GLENWOQOD

- GRILL -

LUNCH MENU

SOUP | SALAD | APPETIZERS

FRIED GREEN TOMATOLES 12
old bay shrimp salad, pimento cheese,
roasted yellow pepper vinaigrette

PIMENTO CHEESE PLATE 12
8 oz. w/ grilled flatbread

CHILI GLAZED PORK BELLY 14
blue cheese mustard slaw, sweety drops, poblano corn
puree.

CHICKEN SALAD PLATE 16

mixed greens, fresh fruit, honey truffle vinaigrette

*SALMON SALAD 18
mixed greens, roasted tomatoes, artichokes,
Jeta, pine nuts, roasted garlic tomato vinaigrette

WATERMELON BLUEBERRY SALAD 13
mixed greens, waermelon, blueberries, feta, toasted
pine nuts, orange poppy dressing.

SHE CRAB SOUP C7,B9

lump crab, sherry, chive

SOUP DUJOUR C6,B 8

CHICKEN SAUSAGE GUMBO CUP 8
SOUTHERN CAESAR SALAD 12

romaine, maple pepper bacon,
[ried grit croutons,house caesar dressing.

CHOPPED WEDGE SALAD 12
iceberg, tomatoes, pickled onion,
maple pepper bacon,maytag

blue cfz,[eese dressing.

SALAD ADD ON: chicken- 8, shrimp (grilled or fried)-10, oysters-11, Shetland island salmon-12

ENTREES

SHRIMP & GRITS 19

sauteed shrimp, andouille sausage, smoked tasso
ham gravy, over pepper jack grits & green tomato
relish.

FRIED GROUPER SANDWICH 19
lemon caper mayonnaise-blue cheese mustard
slaw hoagie roll. choice of side.

GLENWOOD GRILL BURGER 18
pimento cheese, house made pickles,
caramelized onions, horseradish sauce,
choice of side.

HEIRLOOM TOMATO BLT 16
marinated tomatoes, maple pepper bacon,
balsamic arugula, basil ailolr.

CHICKEN PICATTA - 19
roasted garlic pommes puree, tomato artihoke
tapenadee, lemon caper sauce.

OYSTER ENTREE 19

hoppin’ john, all day collards, horseradish sauce.

LUMP CRAB CAKE 19 double 28
maque choux, arugula salad with candied pecans,

balsamic, blue cheese crunbles, tomato aioli.

SALMON CAKES 16
garlic potato puree, grilled asparagus tomato fennel

salad, lemon dill cucumber remoulade.

LUNCH PASTA 17

choice of grilled chicken or shrimp,

Jettuccine, sundried tomatoes, spinach and artichokes

lemon caper, feta cheese.

1/2 CHICKEN SALAD SANDWICH & SOUP 16
toasted sourdough, balamic arugula, tomato, choice

of soup of day or She crab.

A LA CARTE SIDES 7

parsnip mashed potatoes
regular or sweet potato fries
creamed corn & parmesan

brussels sprouts-tomato bacon
Jam & almonds
all day collard greens
[french onion baked mac & cheese

side beet salad
arugula salad

Jresh fruit

*ITEMS MAY Kf’f?ﬁ@l@f[ﬂ() ORDER. *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASEYOUR RISK OF FOODBORNE ILLNESS ESPECIALLY 1F YOU HAYV B CERTAIN MEDICAL CONDITIONS!
PLEASE ALERT US 1F YOU HAVE ANY KNOWN FOOD ALLERGIES ORDIETARY RESTRICTIONS.



