GEORGIE'S SWEETHEART SPECIALS

Feb 10th - 14th: 4pm - Close
GEORGIE'S SEAFOOD FONDUE

Wild Alaskan smoked salmon, sea scallops, tiger
prawns, and artichokes, with Tillamook Cheddar,
smoked Gouda, Boursin and cream cheese. Served
with sourdough$bread for dipping.

29

ATLANTIC LOBSTER

Twelve ounces of Atlantic lobster poached with wine
and butter, Served with chive mashed potatoes and
roasted vegetables.
$65

Add tenderloin beef medallions
$27

FRENCHED BONE IN RIB-EYE

A 16 oz rib eye steak cooked to your specification,
perpared with creamy spinach, onion confit and served
with chive mash potato, and roasted vegetables.
$59

BLACKOUT CHOCOLATE CAKE

Four layer cake with chocolate ganache, pastry cream
and crispy chocolate bites, served with vanilla gelato.
$16 | Serves Two

TWO OF HEARTS MARTINI

Bailey’s chocolate liquor, Wild Roots huckleberry
vodka, & raspberry puree. Topped with whipped
cream, a chocolate drizzle, shaved white chocolate,
and garnished gith a strawberry.

15

BELLINI

Miguel Pons Cava Brut, with your choice of peach,
mango, or st%awberry puree.
13

GEORGIE’S / 744 SW ELIZABETH ST. NEWPORT, OR 97365
541-265-9800 | www.georgiesbeachsidegrill.com | georgies@hallmarkinns.com
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have
certain medical conditions.



