Glendale springs inn & restaurant
Starters
Garden lettuces,
Tomato, cucumber, radish
$4 / $6
Iceberg wedge
Bacon, tomato, cucumber, blue cheese,
red onion
$5 / $9
Salad lyonnaise
Frisee, country ham, roasted onion,
mustard vinaigrette
$10
(garden herb, sherry vinaigrette, bleu,
lemon/fennel vinaigrette)
Lobster bisque,
crouton, spring onion
$6 / $8
Creation du chef,
celebration of ingredients
$5 / $7
Edamame hummus
Grilled pita, lemon oil, olives
$9
Pimento cheese & crackers
$6
Shrimp cocktail
Shaved celery, bloody Mary cocktail
$12
Fromage board
Selections of artisan cheeses,
house made accompaniments
$MP

Burgers
**gsi Burger,
Local beef, cheddar, bacon
$12
**mushroom/swiss Burger,
Local beef, artisan bun,
$12
**brunch burger
Sausage, fried egg, green tomato,
Pimento cheese, red-eye gravy
$14

BAKES
(Chefs twist on mac & cheese)

Classic $5
Bacon, tomato, spring onion $8

focaccia
house made sausage
Mozzarella, basil, spinach
$11
Philly cheesesteak
Angus beef, peppers, onions, cheese
sauce, horseradish cream
$12
Grilled chicken alfredo
Spinach, parmesan, fresh tomato
$11

Bread
Hot ham & swiss
Rye bread, Dijon mustard
$10
Glendale club
Roasted turkey, ham, swiss, bacon,
lettuce & tomato
$12
**Grilled chicken
Artisan roll, lettuce, tomato, grilled
onion, pimento cheese
$10
**Lump crab cake,
House bread, aioli, cucumber, greens
$14

Brunch
**Shrimp & grits
Low country classic
$18
**Steak & eggs
Grilled ribeye, 2 eggs, potato hash,
house made bread
$16
**Ashe county benedict
Country ham, eggs, buttermilk biscuit,
greens, red-eye gravy, grits
$12
**high country potato bowl
Potato hash, greens, pickled green
tomato, 2 eggs, pinto beans
$12
**beef tenderloin or crab benedict
Potato cake, grilled asparagus, eggs,
bearnaise, stone ground grits
$18
**pork loin chop
Stone ground grits, greens, red-eye
gravy, 2 eggs, grilled onions
$16
**(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

