
Appetizers 
 

 
♦   Dungeness Crab Cakes                     12    

SERVED WITH ROASTED RED BELL PEPPER CREAM AND FRESH CILANTRO.        

Today’s Fresh Oysters                      14 
SERVED ON THE HALF-SHELL WITH COCKTAIL SAUCE AND CUCUMBER VINAIGRETTE 
- OR - BROILED WITH CILANTRO PESTO, SUN DRIED TOMATO AND FETA CHEESE.                 

Shrimp Cocktail                     10 
  SERVED WITH TRADITIONAL COCKTAIL SAUCE. 
Panko Fried Shrimp                                          10          
  SERVED WITH THAI PEANUT SAUCE, CILANTRO OIL AND CRISP WONTON STRINGS.    
Grilled Portobello Mushroom                                          8 

MARINATED IN PEPPERED VODKA WITH SPINACH, BACON AND GRILLED ONIONS 
IN A ROASTED TOMATO MUSHROOM JUS.       

Artichoke (seasonal)                    7
  STEAMED AND SERVED WITH DRAWN BUTTER AND GARLIC MAYONAISE.   

  

♦ Tower of Tropical Tuna Tartare                                12  
  SERVED WITH HOISIN GLAZE, CITRUS PONZU BROTH AND TROPICAL FRUIT SALSA.  

Beef Carpaccio                     12
  SERVED PAPER-THIN WITH TRUFFLE OIL, BALSAMIC SYRUP, BITTER GREENS 

AND SHAVED PARMESAN.            

♦ Maine Lobster “Martini”                               12   
  MARINATED IN PEPPERED VODKA WITH AVOCADO, CUCUMBER COCKTAIL SAUCE 

AND “MARTINI” OLIVES.                        
Roasted Tomato Bruschetta                                      6 
  SERVED ON THICK SLICES OF OLIVE BREAD WITH BASIL OIL AND SHAVED PARMESAN.    
         

 

Soups   
 

♦  California Seafood Bisque                              12 
   SERVED WITH SHERRY WINE AND POPPY SEED FLEURON.        

Creamy Wild Mushroom Soup                   8
  SERVED WITH TRUFFLED RISOTTO AND CRISP LEEKS.                       
Chef’s Soup Of The Day                    6 

Salads 
 

        Young Spring Greens                    7                 
  WITH CARAMELIZED TOASTED WALNUTS, RED GRAPES, TOMATOES AND FETA CHEESE, 

TOSSED IN A BALSAMIC VINAIGRETTE.            
Caesar Salad                       8 
  WITH HEARTS OF ROMAINE SPEARS, CROUTONS AND SHAVED PARMESAN,   

  TOSSED IN A CLASSIC CAESAR DRESSING.   with grilled chicken, 14       
Spinach Salad                       9 
  WITH GRILLED ONIONS, SHIITAKE MUSHROOMS, BACON AND SMOKED  

VERMONT CHEDDAR, TOSSED IN A SHERRY-DIJON VINAIGRETTE.       
Beefsteak Tomato and Maui Onion                    9 
  WITH CRUMBLED ROQUEFORT AND SHALLOTS IN A BALSAMIC VINAIGRETTE. 
Vine-ripened Tomato Salad                   9 
  WITH FRESH BUFFALO MOZZARELLA, SHAVED ONION, BASIL OIL AND BALSAMIC SYRUP.    
Maine Lobster Salad                    16 

WITH BABY ARUGULA, AVOCADO, OYSTER MUSHROOMS AND YUKON GOLD POTATO STRAWS, 
TOSSED IN A WHITE TRUFFLE CHARDONNAY DRESSING. 
 

 

♦ GEORGE’S SIGNATURE DISHES 
AN 18% GRATUITY WILL BE ADDED TO ALL PARTIES OF 10 OR MORE 

OUR GREAT NEW CIGARS TASTE EVEN BETTER ON OUR COZY PATIO (After 9PM) 
CHILDRENS MENU AVAILABLE 
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 We serve the finest Certified Angus Beef®, USDA Prime  & Snake  River Farms KOBE 
 

Our finest cut of beef 
♦ Prime Filet Mignon  - Certified Angus Beef®                                              8 oz.         
       WITH PORT WINE DEMI-GLACE, FINGERLING  POTATOES, ROQUEFORT, LEEKS                                         12 oz.        

