
                                                                

 
Shrimp Cocktail 

Five tail-on shrimp served with our house-made cocktail sauce $7.00 
  

Soup of the Day $2.50 
 

 
Seasonal Fruit Salad 

Mixed greens with seasonal fruit and vegetables paired with chef’s choice cheese and dressing.  
Please ask your server for details $4.00 

 
Garden Tossed Salad 

Iceberg lettuce with grape tomatoes, cucumber, shredded carrots, and red onion $3.50 
 

Fresh Fruit Plate $4.00  
 

Peaches and Cottage Cheese $3 
 

 
Choice of: Spring Mix or Tossed Iceberg $8 

With choice of grape tomatoes, cucumber, shredded carrots, red onion,  
blue cheese crumbles and/or sharp cheddar cheese 

 
Grilled Chicken Breast $6.00 (4 oz.); Salmon $7.00 (4 oz.);  

Grilled Shrimp $8.00 (4); Popcorn Shrimp (10) $6.00; Fried Chicken Tenders (2) $5.00 
(Add to your own entrée salad, pasta dish or enjoy as an a la carte item) 

 

 
(Served with your choice of soup or salad) 

Cheese Tortellini with Vodka Sauce, served with Garlic Bread $14.00 
 

Jumbo Cheese Ravioli with Marinara, served with Garlic Bread $14.00 
The Glebe does not guarantee the accuracy of nutritional information provided. Variations may occur based on suppliers, substitutions, recipe 

adaptions, or growing season of the product. Prices are subject to change due to current market conditions.  



Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.  

 
House specials are served with a soup or salad and two accompaniments 

 
Grilled Filet Mignon   

-7 ounce- $22.00 
 

Grilled Ribeye Steak  
-10 ounce- $22.00 

 
Baby Back Ribs 

Slow cooked and finished on the grill with choice of honey ginger barbecue glaze  
or a Kansas City barbecue sauce $18.00 

 
Grilled Salmon  

Six-ounce hand-cut fresh filet served with a honey ginger barbecue glaze $18.00 
 

Sautéed Shrimp 
Six jumbo shrimp sautéed one of two ways $17.00 

Scampi style with lemon, garlic, white wine, parsley, and butter or 
Thai style with a sweet Chili Thai sauce 

 
Center Cut Pork Chop 

 8-ounce, grilled to perfection and served with choice of honey ginger glaze or Kansas City barbecue sauce 
$16.00 

 
Snow Crab Legs  

One pound of steamed snow crab leg clusters with clarified butter $25.00 
 

Grilled Chicken Breast 
Six-ounce boneless, skinless chicken breast marinated with olive oil and fresh herbs, freshly grilled, and served 

with choice of honey ginger glaze or Kansas City barbecue sauce $11.00 
 

Fried Chicken Tenders $13.00 Fried Beer Battered Cod $15.00 Fried Popcorn Shrimp $15.00 
 

Daily Accompaniments 
Vegetables of the Day 

Baked Potato, Baked Sweet Potato 
Cole Slaw, Applesauce, Broccoli 
A la carte accompaniments $2.00 each 

 
 
 

A la Carte Desserts 
Fruit Plate $4.00, Cookie of the Day $2 

Dessert of the Day $3 
Sugar Free Dessert of the Day $4 

Ice Cream $3 
 

 
Drinks 

Pepsi Products, Unsweet Iced Tea, Orange Juice, Cranberry Juice, Lemonade, Enhanced Water, 
Milk, Tomato Juice, V8 Juice, Coffee, Assorted Hot Tea 

 

 


