
Sea scallops with delicious thai 

green apple salad with peanuts, dried 
shallot, coriander, palm sugar and lime 
dressing. 18.50 

Chicken Asian style marinated 

chicken  with cucumber, vermicelli  
noodle, mint, spring onions, lime and 
macadamia nut salad. 16.90 
 

Steak Sandwich Grilled eye fillet 

steak with caramelised onion, lettuce, 
Georgie’s garlic mayonnaise. 14.50 
(Gluten free available) 

Georgie’s  
BIG Sandwiches 

—eat in or take away.  
Made with thick sliced bread and real butter 
on White or Wholemeal fresh bread. 
 

Prawn Sambo – Fresh Yamba 

Prawns with shredded lettuce, avocado and 
Georgie’s roasted tomato Mayonnaise. 12.50 
 

BLT - Bacon, lettuce and tomato on thick 

sliced bread with real butter and house made 
mayonnaise 10.50  
 (or BLAT with avocado extra 1.50)  
 

Chicken club sandwich—

grilled chicken breast with bacon, slow 
roasted tomato,  
avocado and Georgie’s lemon mayon-
naise11.50. 
 

Toasted on request $1.00 extra. 

Georgie’s Dips plate  
—(great to share or lunch for one) Hom-
mus, Guacamole, and Beetroot dips with  
toasted Turkish bread.  12.50 (vego) 
(gluten free bread available) 
 

Meat Ball Kofta Middle Eastern 

spiced lamb meatballs, Georgie’s rich to-
mato sauce, lemon and garlic yoghurt and 
toasted Turkish bread.  
(Gluten free bread available) 15.50 
 

Haloumi salad—Tweed Valley 

Farmhouse Haloumi cheese served with 
roasted pumpkin, sweet potato, roasted 
capsicum and salad greens. 
18.50 (vego) (Gluten free) 

 

Eye fillet Steak Thick cut eye fillet 

steak cooked to your liking and served 
with café de Paris butter, fries and green 
salad. 22.50 (Gluten Free)  
 

Italian Sausages Geoff’s home 

made sweet spiced Itaian style Sausage 
served with kipfler potato salad, tomato 
relish and toasted ciabatta bread. 18.50 

Open Tuesday to Sunday From 9am (Lunch 12-2)     

Dinner Wednesday to Saturday from 6pm 
Private functions catered for on and off site functions outside of opening hours, 

Lunch Menu 

Salt & Pepper 
Yamba Prawns on Mesclun 

salad leaves with avocado, snow pea, 
and orange, lime mayonnaise & sweet 
chilli sauce 22.50  

Individual Tartlets Poppy seed 
Crème fraiche pastry tartlet and garden 
salad with delicious fresh filling combina-
tions—check the specials board for  
today’s varieties. 12.50 (vego) 

Arancini—Crusted risotto balls of 

jap pumpkin, thyme and mozzarella 
cheese, served with Georgie’s garlic aioli 
and a crispy garden salad. 15.50 (vego) 

Grilled Cuttlefish with  
shredded snowpeas, mint, coriander, 
wombok cabbage, toasted cashew nuts 
and nam jim sauce. 17.50 