    AND SPINACH SHIITAKE RAGOUT.                   
 

The only hand selected, “center-cut” and aged Prime Certified Angus Beef® sold in San Diego. 

KOBE Steaks available now 
            
All of our Certified Angus  & USDA Prime Steaks below are served with  Fresh 

Leeks  & our Port Wine  or Jack Daniel’s  Demi-Glace. 
   USDA Prime  Filet Mignon                                            8 oz. Cut          33                      

           

 

  

                               12 oz. Cut          43 
    USDA Prime  New York Strip               12 oz. Cut          39               
                                                                                              

Certified Angus  Porterhouse                                                                   22 oz. Cut          44 
 

USDA Prime  “Bone - In”  Rib Eye…   “Tom’s Pick”                                               18 oz. Cut          39 
                                                             
Certified Angus  Top Sirloin                 10 oz. Cut          24 

. 
  SIDE DISHES 

seasonal vegetables   $5     George’s mashed   $5     shoestring fries   $5       
fingerling potatoes   $5     baked potato   $5     asparagus   $8 

 

♦ Grilled Pork Chop…  “George’s Favorite”            Double-Thick   14 oz. Cut          26 
WITH GINGER HOISIN BBQ SAUCE, SWEET POTATO MASH, SAFFRON         

       DIJON DRIZZLE AND SHIITAKE CORN RELISH.           
Grilled Porterhouse of Veal, 14 oz. Cut                34        

WITH WILD MUSHROOM MARSALA DEMI-GLACE, WHOLE GRAIN MUSTARD SPATZLE NOODLES 
AND SPINACH RAGOUT. 

♦ Pan-seared Rack of Colorado Lamb, 12 oz. Cut                  34 
WITH RED CURRY PLUM DEMI-GLACE, PISTACHIO COUSCOUS, WATERCRESS 
AND APPLE CUCUMBER MINT RELISH. 

Free Range Chicken Breast                        19 
WITH SHERRY WINE REDUCTION, ROASTED TOMATO GNOCCHI AND BABY ARUGULA.    

Six Onion Risotto                    15 
WITH KALAMATA OLIVE BURGUNDY DEMI-GLACE, FRESH ROSEMARY, ASPARAGUS, 
SUN DRIED TOMATO AND FETA CHEESE.   

   Stir-Fry seasonal vegetables                             16 
SERVED WITH SHIITAKE MUSHROOMS, ASPARAGUS, BABY  BOK CHOY, WATER CHESTNUTS, BROCCOLI,  
CARROTS AND SNOW PEAS IN A  TERIYAKI SAUCE WITH FRIED OR STEAMED RICE.       

Salmon                                         27 
SAUTEED WITH CORIANDER CRUST, SUN DRIED CHERRY FENNEL RELISH, BASIL OIL 
AND MONTRACHET RISOTTO.           

 ♦ Sushi-Grade Ahi                           30 
FLASH SEARED WITH HOISIN GLAZE, FRIED RICE, TROPICAL FRUIT SALSA, CILANTRO OIL 
AND CRISP WONTON STRINGS.           

 ♦ Jumbo Sea Scallops                                       32 
PAN SEARED WITH  SUN DRIED TOMATO TAPENADE, GREEN GODDESS DRESSING, 
WATERCRESS AND NEW POTATOES.  

Swordfish                     28 
  GRILLED WITH CARAMELIZED RED ONIONS AND PORCINI RISOTTO.      
Halibut                                                                                                                                              28
  GRILLED WITH CHIPOTLE TOMATO SAUCE, JALAPENO CORN CAKE, GOAT CHEESE RISOTTO, 

AVOCADO, CILANTRO OIL, TOASTED PEPITAS AND TORTILLA CONFETTI. 
       
 

Linguini with Maine Lobster                                                                                                               34 
  WITH TOMATO, GARLIC, ONION, BASIL AND FETA CHEESE, TOSSED IN A WHITE WINE LEMON SAUCE. 

Pasta Selections                                                    15  
LINGUINI, FETTUCINI, ROTELLI, PENNE OR ANGEL HAIR PASTA WITH YOUR CHOICE OF  
ALFREDO OR MARINARA SAUCE.  with grilled chicken or salmon, 20 
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