
 

 

Graylyn Dining  

Sample Menu 
6:00 — 9:00 p.m. 

starter 

sweet potato bisque with ginger crème fraiche 

or 

chilled green pea and mint soup  

 

salad 

graylyn caesar salad in garlic-basil dressing 

or 

graylyn field green salad in herb vinaigrette 

 

entrées 

grilled filet mignon with goat cheese-bacon butter 

served with roasted garlic whipped potatoes 

 

grilled salmon fillet in cilantro-lime butter 

served with herb polenta cakes 

 

seared duck breast in balsamic-dried cherry gastrique 

served with roasted garlic whipped potatoes 

 

marinated pork tenderloin in tropical fruit salsa 

served with polenta cakes 

 

thyme roasted chicken breast in mushroom 

served with pipperade rice pilaf 

 

chef’s featured entrée 

parmesan fried mushroom ravioli tossed with marinara sauce 

and summer vegetable ragout 

 

dessert 

white chocolate-raspberry cheesecake 

or 

mixed berries with fruit coulis and mint 


