
sides
G A R L I C K Y  S P I N A C H   $ 6  {gf } {v}  .  R O A S T E D  S W E E T  P O T A T O E S  W I T H  H O T  H O N E Y   $ 7   {gf } {v}

share the love
LOBSTER QUESADILLA lobster . crab . shrimp . cheese . fruit salsa . chipotle drizzle  $ 2 4

CALAMARI FRIES remoulade . lemon  $ 1 5

STRAWBERRY TARTINE ricotta . lemon . balsamic reduction . arugula . rye   $ 2 2

TUNA TARTARE capers . red onion . croccantini . pickled vegetables   $ 2 2

salads
SUPER GREENS AND MELON kale arugula and mesclun mix . melons . prosciutto . feta . green goddess vinaigrette  $ 1 4   {gf }

MEXICAN STREET CORN WEDGE SALAD baby iceberg . plantain chips. tajin . lime crema  $ 1 2  {gf }
 

CHEF’S FEATURE ask your server for our daily creation

JERK CRUSTED GULF SNAPPER forbidden black rice . plantains . pineapple salsa . coconut rum molasses  $ 3 6   {gf }

CAPRESE PASTA buccatini . heirloom tomato pomodoro . mozzarella . parmesan . basil  
with chicken…  $ 2 8  |  with shrimp…  $ 3 2  

SKIN-ON STEELHEAD TROUT jumbo asparagus . carrots . béarnaise $ 3 5   {gf } 

SEARED SEA SCALLOPS harissa goat cheese risotto . mango pepper relish . pea shoots $ 4 4   {gf ]

GRILLED GROUPER hoppin’ john . craw!sh etou"ee . fried okra   $ 3 8

10OZ CERTIFIED ANGUS RIBEYE duck fat potatoes . haricot verts . foie gras mousse   $ 4 5  {gf }

S P I C Y  S A LT  &  P E P P E R  S H R I M P  charred brussels sprouts . snow peas . melon . basmati rice . creamy thai vinaigrette  $ 3 4

GEORGE’S FAMOUS SHRIMP PLATE fried or grilled, hush puppies, southern slaw, choice of fries or creamy grits   $ 2 8

ADD GROUPER  $ M K T  

ADD FRIED OYSTERS  $ 9

entrees

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.

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

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

Visit Our Sister Restaurants
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.

{ Spring/Summer 2022 }

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


