
 

 

 
 
To Start  

Freshly Baked Ciabatta with organic extra virgin olive oil        5.50 

Freshly Roasted Salted Almonds, Pistachios & Pepitas       5.50 

Mixed Marinated Olives           5.50 

 

Oysters  

Natural with vinegar and eshallot dressing            1/2 doz   16.00  doz  30.00  

Cooked with garlic, parsley and breadcrumb butter         1/2 doz   18.00  doz  32.00  

 

Mezedes 

Mezedes are one of the basic elements of the Mediterranean culture of sharing food & wine 

with friends & family in a joyful and relaxed environment… 

 

Tortilla Española:  Potato, caramelized onion & parmesan frittata        9.50 

Padron Peppers pan fried with olive oil, sea salt & basil     9.50 

Spanakopita: Spinach & Feta Filo Pastries       9.50 

Pan Fried Chorizo with cannellini beans & oregano      13.50 

Roast Marinated Butternut Pumpkin with harissa yoghurt     13.50  

Marinated Baby Octopus served with lime       13.50 

Garida Saganaki: King Prawns baked with tomato, feta & herbs    17.50 

Grilled Queensland Calamari with olive oil & lemon      17.50 

Coffin Bay Scallops with verjuice, olive oil, tomato & herbs     17.50 

Manteca Colorada: Confit of Shredded Pork and Rabbit with paprika & fennel    17.50 

Jamon Iberico: Spanish Style Prosciutto served with fresh black figs    17.50 

 

Mains 

Steamed Mussels with garlic, chilli, white wine, tomato, saffron & parsley   28.50  

Grain-fed Sirloin Steak with crushed potatoes, olives & oregano    33.50 

Moroccan Style Chicken with almond, chilli & preserved lemon cous cous   29.50  

Roast Barramundi Fillet with piperade, sauce soubise & citrus salt    33.50 

Lemon Herb Crusted Lamb Rump with grilled asparagus & confit tomatoes   31.50    

Linguine with King Prawns, fresh tomato, garlic, chilli & rocket     30.50 

Seared Ocean Trout with shaved fennel, cherry tomato & chermoula    31.50 

Wagyu Rump Steak, marble score 6, with marinated zucchini, potato & herb salad  36.50 

Ricotta Gnocchi with roast pumpkin, pancetta, parmesan & sage    28.50 

Slow Cooked Baby Goat with cicoria, caramelized shallot, lemon, olive & feta   31.50  

 

 

 

 



 

 

Sides    

Georges Greek Salad         13.50  

Steamed Snow Peas with olive oil & lemon         9.50 

Deep Fried Chat Potatoes with garlic, chilli & herbs        9.50 

Cos Salad with spring onions, dill & muscatels        9.50 

Radicchio Salad with croutons, olives & parmesan        9.50   

 

Cheese Plate          

Selection of Cheese with Homemade Lavosh & Muscatels     22.00 

  Bleu Des Causses Aoc, France 

  Mahon, Menorca, Spain 

  Jindi Triple Cream Brie, Australia     

   

Desserts           

Chocolate Pudding with orange anglaise and mint      14.50 

Medjool Date & Cardamom Crème Brulee       13.50 

Home Made Ice Creams         13.50 

Rose Water Semifreddo with pistachio, nougat & Italian meringue    13.50 

Black Figs poached in Samos Wine & served with mascarpone cream & amaretti  13.50      

     

10% Surcharge on Sundays & Public Holidays. Price includes GST. 

 

 

 

 

 

 

 

 

 

 

 

 

Join our complimentary loyalty club, Club Mez, 
    to earn fantastic rewards & receive monthly specials. 

 
Ask your waiter for a Club Mez Member Form. 

 
www.georgesrestaurant.com.au 

 

Georges Mediterranean Bar & Grill – The Promenade – King Street Wharf – Tel: 9295 5066 

   

 
 
 

 


