l lness,

especial ly i f  you have certain medical condit ions.  George’s may substitute North Atlantic Cod for Grouper when necessary.

Pr ices subject to change. 20% gratuity added to part ies of s ix or more.  Spl it  i tem fee $4.00.

No spl it  checks - One check per table.  Summer 2009.

b e • h a v e

S E R V E D  W I T H  D I N N E R  S A L A D ,  F R E N C H  F R I E S  O R  P O TAT O  O F  T H E  D AY  A N D  H U S H P U P P I E S

m i s • b e • h a v e

s e a f o o d  b o w l s

shrimp golden fried or grilled over a wood fire $ 2 0
grouper golden fried or wood grilled $ 2 0

oysters golden fried $ 2 0
seafood combo choice of any 2 or 3 $ 2 3

golden fried grouper fingers $19
 soft tortillas with roasted poblano/lime tartar sauce, served with rice and beans with pico de gallo

g e o r g e ’ s  8 o z  c e n t e r  c u t  fi l e t


