


*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

tacoS

$2
$3

House 
crushed tomato sauce - mozzarella -  garlic 
basil - olive oil - grana padano

pepperoni
calabrian sausage

12

Add a protein

tacoS

served in flour tortillas  with tortilla chips &
house  salsa, substitute corn tortillas  +$1

ioWa corn & 
bacon choWder 
sweet corn - house bacon - potato - chive

roasted asparagus - grana padano
herb & garlic butter

Asparagus
NEW

9

beer battered Hansen’s Dairy cheese curds
served with house ranch

CHeese Curds 12

6

Soup du jour 6

ahi tuna - fried sushi rice tot - radish  
wasabi mayo - lemon ponzu -  microgreen

*tuna totS 14

fried shrimp - bang bang sauce  
shaved cabbage - pickled chili

NEW

Bang Bang Shrimp 16

cheese sauce -  truffle oil
grana padano - chive

truffle fries 14

labneh - Spanish olive oil - za’tar 
pickled asparagus - house focaccia bread

Oil and Bread 11

chipS & SalSa 
Chips & Queso 

6
8

House Salad
spring mix -  radish - pumpkin seed
shallot -  house vinaigrette 

7

Wedge salad
romaine wedge - house bacon lardon - microgreen
cherry tomato - smoked bleu cheese dressing 

10

Caesar salad
romaine - crouton - grana padano - caesar dressing 

7

Asian Salad
spring mix -  radish -  cucumber -  edamame - carrot
everything bagel seasoning - sesame vinaigrette 

7

Couscous Salad
Israeli couscous - pickled asparagus - cherry tomato  
spring pea -  pumpkin seed - arugula -  lemon  
 eggplant yogurt dressing 

12

roasted chicken 
marinated shrimp
ahi tuna  
-served rare
smoked salmon
-served medium rare

7
7
8

14

Add a
protein

Buffalo Chicken
buffalo ranch -  roasted chicken -  cheddar
smoked bleu cheese crumble -  celery - carrot

14

Chicken cordon Bleu
dijon cream sauce -  ham -  breaded chicken 
Swiss - hot honey - old bay panko - chive

14

NEW
Green Goddess 
green goddess creme fraiche - dill - lemon 
pickled shallot - cherry tomato -  arugula -  pecorino

14

Tacos De Birria
braised beef - onion & cilantro - radish

15

Sinaloa Chicken Tacos
adobada marinated chicken 
avocado crema - onion & cilantro - radish

NEW

15



Smashed potatoes
Mac n Cheese
Asparagus

7
7
9

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Fish & Chips
beer battered cod - fries 
house tartar sauce - lemon

20

buffalo mac & Cheese

roasted chicken - buffalo sauce - white cheddar
smoked bleu cheese crumble - chive

19

SMoked Salmon
house cured & cold smoked salmon 
garlic smashed potatoes - arugula - lemon
pickled mustard seed - beet puree

NEW

22

Scallop risotto
pan seared scallop - parmesan risotto
 sweet pea and edamame puree 
fried prosciutto - melon microgreen

NEW

26

Shrimp Fried Rice
shrimp - fried rice - roasted corn - edamame  
scallion -  radish - furikake seasoning 
topped with a sunny egg

NEW
20

*New York Strip - 12 oz
*Filet Mignon - 8 oz
*Delmonico Ribeye - 12 oz

30
38
61

All steaks come dressed with a house chimichurri sauce & herbed butter
and served with a starter house or caesar salad.
 

Add blackened shrimp and smashed
potatoes to any steak for $9

Surf & Turf   39
12 oz New York strip served
with  garlic smashed potato &

blackened shrimp 

Chicken Melt
diced chicken - balsamic cherry tomato  
white cheddar - basil mayo - house focaccia

Ham Club
sliced ham - bacon - tomatoes - Duke’s mayo
bread & butter pickles/onion - Swiss - 9 grain bread

Beast Burger
1/2 lb  patty of bison, boar, elk, and wagyu
smoked bleu cheese - bacon onion jam 
chipotle mayo - sesame seed bun

George’s Burger
two 4 oz patties - American cheese - burger sauce
bread & butter pickle/onion - sesame seed bun

served with side greens or kettle chips

Upgrade
your side 

fries ... 3
mac & cheese ... 5
smashed potatoes ... 3

17

15.5

14

house buffalo sauce
  cabbage - Duke’s mayo

-sesame seed bun

Asian BBQ sauce - cilantro  
cabbage  - carrot  
cucumber - Duke’s mayo
sesame seed bun

WeSt eaSt

Fried Chicken Sandwich 16

15



G E O R G E ’ S  L O C A L  R E S T A U R A N T  -  1 0 8  E A S T  4 T H  S T .
C E D A R  F A L L S ,  I A  5 0 6 1 3  -  ( 3 1 9 )  2 6 0 - 2 2 8 0

George's Story
Our story started in 1880 in Sparta,
Greece where Louis George was born.
His reasoning for leaving is unknown but
he ended up in Cedar Falls, Iowa where
he lived on Franklin Street with his wife
and daughter. He opened George's Cafe
here on 4th and Main in 1924. The
original building went through several
names before being rebuilt. This addition
was added later in 1950. While in
business it housed a mechanic's garage.
In the late 1990s it was converted into a
storage warehouse  where it remained
until our renovations began and we
opened in September 2021. 

wonderState coffee

freSh Iced tea

rIShI hot tea 

ask your server for flavor selections

pepSi product
pepsi
diet pepsi
mtn. dew

diet mtn. dew
starry
dr. pepper

mug rootbeer
lemonade
fruit punch

graham cracker crumble - chocolate mousse
devil’s food cake - toasted meringue 

S'MoreS cake 9

rotatIng cheeSecake 9

3

3

3

3

3% convience fee added to all credit card transactions


