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Santa Fé Chickern
Grilled chicken breast, fresh tri-colored
tomato salsa, red onions & cheese
served over house greens with garlic croutons
and your choice of dressing $9.95

Our House Salad

Fresh greens topped with tomatoes,
shredded cheese, red onions, carrots,
smoked bacon, with garlic croutons and
served with choice of dressing $6.95

Add to any salad: grilled chicken $3.00, fried shrimp $4.00, or fried oysters $4.00

Available dressings:  Cherry port vinaigrette

Peppercorn ranch
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Homemade Caesar Pecan vinaigrette
Fat-free Italian Honey mustard
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2 Sandwiches &

(includes one side item)

“The George” Burger
Char grilled 8oz. Black Angus burger
served on a toasted Kaiser roll with lettuce,
tomato, and onions $7.95
add Swiss, Cheddar, or Provolone $1.00

Downiown Cheese Steak
Grilled thin sliced beef and Provolone cheese,
served on a hoagie bun and covered with grilled
mushrooms, peppers, and onions $9.95

Ultimate Roasted Pork

Slow roasted pork loin topped with a
dried fruit and roasted apple chutney,

Provolone, grilled red onions, and roma tomatoes,

served open-faced on a hoagie $9.75

Chicken & Mango Delight
Grilled mango & citrus marinated chicken breast
served on a Kaiser bun with grilled red onions,
melted jack cheese and lime mayonnaise
- delicious tropical blends of flavor! $9.50

Grilled Garden

Flamed kissed marinated zucchini, yellow squash,

red & green peppers, roma tomatoes, portabella
mushrooms, alfalfa sprouts, and field greens

wrapped in a spinach tortilia with herbed aioli $7.95
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Crab Cake Classic

Our crab cake is delicately sautéed and
served with lettuce, sliced tomato,
and citrus aioli spread
- a southern classic sandwich! $9.95

Soft-Sheil Crab “Po-Boy”

Fried soft-shell crab with spring greens, alfalfa
sprouts & roma tomatoes served on a toasted
hoagie bun with spicy remoutade sauce $10.95

Spicy Tuna Steak
Cajun pan seared tuna cooked to your preference,
topped with fresh avocados, roasted pear tomatoes,
baby greens and cilantro mayonnaise,
served on a toasted Kaiser roll $11.50

Coasial Carolina “Po-Boy”

Your choice of jumbo fried shrimp or fried oysters
on a hoagie roll with baby greens, sliced roma
tomatoes, and finished with our
homemade spicy tartar sauce $8.95

Grilled Chicken BTL Wrap
A grilled chicken breast, apple-wood bacon,
lettuce and tomato wrapped in a fresh corn tortilla
with our homemade Caesar dressing
tasty and healthy — best of both worlds! $9.75

(includes one side item)

Cape Fear Chicken & Shrimp

Tender chicken breast and shrimp lightly egg
battered, sautéed with tomatoes, a white
wine lemon and caper sauce,
and finished with fresh herbs $10.95

Classic Fish n’ Chips
Beer battered tempura-style fried flounder
served with our signature malt vinegar fries
and tartar sauce $8.95

George's Shrimp 8 Grits
Sautéed shrimp splashed with white wine
and tossed with aged prosciutto, tender peas,
tri-color tomatoes, served over
sharp white cheddar grits $11.95

Shrimp Quesadilia
Mixed cheeses, shrimp, and homemade salsa
in a quesadilla shell, baked until crisp,
served with sour cream and avocado $9.95

- fad 't on 2w .
o mides -«

Grits with sharp white cheddar

Homemade cole slaw

Malt vinegar fries Potato salad

Gritled vegetables
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*The George” Calamar

Seasoned calamari, lightly fried and tossed with
artichokes, roma tomatoes, fresh basil, capers,
banana peppers and feta cheese $10.9%

Backyard BBQ Shrimp
Two skewers filled with shrimp. tomatoes, onions,

and pineapples griled and covered n
teriyaki sauce with just enough spice $7.95

Angels On Horseback

Fresh oysters wrapped i apple-wood smoked
bacon, broiled to pedection and covered
with bearnaise sauce %750

Fried Green Tomato Tower
Fried green tomatoes & freshly sliced mozzarela
drizzied with our pecan vinaigrette dressing
form this towering temptations $6 95

The Sampler
Qur sampler platter combines the flavors of
crab bites, bbg shrimp skewers & George's wings
 choose hot & spicy or bbg sauce '$11.95

Crab Caviche
Jumbo lump crab tossed with fresh roma

tomatoes, spicy peppers and lime juice,
served with avocados & fried pasta chips $10.65

Hlue Crab Cakes

Fresh jumbo fump crab. shallots, sweet peppers,
fresh herbs, accompanied by a chardonnay
& whole grain mustard sauce $11.95

Crab Gratinee
Sauteed lump crab, fresh herbs, & tomatoes,

sherned sauce mornay in a crispy pasta bowi,
served with pasta chips $1150

Fried Crab Bites
Our classic craty cake recipe rolled into
bite-sized balls & deep fried,
served with citrus aiwoli sauce $7.85

Peel " Eat Shrimp
Alasty serving of steamed jumbo shrimp,
served with drawn butter and cocklall sauce
your choice % pound $8 or 1 pound $18

George's Wings
Cur signature wings are covered with
your choice of hot & spicy or
homemade barbeque sauce $6.95

Spinach & Artichoke Dip
Qur homemade recipe combines freshly chopped
spinach and artichoke hearts with fresh herbs and
cheeses, served with onispy pita points 3795
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{Cup $3.50 bowl 34 25)

She Crab Bisque
Fresh lump crab, herbs,
cream & sherry make this
recipe the best bisque ever

Masonbors Stow
A classic red seafgod stew with
shrimp, scallops, and fresh catch
make this hearly and satisfying

Soup of the Day
Qur chef loves to come up
with tasty creations daily ~

just ask your server
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iceberg Wedge
A crisp iceberg “wedge” with creamy bleu
cheese dressing. vine ripe grape tomatoes,
chopped bacon and mushrooms  $7 50

Baby Spinach
Tender spmach topped with crumbled goat
cheese & sun-dned tomato, vine ripe tomatoes,
smoked bacon, gnlled apples & toasted
pecans, with' cherry port vingigretle  $8.95

We walcome e opportanidy to accos
the special dietaly deeds of ou guasts:
Please do not hesifale to ask your sdisit

18% gratutty auded te parties of eight o more

Riverwalk Ranch

Chunks of ham. crumbled bacon, boiled eggs,
tomatoes, & assorted cheeses over mixed
greens. with peppercorn ranch dressing $8 95

{aesar Salad

Crisp romaine, shredded Romano cheese,
herbed sourdough croutons, hightly tossed in
homemade Caesar dressing, topped with
lemon zest & marinated anchovies $7.95
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