
Appetizers

Baltimore Crab Dip 12
Blend of cheeses, Old Bay and Jumbo Lumb Crab,
served with fresh tortilla chips and flat bread

Roast Red Pepper & Spinach Dip 10
Blend of cheese, baby spinach and sweet roasted red peppers,
served with fresh tortilla chips and flat bread

Quesadillas
Shrimp, crab and scallop and mix cheese 12
Chicken, cheese and pico di gallo 10
Cheese and pico di gallo 7
Feta, spinach, black olive, tomato 9

Artisan Cheese Plate 9
A sampling of Domestic & Imported cheeses with
fruit and crackers

George’s Winter Caprese 8
Grilled portabella , fresh mozzarella and roasted red pepper
with a balsamic drizzle

Seafood Toast 12
Jumbo lump crab, shrimp, tomato & mushroom
sautéed in Old Bay cream sauce, served with
grilled flat bread for dipping

Mussels Ortega 9
Mussels steamed in white wine, tomato, onion and
jalapeno peppers

Crabby Mac N Cheese 9
A house favorite, blend of cheeses and jumbo lump crab

Plain mac n’ cheese 5

Chicken Wings 7
Fried and tossed in Buffalo, BBQ, or Old Bay

Blue Cheese Potato Chips 7
Fresh cut chips topped with blue cheese fondue
and pico di gallo

Add crab meat 5 / Add Bacon 3
Add flat iron steak 5

Salads

Classic Caesar 8 /petite 4
Hearts of romaine tossed in Caesar dressing with croutons
and parmesan crisp

Add chicken 5 Add shrimp 7 Add scallops 7

Cranberry Walnut 10/ petite 5
Our most popular salad, baby field greens, blue cheese
crumbles, candied walnuts and dried cranberries, blueberry
vinaigrette

George’s House Salad 7 /petite 4
Classic made with baby field greens, cherry tomatoes,
European cucumbers and shredded carrots

Poached Salmon Salad 13
Salmon filet poached in lemon-herb water atop baby field
greens, boiled egg, shredded carrots, red onion and asparagus

Seafood Cobb 16
Shrimp, scallops and jumbo lump crab atop romaine lettuce
with boiled egg, avocado, tomato and mix cheese

The Spinach 10
Fresh spinach topped with carrots, red onion, tomato,
boiled egg and warm bacon

Blackened Chicken Salad 10
Blackened chicken breast atop romaine lettuce with crumbled
bleu cheese, tomato, cucumber and red onion

Avocado and Crab 14
Jumbo lump crab meat served atop field greens with grapes,
sunflower seeds and fresh avocado

Pittsburgh Steak Salad 13
Grilled flat-iron steak atop field greens with Idaho potato
crisps and Bleu cheese crumbles

Traditional Cobb 11
Field greens topped with boiled egg, avocado,
bacon, roast turkey, ham, cheddar and Swiss
cheese

Add to any salad
Chicken $4 Salmon $5 Crabmeat $6



Entrees

Seafood Chesapeake 25/ 15 lunch
Sauteed shrimp, jumbo lump crab and mussels tossed
in a roasted red pepper vodka cream sauce and fresh
herbs over pasta

Pasta Prima Vera 15/ 8 lunch
Fresh seasonal vegetables tossed in white wine, butter
& garlic atop pasta of the day
Add Shrimp 7 Add Chicken 5

Vegetable Tower 14
Grilled portabella, zucchini, squash, tomato and
eggplant topped with fresh mozzarella and served atop
bed of marinara

Crab Cake Platter 28
Two of our incredible crab cakes served with
vegetable and starch du jour, with spicy tartar sauce

Chicken Caprese 14
Grilled Chicken Breast topped with fresh mozzarella,
tomato and basil, drizzled with balsamic reduction,
served with vegetable and starch du jour.

Chesapeake Chicken 17
Chicken breast topped with a seafood cream sauce

with shrimp and crab served with vegetable and starch
du jour

Earls BBQ Chicken 14
Grilled and basted BBQ chicken breast topped with
frizzled onions served with vegetable
and starch du jour

Blackened Flat Iron Steak 17
Topped with bleu cheese fondue, frizzled onions and
pico di gallo

Steak and Cake 28
Petit filet grilled your way on a bed of raspberry demi-
glaze paired with Jumbo Lump crab cake and served
with vegetable and starch du jour

Angus Beef Filet 26
8oz filet grilled your way on a bed of raspberry demi-
glaze served with vegetable and starch du jour

Pesto & Crab New York Strip 30
12oz Angus New York strip grilled your way then
finished with fresh basil pesto and jumbo lump crab
meat served with vegetable and starch du jour

Classic New York Strip 24
12oz Angus grilled your way served with vegetable
and starch du jour and side of sun-dried tomato butter

Orange Glazed Salmon 18
Classic grilled salmon topped with house-made
mandarin orange glaze served with vegetable and
starch du jour

Salmon Florentine 19
Grilled salmon filet topped with spinach and roasted
red pepper cream sauce served with starch and
vegetable of the day

Stuffed Gulf Shrimp 26
Five jumbo Gulf shrimp stuffed and broiled with our
house-made crab cakes and topped with Hollandaise
sauce, served with vegetable and starch du jour

A La Carte
French Fries
Fresh Cut Potato Chips
Vegetable Du Jour
Starch Du Jour

All A La Carte Items $4



Sandwiches and Wraps
*All sandwiches and wraps come with
waffle fries or a side salad

The Peabody Club 10
Smoked ham, roasted turkey, Swiss cheese, lettuce,
tomato and mayo double stacked on wheatberry bread

The Steak and Bleu 15
Petite filet mignon grilled to order and served on
European flatbread with bleu cheese fondue, crispy
onions, field greens and tomato

Monumental Burger 10
8 ounce black angus beef grilled to your temperature
served on a toasted bun with lettuce and tomato, your
choice of cheese

Crab Cake Sandwich 14
Georges famed crab cake atop an English muffin with
lettuce and tomato, served with spicy tartar sauce

Chicken Caesar Wrap 10
Grilled chicken, romaine lettuce and parmesan cheese
tossed with creamy Caesar dressing in a flour tortilla
wrap

Vegetarian Wrap 8
Grilled seasonal vegetables, avocado, goat cheese and
balsamic reduction in a flour tortilla wrap

Flat-iron Wrap 12
Grilled flat-iron steak wrapped in flour tortilla with
sautéed onions and mushrooms, crumbled bleu cheese
and crispy onions

Turkey and Brie 10
Roast turkey, grilled green apples and brie cheese on
European flatbread with field greens, tomato and
honey mayo

Grilled Salmon BLT 12
Grilled Atlantic salmon, bacon, mayo, lettuce and
tomato on wheatberry bread

Craisin Wrap 10
Field greens, dried cranberries, crumbled bleu cheese,
grilled chicken and walnuts tossed in blueberry
vinaigrette

Earls BBQ Chicken Sandwich 10
Grilled chicken basted with Earls bourbon Bar-B-Que
sauce topped with crispy onions and served on a
Kaiser roll

California Turkey Wrap 10
Roasted turkey, bacon, avocado, romaine, tomato and
jack cheese tossed in ranch dressing

Grilled Portobello Sandwich 8
Grilled Portobello mushroom, roast red peppers, and
fresh mozzarella served on a Kaiser roll with
balsamic drizzle

Soups
Maryland Crab
Traditional style tomato based

Vidalia onion and potato
Creamy with sweet onion flavor topped with a brie
crouton

Soup Du Jour
Changes daily. Ask your server

All soups 4 cup / 6 bowl

George’s proudly serves
Starbucks Coffee and Tazo teas


