The Historic Glen Rock Mill Inn

Diner’s Choice Option: starter, entrée & dessert $58
our daily fresh feature menu items are also available

Starters
Freshly prepared soup
Our chef’s choice of freshly prepared ingredients 10

Mandarin-Almond Chop Salad

(GF) (VEGan)

Sweet mandarin oranges, julienned spring peas, shredded brussels sprouts, kale, arugula, and farm
vegetables, vanilla-orange vinaigrette 13

Bibb & Bacon Salad
Five Cedars Farm Bibb Lettuce and mixed field greens, charred tomatoes, feta cheese, Neuskes double
smoked bacon lardons, herbed croutons, pickled red onions, maple-bacon vinaigrette 13

Tuna Tartare
Sushi-Grade Ahi tuna, Asian style sesame dressing, wakame seaweed salad, egg roll crisps, sesame
seeds, green onions, sriracha mayonnaise 16

Vegetarian Egg Roll

(VEGan)

Napa cabbage, brussels sprouts, carrots, peppers, onions and black beans, egg roll wrapper, flash
fried, served with fire-roasted kimchi, Asian peanut sauce 15

Oysters “Rock”efeller
Hand-padded, panko breaded, james river oysters, flash fried, pepperoncini-garlic cream, crispy country
ham 14

Korean BBQ’d Pork Belly
Fresh pork belly, 5-spice-sugar rub, smoked-slow-cooked then seared and glazed in bulgogi style
Korean bbq, pickled vegetable salad, eggroll noodle crisps 15

Charcuterie Board
Selection of artisan cheeses and cured meats, pistachio mustard, pickled vegetables and grilled french
bread 18

Entrees
Duck Breast a L’orange

(GF)

Cast iron seared duck breast, cooked to medium doneness for best texture, Moro and Mandarin oragebrandy glaze, smoked fingerling potatoes, herb roasted petite carrots 35

Portugese Seafood Rigatoni
Pan-seared-market fresh fish pieces, little neck clams, mussels, shrimp, Portugese-style chorizo
sausage, spinach, red onion, sweet bell pepper, saffron infused tomato sauce, rigatoni pasta 31

Cocoa-Cola Braised Beef Shortrib
Beef shortribs, light cocoa and chile rub, braised for 4 hours in a rich red-wine, cola and beef broth,
reduced pan glaze, roasted garlic mashed potatoes, crispy brussels sprouts 34

Pecan Crusted Chilean Seabass
Wild caught Chilean seabass, marine sustainability council certified, toasted pecan crust, pan-seared,
vanilla-grand marnier beurre blanc, creamy smashed fingerling potatoes, haricot vert 35

Garden Vegetable Ratatouille

(VEG)

Sliced and grilled garden vegetables layered and baked in an herbed tomato sauce, finished with goat
cheese and served with Spanish-styled beans and rice 26

Grilled Filet Mignon

(GF)

8 – Ounce hand-trimmed, black angus filet mignon, char-grilled to order, brandied onion and Kennett square
mushroom compote, roasted garlic mashed potatoes, sauteed green beans 46

*please note this entrée adds $11 to prix fixe or 2-dine pricing

(VEG)/(VEGan) – Vegetarian, Vegan, or can be accommodated (GF) – Gluten Free Option or can be adapted
Please keep in mind that our menu items are prepared fresh to order, we can likely accommodate most dietary restricitons and allergies. However, we do handle common allergen products in our facility.
Please make your server aware of food allergies when placing your order. Remember that consuming raw or undercooked proteins may put you at a higher risk for foodborne illness.

