
 

 

Dinner Menu 

 

Appetizers             

 Käse Spaetzle  sautéed German Noodles with melted Gruyere Cheese 10     with Ham  13 

Jalapeno Garlic Panko Encrusted Prawns  with a Sweet & Sour Honey Sauce  13.50 

Escargot  with Caesar Salad         14 

Chicken Tenders & French Fries with Celery Sticks & Ranch     11 

 

Soup & Salads             

French Onion Soup Au Gratin         8 

Tongue Stew           18 

Soup of the Day   Cup  3.50     Bowl    4.50  Terrine  8.50 

House Salad   Side   3.75    Platter   8.00 

Caesar Salad   Side  4.75    Platter  12 

Caesar Salad with Chicken          15 

Caesar Salad with Steak         16 

 

Burgers & Grilled Sandwiches          

Served with House Salad and your choice of, 

 French Fries or Au Gratin Potatoes 
 

Hamburger         10.50  with Cheese  11.50 

Blue Cheese Burger  with Mushrooms & Onions       14 

Bacon Ortega Cheeseburger         14.50 

Grilled Chicken Ortega Sandwich        14 

Lamb Burger        14 with Garlic & Cheese 15.50 

Chorizo Burger       14  with Cheese 15 

Steak Sandwich  with Grilled Garlic        16       

 



 

Entrées              

 
    

Entrees are served with House Salad,  

And your choice of French Fries or Au Gratin Potatoes 

              
 

French Cut Lamb Chops          35 

Top Sirloin Steak           27 

Rib Eye Steak            34 

Filet Mignon           36 

French Cut Pork Chop          32 

~Choose a Topping for Steaks or Chops~ 

Sautéed Garlic, Red Bell Pepper Béarnaise or Gorgonzola Butter 

(Additional Toppings $2.00 Each) 

             

Grilled Chicken Breast  Primavera        25 

Grilled Salmon Filet  with Pineapple Pico De Gallo      28 

Grilled Sea Scallops  with a Roma Tomato Coulis & Basil Oil     35 

Sautéed Scampi  with a Pernod Basil Cream Sauce        28 

Lobster Linguine  with Asparagus, Mushrooms & Brandy Cream Sauce    34 

Braised Lamb Shank          35 

Soup & Salad           14 

Add Shrimp Scampi (2) to any entrée $5 

 

 

 

 

 

 

 

 

 

Desserts             

  Georgia’s Classic Cheesecake 8  Brownie Sundae  6 

Georgia’s Specialty Cheesecake 10  Seasonal Cobbler 8 

Crème Bruleé    8  Ice Cream   4 

    

 

“CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF  

FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.” 

Full Basque Dinner 

Includes Red Wine, Soup, House Salad, 

Stew, Beans, French Fries 

Ice cream and coffee 

Additional $8 

Saturdays Additional $10 

 

 

 

 

a6 

 


