
FIRST COURSE
(Choose One)

DEVILED EGGS
Classic Deviled Eggs Finished with Chives,

Candied Bacon, Dill Aioli, and Fresh Arugula 

GLENGYLE HOUSE SALAD
Mixed Greens, Tomato, Cucumber, Bacon, Cheddar, 

Red Onion, and Croutons, Tossed in Balsamic Vinaigrette  

ENTREE 
(Choose One)

LOBSTER MAC & CHEESE
Buttery Poached Lobster Folded Into Tender Macaroni 
With a Rich Cheese Mornay, Finished With a Golden 

Parmesan-panko Crust

  CEDAR RIVER RIBEYE — McGREGOR PLATE
6oz Ribeye Steak, Served With Creamy Mashed 

Potatoes, Seasoned Asparagus and 
Classic Diane Sauce

DESSERT
(Choose One)

CREME BRULEE 
Silky Vanilla Bean Custard with a caramelized 

Sugar Crust and Fresh Seasonal Berries 

TRIPLE CHOCOLATE CHEESECAKE
Creamy Dark Chocolate, Nuetella, Chocolate Cookie 

Crumble, Chocolate Sauce.

DRINKS
(Choose One)

Iced Tea, Soft Drinks, Lemonade, or Coffee

3  C O U R S E  P R I X  F I X E 
T H U R S D A Y

AVA ILABLE  THURSDAYS  ONLY

$55

4/30/26

“An Evening of Indulgence”
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