Appetizers & Salads

Shrimp Remoulade $7.50
* boiled shrimp in a spicy Creole mustard/horseradish dressing.

Fried Shoestring Onion Rings $4.95
Smoked Crawfish-Andouille Cakes; with Sherry sauce $7.95
Cajun Seafood Gumbo bowl $6.50 cup $3.95

* spicy, dark and rich stew with shrimp, oysters, andouille sausage and okra.

Classic Cobb Salad $8.95
* mixed greens with roasted chicken, bacon, bleu cheese, avocado, tomato, and hard-
cooked eqqg. Your choice of homemade dressing.

Bleu Cheese Salad $7.95

* mixed greens tossed with bleu cheese, roasted pecans, red onion, and Creole vinaigrette
dressing.

Mixed Green Salad $3.75

* ten varieties of salad greens, croutons, raw vegetable garnish tossed with your choice of
homemade dressing.

Glenn’s Café Specialties

Chicken Tchoupitoulas (chop-a-tool-us) $14.95
* seasoned and grilled free range chicken breast served on a bed of griddled potatoes,
mushrooms, tasso and green onions; topped with Oyster-Tasso Hollandaise.

Trout Sombart $17.95
o grilled Troutdale Ranch trout stuffed with herbs and topped with a sauté of morels, bacon,
pecans and green onions. Served with iron-skillet potatoes and grilled asparaqus.

Pastalaya $14.95
* shrimp, smoked chicken, andouille sausage, our homemade tasso, and penne in a spicy
brown reduction sauce.

Steak Frederick $27.95

o grilled pepper bacon wrapped 'USDA Certified” Anqus tenderloin steak with bleu cheese
glacage and homemade worcestershire sauce drizzle. Served with garlic mashed potatoes
and fried shoestring onions.

Shrimp Creole $14.95

* shrimp simmered in spicy Creole tomato sauce. Served with rice.

Red Beans and Rice $12.50
* spicy dark red kidney beans slow cooked with ham shanks; with our spicy
in-house smoked sausage.

All Glenn’s Café Specialties served with mixed green salad.

One check per table Please.
Parties of 7 or more will have 17% gratuity added.




A Taste of Glenn's
Cup of Seafood Gumbo, Crawfish-Andouille Cake, Chicken Tchoupitoulas, Blackened

Redfish, Bronzed Pork Chop, Smoked Brisket, Shrimp Creole, Red Beans &Rice,
Spaghetti Squash and Bread Pudding with Whiskey Sauce.
$24.95

Entrees

Bronzed Double Pork Chop $14.95
¢ double-cut pork rib chop coated in a spicy blend of peppers & herbs seared to a bronze
color; topped with brown garlic butter

Fried Missouri Raised Catfish $11.75

Fried Gulf Oysters small (6-8) $10.95  large(9-12) $14.95

» cornmeal crusted; served with Creole tartar sauce

Smoked Beef Brisket $11.95

* mesquite smoked ‘USDA Certified” Angus brisket;; with barbecue sauce.

Sautéed Provimi Veal Liver with Apples and Onions; bacon rasher $13.95

Blackened Redfish $15.95

o redfish filet coated in a spicy blend of peppers and herbs, charred in a white-hot iron
skillet.

Chicken Fried Steak ; with cream gravy $10.75

Glenn’s Prime Rib $25.95

* 'USDA Certified’ Anqus; your choice of grilled or blackened

* All entrees served with your choice of two (2) of the following:

mixed green salad, cole slaw, mashed potatoes & gravy, new red potatoes, fresh-cut french
fries, rice, red beans, country-style green beans, fried okra, spaghetti squash, butter sautéed
spinach, glazed carrots.

Sandwiches

Oyster or Catfish Po’boy $8.95
o fried oysters or catfish on a french loaf; dressed with lettuce, tomato, red onion and
creole tartar sauce.

Grilled Pesto Chicken Sandwich $8.95
* grilled pesto-coated chicken breast topped with roasted sweet peppers and Fontina cheese
on homemade focaccia.

Smoked Salmon Reuben $9.50
o griddled sandwich of smoked salmon, Jarlsburg cheese and fresh sauerkraut tossed with
caper-horseradish dressing on rye.

Glenn'’s Deluxe Burger $8.95
o char-grilled "USDA Certified” Angus burger topped with colby/jack cheese, avocado,
tomato, sprouts and mayonnaise on a whole-grain bun.

* All sandwiches served with your choice of fresh cut french fries, cole slaw or
potato salad.

One check per table Please.
Parties of 7 or more will have 17% gratuity added.




