








GEORGE'S AT
THE COVE

recycled paper products when possible, offers threc spectacular dining views Left: Outdoor dining area.
and have installed low-flow toilets and overlooking the Pacific—indoor, Right:The winc rack.
low-flow dishwasher heads to reduce rooftop, and casual bar. vio

water usage. Compressors attached to
his restaurant equipment keep them
running more efficiently, and the entire
restaurant has been rewired to use
low-voltage bulbs and to ensure that all

lighting is on a timer or motion sensor. Sewlng the SeafOOd Industry Since 1915

A favorite at George’s is their salmon

dishes. They use only Loch Duart

salmon from Scotland. Loch Duart

specializes in fresh salmon, supplying

C O [

round and gutted to specialist retailers
and fish markets in the UK, Europe,
and beyond.,

A major feature of Loch Duart salmon

is the strong similarity in appearance
and structure to wild salmon. The fish
are slim and torpedo-shaped with fully
developed fins and large, powerful tails.

The whole rearing process is geared to

this natural fitness, with low density Chesapeake Fish Co. produces many local species from our fleet
stocking a major contributory factor. of boats in San Diego and Fishermen Co-ops out of Mexico. As a
Loch Duart salmon are tested and wholesaler/distributer of many other popular species from all over

monitored through every stage of the the world ,Chesapeake Fish will deliver 6 days a week either by

rearing process and the results consis-
&P plane or truck to meet your seafood needs.

tently confirm natural levels. George’s

Please call our Sales Department at 619.238.0526.

535 Harbor Lane - San Diego, CA 9210-5899

(619) 238-0526 (619) 238-5592 Fax
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