GLENN’S RESTAURANT & COOL BAR

DINNER

LITTLE BITES
Bloody Stoli Shooters
Marinated Olives with Feta
Real Hand-Cut Fries with habanero ketchup
Angus Cheddar Burger Sliders on a brioche roll with bbq
Fried Crab Rangoon with nuoc cham dipper & kimchee
Buffalo Green Beans with blue cheese crumbles
Fried Vegetable Spring Rolls with hot-n-spicy mustard & duck sauce
Grilled Greek Gyro on Syrian with tzatziki, onion & tomato

Grilled Hebrew National Foot Long Hot Dog on a roll with mustard and relish

APPETIZERS
Jumbo Shrimp Cocktail 2.49/shrimp
Oysters on the half shell 15.00
Baked Chile Pesto Oysters 15.00
Rhode Island Calamari 11.14

Grilled Tilapia Tacos, habanero bbq, slaw, chipotle aioli, cheddar,
salsa fresca and guacamole 13.25

Petit Filet Mignons wrapped in bacon with horseradish sauce 12.00

Chopped Salad — meslun iceberg, chopped tomatoes, sliced cucumbers, red onion,
blue cheese dressing and bacon crumbles 9.50

Baby Spinach Salad with blue cheese crumbles, candied walnuts, Maine tomatoes,
and toasted fennel vinaigrette  9.50

Pizza — tomato sauce, sautéed mushrooms, marinated tomatoes & three cheeses 12.95

Spring Rolls with Szechuan spiced lobster, asian vegetables, cellophane noodles, mushrooms,
duck sauce, and a hot-n-sweet mustard 10.99

Archie’s Buffalo Wings with celery crudités and blue cheese dressing 8.95



ENTREES

Pan-Seared Sea Scallops with lemony tomato asparagus risotto and
Spanish manchego cheese 22.99

Grilled Salmon Filet, corn relish, steamed zucchini & roasted corn fritters 21.00

Baked Dover Sole with ritzy lobster spinach and bel paese stuffing, crab & shrimp raviolis,
lobster butter and roasted zucchini  22.90

Grilled Prime N.Y. Sirloin Strip Steak* with four mushroom sauce,
yukon gold mashers & grilled asparagus 28.95

Sesame Crusted Tuna Steak, blackberry ginger sauce, field green noodle stack,
g. long beans & fried pork-n-leek dumplings 25.95

Grilled Atlantic Halibut Filet with smoked tomato relish, yukon mashers and
roasted organic yellow beets 22.99

Pan-Roasted Swordfish Chop, garlic butter, zucchini tomato & cheese lasagna
and sautéed baby carrots 23.95

SIDES
Steamed Spinach Steamed Broccoli Sautéed Sugar Snap Peas
Sautéed Spinach Creamed Spinach Roasted Garlic Mashers
Roasted Yellow Beets Sautéed Zucchini Steamed Baby Yukon Potatoes
Caramelized Onion Potato Cake Truffle Fries 6.95 Onion Rings 7.95

*May be served raw or rare. Consuming raw or undercooked meat, fish, shellfish or poultry may increase your risk of food borne illness
especially for people with compromised immune systems, the elderly, infants, and women who are pregnant..



