
 

 

BRUNCH at George’s 
 

--- Lighter Fair --- 
 

Georgina’s Bruschetta  14 

Marinated Tomatoes - Pizza Croutons - Fresh White Cheese - Basil Essence – Balsamic 

 

BLT Breakfast Salad  22 

Romaine – Tomatoes – Bacon Strips – 2 Poached Eggs – Parmesan Cheese – Pickled Onions 

 

Smoked Salmon  19 

Rosti Potatoes - Smoked Salmon - Sour Cream - Fried Onions – Arugula 

 

Croissamole  18 

Fresh Croissant with Guacamole – 1 Poached Egg - Asparagus - Hollandaise Sauce – Home Fries 

 

George’s Fries  12 

Mashed Potato & Mozzarella Stuffed Fries 

 

 

--- More Hungry --- 
 

George’s Breakfast Poutine  24 

Mash Potato Fries – Braised Short Ribs – Gravy - Cheese Sauce – 2 Fried Eggs – Bomba 

 

Penne Peppercorn   H   24 

NY Steak Strips – Peppercorn Cream Sauce 

 

Eggs Benny Smoked Salmon or Ham or Braised Short Ribs  22 

Yorkies - 2 Poached Egg - Hollandaise Sauce - Cheddar Cheese - Home Fries 

 

Maple Bread French Toast  16 

Cinnamon Batter – Caramelized Banana - Maple Syrup – Whipped Cream 

 

6oz AAA New York Steak & Egg   30 

Home Fries – Red Wine Demi – 2 Eggs your Style 

 

 
 



 

 

--- I’m Starving --- 
 

Old Cheddar & Fried Chicken Waffles  24 

Stuffed Cheddar Waffle – Juicy Fried Chicken (breast strips) – Special Chicken Sauce 

 

George`s Smash Burger     24 

4oz Striploin Beef Patty – Onions – Short Ribs – Swiss Cheese – Arugula – Tomato – Toasted Bun 

 

Italian Sandwich   18 

Prosciutto – Fresh Baked Folded Pizza Bread – Italian Cheese –  

Arugula – Tomatoes 
 

Breakfast Pizza  22 

Cheese Sauce – Brisket Bacon – Home Fries – Cheddar Cheese – 2 Eggs 

 

The Meat & Turf Breakfast Casserole  24 

Home Fries – Bacon – Shrimp – Caramelized Onions - Gravy – 2 Eggs 

 

Egg Chicken BLT on Croissant    19 

Breaded Chicken - Brisket – Fried Egg – Lettuce – Tomato – Aioli – Cheddar Cheese – Home Fries 
 

 

--- Classic Pizza --- 
 

Pizza Margherita  18 

Tomato Sauce - Fresh White Cheese – Basil 

 

Pizza Funghi  21 

White Sauce - Wild Mushrooms - Parmesan - Crispy Onions - Oregano - Olives 

 

Pizza Soppressata  20 

San Marzano Tomato Sauce - Spicy Salumi - Pickled Green Beans - Asiago Cheese 

 

Wine for Brunch 
White – Raywood – Chardonnay – California (house wine)  13 (6oz)   19 (9oz)   59 (bottle) 

Red – Nespolino - Sangiovese Merlot – Italy (house red)  13 (6oz)   19 (9oz)   59 (bottle) 

Prosecco – Mosole – Italy (house sparkling)    13 (6oz)   19 (9oz)   59 (bottle) 

 


