
Appetizer
Select One

ARTICHOKE AVOCADO 
California Avocado Stuffed with Marinated Artichokes 

in a Citrus Vinaigrette 



ALASKAN JUMBO CRAB CAKE          
Spinach Pernod Cream




STUFFED MUSHROOMS
Creamy Stuffed Mushrooms with Vegetables, Herb Mushrooms, 

Mozzarella and Parmesan Cheese 

Entree
Select One

ATLANTIC SALMON  
Grilled Salmon with Horseradish Aioli

and Tied Vegetables



                                 CAJUN PASTA                                        
Slightly Spicy with Grilled Chicken, Chorizo,

Tomato, Basil and Parmesan Cheese



PETITE BEEF WELLINGTON 
Petite Filet Mignon Wrapped in Puff Pastry 

with a Bordelaise Sauce
Accompanied by Tied Vegetables 

Enhancements 

*Add 4 Pieces Grilled Shrimp to any Entrée for $10
*Add 6oz. South African Lobster Tail for $16

Dessert
Select One

NY CHEESECAKE 
CHOCOLATE FLOURLESS CAKE

FLAN CARAMEL
*Add Vanilla Ice Cream A la Mode for $3

Eating raw or undercooked food can cause illness, especially in people with a medical condition.
Prices are subject to sales tax. Gratuity is at your discretion & appreciated. 

Automatic gratuity will be charged to party of 6 or more.

THE MANSION AT GLEN COVE



RESTAURANT WEEK  MENU $27
SUNDAY JANUARY 29 - SUNDAY FEBRUARY 5

5PM-9PM 



THE MANSION AT GLEN COVE



RESTAURANT WEEK  MENU $44
SUNDAY JANUARY 29 - SUNDAY FEBRUARY 5

5PM-9PM 

Appetizer
Select One

PERUVIAN SHRIMP 
Pan Roasted Jumbo Shrimp with a Lightly Spicy Aji Amarillo Cilantro Sauce  




BUTTERNUT SQUASH SALAD          
Grilled Butternut Squash with a Fresh Ricotta, Pignoli Nuts and Baby

Arugula Accompanied by Sherry Shallot Vinaigrette



WILD MUSHROOM RISOTTO
Wild and Cultivated Mushrooms over Mushroom Risotto 

and a Hint of Truffle Oil



Entree
Select One

NY SHELL STEAK 
16oz Black Angus Grilled Steak, Sautéed Onions and Tied Vegetables




                                 GRILLED BRANZINO                                      
Grilled, Boneless Bronzino with a Fresh Herb Salsa Verde, 

Over Grilled Asparagus



MADEIRA CHICKEN
French Roasted Marinated Chicken, Accompanied by 

Mushroom Madeira Wine Sauce and String Beans



Enhancements 

*Add 4 Pieces Grilled Shrimp to any Entrée for $10
*Add 6oz. South African Lobster Tail for $16

Dessert
Select One

NY CHEESECAKE 
CHOCOLATE FLOURLESS CAKE

FLAN CARAMEL
*Add Vanilla Ice Cream A la Mode for $3

Eating raw or undercooked food can cause illness, especially in people with a medical condition.
Prices are subject to sales tax. Gratuity is at your discretion & appreciated. 

Automatic gratuity will be charged to party of 6 or more.


