Glen Eddy
Van Curler Dining

Starter Options
Chicken & Quinoa Soup « Waldorf Salad

Featured Entrées
Traditional Four-layer Ground Sirloin & Sausage Lasagna

With I:resh, local heirloom tomatoes and home-made mozzarella cheese

Succulent Rack of Lamb

CheF-DreparecI to your Spech[ica’cions and served with cucumber-mint yogurt tzatziki

Traditional Selections Always Available
Fresh-Caugh’c Salmon Fillet
Variety of specialty preparations available

ltalian Portobello Mushroom
Topped with Roasted Red Pepper & Provolone Cheese

Chicken Breast a la Vu
Variety of specialty preparations available

See back of Menu for Accompaniments, Beverages, and Desserts.




Glen Eddy
Van Curler Dining

Accompanimen’cs

Farro Provencal
Garlic Smashed Potatoes
Sea-Salted Skin Baked Potato
Roasted Autumn Vegetables
Green Beans Almandine
Seasonal Vegetable of the Day

Signature Desserts
Glen Eddy’s Rich Almond Cake Vanilla Buttercream Frosting
Assorted lce Creams, Sorbet, & Frozen Yogurt
Fresh Fruit, & Fresh Baked Cookies

Ask for our selection O)[Sugar-r[ree Desserts,

Beve rages

Coffee & Hot or lced Tea - Cranberry, Orange, App|e, Tomato & V8 Juice, Milk
Depsi, Diet Depsi, Ginger A|e, Sierra Mist, & Pink Lemonade

Additional nutritional information available upon request.




