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GLYNDON GRILL

:

STARTERS
CALAMARI 15

marinara | jalapefios | lemon

BACON WRAPPED SCALLOPS 18

citrus beurre blanc

SESAME CRUSTED TUNA 15

wasabi and soy glaze

TEX MEX EGGROLLS 14

chicken | black beans | spinach | jack and
smoked cheddar | avocado cream sauce

BIG SALADS
MANGO MANDARIN 18

avocado | blackened shrimp | red onion | mango
carrots | tomato | ginger vinaigrette

KALE & CAULIFLOWER 23

grilled salmon | dried cranberries | walnuts
feta | lemon honey vinaigrette

Happy Valentine’ s Day!

SOUPS & SMALL SALADS

CRAB AND ROASTED CORN SOUP 10
DAILY SOUP SELECTION 9
GLYNDON HOUSE SALAD 9
CLASSIC CAESAR 9

KALESALAD 9

SALAD ADDITIONS

GRILLED CHICKEN 9 | SHRIMP 10
SALMON 12 | TENDERLOIN TIPS 15

SANDWICHES

APPLE BOURBON BBQ SANDWICH 16
grilled chicken | apple bourbon bbq glaze | gouda

lettuce | tomato | onion | bacon | brioche | fries

FRENCH DIP 20
sliced prime rib | gruyere | mayo | aujus
horseradish sauce | baguette | fries

THREE COURSE PRIX FIXE DINNER - $52/PERSON

Course 1 - Choose an Appetizer
Glyndon House Salad | Roasted Corn & Crab | Sesame Crusted Tuna | Tex Mex Eggrolls

Course 2 - Choose an Entrée; Served with Chef’s Vegetable
Mussels & Shrimp (no side dish) | Prime Rib 120z | Braised Short Ribs
Grilled Salmon | Scallops Risotto (no side dish) | Chicken Picatta

Course 3 - Choose a Dessert
Carrot Cake | Seasonal Cobbler | Flourless Chocolate Cake

ENTREES

Add a Caesar, Kale or House Salad to your Entrée 6

MUSSELS & SHRIMP 27

blue bay mussels | sautéed shrimp | capellini
choice of marinara or white wine garlic butter sauce

FILET MIGNON 8oz 38

center cut | featured vegetable

JUMBO LUMP CRABCAKES 45

two jumbo lump crabcakes | fries

SCALLOPS RISOTTO 31

bacon wrapped jumbo scallops | wild
mushroom risotto | spinach | beurré blanc

FILET RISOTTO 32

wild mushroom bacon risotto | spinach
red wine demi

BRAISED SHORT RIBS 28

Mongolian bbq sauce | onion straws
featured vegetable

PORKCHOPS 28

ancho cinnamon rub | herbed peach compote
mashed potatoes

GRILLED SALMON 27

whole grain mustard sauce | featured vegetable

PRIME RIB 120z 38

aujus | horseradish cream sauce | mashed
potatoes

CHICKEN PICATTA 21

pan seared chicken breast | baby spinach
lemon caper butter sauce | capellini

MARKET FISH 30

lemon buerre blanc | featured vegetable

MARKET SIDES

FRENCH FRIES 5
MASHED POTATOES 5
FEATURED VEGETABLE 5

— please notify us if a guest in your party has a food allergy —

VALENTINE’S 2024
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