[prrlsgiving farveg] s
= it

Full Menu Available 7:30am-7:00pm
Autumn Sweet Potato Soup
Sweet potato, butternut squash, & yams blended with sweet coconut cream.

Garnished with roasted marshmallows $7.25

Georgie’s Harvest Salad
Fresh burrata cheese, roasted tricolor beets, berries, oranges, heirloom
tomatoes, smoked feta, & Oregon hazelnuts over mixed greens. Served with our
triple berry vinaigrette $14.95
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(all mains are served with roasted fall vegetables and Yukon gold mashed potatoes)

Herbed Roasted Natural Turkey

Butter & herb roasted turkey with house gravy, dry fruit cornbread stuffing,
cranberry sauce, and a warm potato roll.

Pendleton Baked Pineapple Ham

Pendleton ham baked with brown sugar, and cloves. Finished with a
Pendleton Whiskey pineapple glaze. $25.95

Georgie’s Prime Grade Rib Roast

100z Cedar River prime rib, seasoned with fresh garlic and seasonal
herbs. $49.95
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Pumpkin Cheesecake with Oregon Espresso Ice Cream  $14.00

$29.95

Rogue Pumpkin Patch Ale 16 0z can $7.00
Caramel Apple Pie Martini $14.00

GEORGLE"‘gBEACHSIDE GRILL | 744 SW ELIZABETH ST., NEWPORT, OR 97365
541-265-9800 | www.georgiesbeachsidegrill.com | georgies@hallmarkinns.com
*Consuming raw or undercooked meats, poultry, Sei?d’ sglellﬁsh, or eggs may increase your risk of foodborne illness, especially if
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