
dinner menu 
Glendale springs inn & restaurant 

Share  

Braised veal cheek,  
Mushroom, beluga lentils,  

roasted tomato, fronds 
$12 

Blistered tomatoes,  
béarnaise, flake salt 

$6 

Heirloom potato,  
Spanish vinegar, aioli 
grilled fennel, salt 

$5 

Coastal shrimp, 
 sweet peas, grilled orange, 

pickled garlic, aioli 
$12 

Crispy pork belly, 
 pickled tomato, marmalade, 

 egg, toast 
$11 

BUTCHER’S BOARD 

Assortments of cured meats & 
artisan cheeses. House 

accompaniments, Mustardo 
 and Artisan bread 

$market price 

Grilled asparagus, 
 spring onion, sweet pea puree 

$8 

Charred Spanish octopus,  
white beans, fennel,  

citrus, smoked oil 
$14 

House cured salmon,  
onion, pickled mustard seed,  

rye, yogurt cheese 
$14 

Dayboat crudo,  
Citrus oil, fronds, edamame, 

 bitter greens, emulsion 
$12 

Grilled radish, 
 salt, mayonnaise, herbs 

$6 

Calamari,  
bloody Mary, charred lemon 

$11 

Smoked Duck, goat cheese, 
bourbon/cherry preserves, bacon 

powder, toast 
$12 

(consumer advisory: all items are cooked to order. 
consuming raw or undercooked meats, poultry, 

seafood, shellfish or eggs may increase your risk 
of food borne illness) 



Chef’s tasting menu 

3-course menu designed to 
represent the bounties of  

the daily harvest. 

$28 
/ 

$40 
(w/ wine pairings) 

Field 
Garden lettuces, 

Tomato, cucumber, radish, 
charred fennel, spring onion 

$6 
(garden herb, sherry vinaigrette, bleu, 

lemon/fennel vinaigrette) 

Roasted beets, 
 goat cheese, candied nuts, apple 

$7 

Baby Arugula, 
 smoked bacon powder, bleu 

cheese, blistered tomato, frozen 
grapes 

$8 

Ladle 

Lobster bisque,  
crouton, sherry, spring onion 

$6                $8 

Creation du chef, celebration 
of ingredients 
$5                 $7 

water 
Blackened salmon,  

Italian farro, edamame, frozen 
grapes, grilled pepper puree 

$24 

Lump crab cakes, 
 grit cake, cucumber, béarnaise, 

wilted bitter greens 
$26 

n.c. trout,  
white beans, grilled spring onion, 

charred/smashed tomato 
$22 

Pasture 
Beef strip loin, 

 farmhouse mashed potatoes, 
asparagus, lobster butter, jus 

$27 

Pork loin chop,  
lentil stew, yogurt cheese, onion 

marmalade 
$25 

Steak & frites,  
ribeye, spring onion,  
cheese curds, gravy 

$26 

Cornish hen,  
heirloom potato, pan jus, beets, 

chicken sausage, cherries 
$23 

Southern fried duck, 
farmhouse mashed potatoes, 
sweet pea puree, marmalade, 

 blistered tomato 
$24 

(water & pasture selections enjoy choice of garden 
lettuces or ladle) 


