
  

Graylyn estate dining 

 

 

                      Appetizers 
 

Bacon Wrapped Scallops…………………………………………………………………. 

 

Roma Tomato and Fresh Mozzarella with Basil and Balsamic……………………….. 

 

Tempura Fried Shrimp with Zesty House-Made Cocktail Sauce……………………. 

 

Chicken Quesadillas……………………………………………………………………… 

 

                      

                       Soups 
 

Creamy Potato with Cheese & Crispy Bacon ….……………….………………………. 

 

Clam Chowder…………………………………………………….………………………. 

 

Creamy Tomato Basil Soup………….…………….……………….……………………. 

                        

 

                       Salads 
 

Graylyn Caesar Salad with Crouton and Parmesan…………………………..………… 

 

Crisp Wedge Salad with Bacon, Tomato, Cucumber in Bleu Cheese Dressing….…. 

 

House Salad with Mixed Green in a House-Made Vinaigrette…………………….…. 

11.50 

 

7.75 

 

12.50 

 

9.00 

5.75 

 

6.45 

 

6.75 

6.25 

 

7.75 

 

5.25 



   

 

Should you have any dietary restrictions or food allergies, please inform your server. 

32.95 

 

36.50 

 

30.95 

 

28.00 

 

23.95 

 

25.95 

 

28.00 

 

21.95 

 

16.95 

                     Entrées 

 

Angus Grilled Ribeye Steak with a Peppercorn Demi..……………………….………. 

 

Beef Filet Mignon Steak with Bordeaux Sauce………………………..…….…………. 

 

Six Pepper Crusted New York Strip Steak with a Herb Butter..………….………….. 

 

Graylyn Stuffed Chicken Breast in a Tomato Fondue….………………….…………. 

 

Rubbed Pork Tenderloin Medallions in a Mango Coulis……………….…...………. 

 

Pan Seared Ahi Tuna Steak in Ginger-Soy Glace………………………….………….. 

 

Graylyn Crab Cakes with Lemon Aioli…………………………………………………. 

 

Baked Salmon Fillet with a Tomato-Cucumber Relish……………………..…………. 

 

Florentine Ravioli Supreme in a Basil Marinara Sauce…..…………………………… 

 

 

                     Sides 
 

Buttermilk Whipped Potatoes……………….……………………………….….………. 

 

Creamy Risotto…………………………………………………….………………………. 

 

Basmati Rice……………………….……………………………………………………….. 

 

Broccolini Tossed in Olive Oil…………………………………………………………… 

 

Asparagus with Carrots……………………………………………………………………. 

 

Sautéed Spinach………………………..………………………………………………….. 

4.25 

 

4.25 

 

3.75 

 

3.00 

 

4.00 

 

3.75 


