
 

 

Starters 
Apple, Fennel & Candied Walnut Salad $22 

Fresh sliced apple, fennel and candied walnuts tossed in wild rocket finished with a red wine vinegar dressing. 

George’s Wings $13.5 
Choice of either buffalo or smokey honey BBQ wings baked to perfection - Not fried. A must try!  

Add: Aioli|Ranch|Blue Cheese Dip $2 

Mains 
Reef & Beef $35 

Tender scallopini veal, king prawns and asparagus, cooked in lemon, garlic and butter. Topped with 

hollandaise sauce. 

 Choice of two sides Veg|Mash|Chips|Salad. 

Smoked Salmon Risotto $25 
Smoked salmon, cherry tomatoes, spanish onion and asparagus cooked in a zesty cream sauce. 

Secret Creamy Spaghetti $25 
Bacon cooked in 2 shots of vodka, cream and our secret ingredient. Guess the secret ingredient and win a free 

garlic bread on your next order (1 free garlic bread per household, head over to our Instagram or Facebook 

page and send us a message with your guess). 

       Gourmet Pizza S – 18 | L – 27| F – 32 
The BlackBear BBQ Meatlovers  
$2/$2.5/$3 extra for Small/Large/Family 

George’s pizza team up with BlackBear BBQ for this mouth-watering pizza. Starting on a smokey BBQ base, 

topped with BlackBear’s sliced brisket, pork belly and cheesy jalapeno sausage. Drizzled with a BBQ mayo. 

Teriyaki Beef Pizza  
Starting on a teriyaki base, topped with marinated brisket, diced potato, shallots and sesame seeds. Once 

cooked garnished with more shallots and drizzled with a teriyaki mayo.  

Punjabi Spiced Tadka (Veg) 

Starting on a garlic butter and ginger base. Topped with mushroom, spanish onion, green and roasted 

capsicum. Garnished with chilli flakes and fresh coriander. 

Dessert 
Biscoff Mousse $12 

Starting on a Biscoff biscuit base and topped with a Biscoff mousse. Finished with crushed Biscoff biscuits and 

coconut flakes.  

Caramilk Churros $16 
6 homemade churros, served with a Caramilk ganache and a chocolate ganache.  Choice of traditional or 

chocolate churros. 


