Glendale Springs Inn & Restaurant
Glendale springs n.c.

www.glendalespringsinn.com

(336) 982-3103

**Lamb kafta

Braised pork belly

Ground lamb kabob, white beans,
mushrooms, mint/dill yogurt
$12

stone ground grits, shaved
radish, molasses vinaigrette
$11

**Crab cakes,

Edamame hummus

Sweet corn remoulade, greens
$14

Grilled pita, lemon oil, olives
$9

Crispy artichoke hearts

**Fried oyster Rockefeller

Lemon aioli, shredded parmesan
$10

Cornmeal fried, Creamed
spinach, parmesan
$14

Shrimp cocktail
Shaved celery, bloody Mary
cocktail, lemon oil
$12

**House cured salmon,
Classic garnishes
$14

Escargot

BUTCHER’S BOARD

Butter, garlic, cracked pepper,
roasted bread
$12

**Calamari,
Assortments of cured meats &
artisan cheeses. House
accompaniments, Mustardo
and Artisan bread
$MP

bloody Mary cocktail, celery,
charred lemon, house pickle
$11

(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
(with wine flights)

Field
Garden lettuces
Tomato, cucumber, radish
$6
Iceberg wedge
Bacon, tomato, cucumber, blue
cheese, red onion
$9
Spinach salad
Grilled carrot, blistered
tomato, frozen grapes
$8

(garden herb, sherry vinaigrette,
bleu, lemon/fennel vinaigrette)
Glendale Caesar
Parmesan, lemon oil, croutons
$8

**Seared salmon
Broccoli, white beans, mushrooms,
grilled pepper puree
$24

**Shrimp & lobster
Lemon zest, basil, sweet peas,
arugula, orzo pasta, tomato
$30

**n.c. trout
crispy basmati rice cake,
tomato/cucumber relish
$23

**Coastal catch
Today’s Fresh selection from the
coast, ask server for details
$MP

**Beef strip loin
Bacon/blue cheese mashed,
broccoli, cracked pepper demi
$28

**Bone in Pork loin chop
Farro/grilled carrot risotto,
braised beets, pan jus
$25

**Grilled ribeye
Mashed potatoes, club tomato,
creamed spinach, au jus
$27

**Grilled airline chicken

Ladle

Mashed potatoes, asparagus, baby
carrot, sauce choron

Lobster bisque
crouton, spring onion
$6 $8

$24

Southern fried duck,
mashed potatoes, pea puree,
marmalade, tomato

Creation du chef
celebration of ingredients
$5 $7

**Surf & turf

Entrees served with choice of soup or
garden lettuce salad.

Angus hanging tender, crab cake,
béarnaise, asparagus tips, mashed,
sweet onion demi glaze

$24

$32

