
 
 

Glenerin Inn Dinner Menu 
 

Soups 
 

French Onion Soup 
Our Rich Onion Broth with a Baguette Crouton  

and Three Types of Swiss Cheese 
$10 

 

The Chef’s Homemade Soup 
$7 

 

 

 
 

Appetizers 
 

Tomato and Goat Cheese Salad 
A Medley of Tomatoes, Herb Crusted Goat Cheese Morsels 

 tossed in Balsamic Vinaigrette 
$11 

 

Glenerin Caesar Salad 
Romaine Hearts dressed with Homemade Caesar Dressing  

topped with Grated Parmesan and Sundried Tomatoes 
$11 

 

Baby Greens 
Dressed with Roasted Garlic, Shallot and Balsamic Vinaigrette 

$10 
 

Mango and Clementine Salad 
Julienne of Mango tossed with Clementine  

served with Mesclun and Ginger Wasabi Vinaigrette 
$11 

 

 
 

Entrées 
 

Potato Crusted Atlantic Salmon Filet 
On a bed of Sautéed Spinach with Lemon Cream Sauce and Seasonal Vegetables 

$28 
 

 



 
Seafood Risotto 

Sea Scallops, Baby Clams, Black Tiger Shrimp and Mussels 
$29 

 

Rack of Australian Lamb 
With a Grainy Mustard Herb Crust Minted Thyme Jus,  

Garlic Mashed Potatoes and Seasonal Vegetables 
$40 

 

New York Steak with a Green Peppercorn Sauce 
8oz New York certified Angus Beef topped with our Green Peppercorn Sauce  

served with Garlic Mashed Potatoes and Seasonal Vegetables 
$36 

 

Crab Stuffed Chicken Supreme 
Stuffed with Crab Meat, Roasted Peppers and Jack Cheese  

topped with Cajun Cream Sauce 
$32 

 

Grilled Tenderloin of Beef 
Wild Mushroom, Stilton, and Port Sauce 

$40 
 

Chef’s Daily Feature 
$ 
 

 
 

Pastas 
 

Fusilli with Goat Cheese, Spinach and Smoked Tomato Sauce 
$22 

 

  Chicken Penne Arrabbiata 
Penne in a Spicy Tomato Sauce with Julienne of Chicken 

$24 
 

 
 

Sweet Selection 
$8 
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