GRAYLYN HOLIDAY ESTATE DINING

&=

Appetizers
Bacon Wrapped SCallops............vveeeeeeeeeeeeeeeeeeeeee e, I1.50
Roma Tomato and Fresh Mozzarella with Basil and Balsamic............................. 7-75
Tempura Fried Shrimp with Zesty House-Made Cocktail Sauce........................ 12.50
Chicken QUeSsadillas. ...........evvieeeeeeses et eee oo, 9.00
Soups
Sweet Potato Bisque............ooooiiii 5.75
CLAI CROWAET .+ e +eeee oo, 6.45
Creamy Tomato Basil SOUP.............cowit oo 6.75
Salads
Graylyn Caesar Salad with Crouton and Parmesan..............................ocoerevnn.. 6.25
Crisp Wedge Salad with Bacon, Tomato, Cucumber in Bleu Cheese Dressing........ 775
House Salad with Mixed Green in a House-Made Vinaigrette............................. 5.25




ENTREES

Angus Grilled Ribeye Steak with a Peppercorn Demi...................oo
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.......................o
Pan Seared Ahi Tuna Steak in Ginger-Soy Glace.........................
Graylyn Crab Cakes with Lemon Aioli..................o
Baked Salmon Fillet with a Tomato-Cucumber Relish.........................
Florentine Ravioli Supreme in a Basil Marinara Sauce..............ccc.ccoevereiiiiiinnn...
Potato Gnocchi with Butternut Squash & Toasted Pecans.........................o
Sides
Buttermilk Whipped Potatoes................coooi
Herb Butter Linguine Pasta..................o
Creamy RiSOtto.......oouiiuiiii
Cilantro Basmati Rice................o.
Broccolini Tossed in Olive Oil.............ooo
Asparagus with Carrots..............oooii

Sautéed Spinach............o.

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




