
FIRST COURSE
(Choose One)

CALAMARI 
Lightly fried calamari, served 

with lemon and house-made marinara

GLENGYLE HOUSE SALAD
Mixed greens, tomato, cucumber, bacon, 
cheddar, red onion, and croutons, tossed 

in balsamic vinaigrette  

ENTREE 
(Choose One)

SHRIMP ETOUFFEE
Gulf shrimp simmered in a rich 

Creole-style sauce with peppers, onions, and 
celery, served over steamed rice

  GRILLED SKIRT STEAK
Marinated Angus skirt steak with bone 

marrow butter, baked potato, and sautéed 
French green beans

DESSERT
(Choose One)

CREME BRÛLÉE 
Silky vanilla bean custard with a caramelized 

sugar crust and seasonal berries

BLACKBERRY COBBLER
Warm baked blackberries beneath a 

buttery golden crust, served with vanilla ice cream

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

6/18/26

“Southern Comfort”
Celebrating rich flavors, timeless favorites, 

and new creations


