
Menu may not be available on certain days due to holidays & special events | All pricing subject to tax & gratuity
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the mansion at glen cove

summer garden menu
presented by executive chef rodrigo bernal

reservations suggested | available to go

On Opentable | 516 751 5623 | kitchen@glencovemansion.com

click to see the menus

dinner           lunch           brunch       bar & pool        drinks

https://www.opentable.com/r/the-mansion-at-glen-cove?avt=eyJ2IjoxLCJtIjoxLCJwIjowfQ&corrid=c0b591bf-280c-40ae-9a1f-1419b19dfebd&p=2&sd=2020-07-09%2019%3A00
kitchen@glencovemansion.com
https://www.glencovemansion.com/


Appetizer

The Mansion Seafood Plate
4 Little Neck Clams, 4 Oysters, 4 Jumbo Shrimp, 1 Lobster & 1 King Crab Leg with Classic Cocktail Sauce

½ Dozen Blue Point Oysters
½ Dozen Little Neck Clams
4 Jumbo Shrimp Cocktail
Gorgonzola Stuffed Figs 

Serrano Ham Wrapped Figs with Gorgonzola, Port Jerez & Basil Oil

Japanese Yellowfin Tuna 
Pan-Seared Rare Yellowfish Tuna with Japanese BBQ Sauce & Wasabi Mayonnaise

Jumbo Crab & Corn Cake
Pan-Seared Jumbo Crab & Corn Cake with Lime Aioli

Prosciutto Melon
Prosciutto di Parma with Canteloupe Melon

Grilled Mediterranean Octopus 
Portuguese Octopus with Roasted Peppers, Onions & Lemon Oil

Salad

Watermelon Summer Mediterranean Salad
Watermelon, Heirloom Cherry Tomato, Feta Cheese & Balsamic Glaze

San Francisco Cioppino Salad
California Greens, Shrimp, Scallops, Crab Meat & Avocado

Burrata Con Tartufo 
Truffle Creamy Mozzarella, Escarole Pesto & Chili Flakes

Entrée

Filet Mignon 
Grilled Filet Mignon with Bordelaise Glaze & Crispy Fingerling Potatoes

NY Shell Steak 
Grilled Sterling Silver Shell Steak with Baked Potatoes & Sautéed Onions

Bone-In Prime Rib Eye Steak 
Grilled Colorado Bone-In Prime Rib Eye Steak with Baked Potatoes & Sautéed Onions

Australian Lamb Chop 
Roasted Free-Range Australian Lamb Chop with The Mansion Garden Zucchini & Crispy Sweet Fries

Free-Range Chicken 
Roasted All-Natural Chicken with Mushroom Madeira Sauce & The Mansion Garden Butternut Squash

Roasted Atlantic Salmon 
served with Horseradish Aioli & Crispy Risotto

Seafood Risotto 
Shrimp, Scallops, Clams & Lobster over Saffron Risotto

Dessert

NY Cheesecake
Assorted Ice Cream
Banana Split

Chocolate, Vanilla & Strawberry Ice Cream served with Bananas Brûlée
Crème Brûlée

the mansion at glen cove

summer dinner garden menu
presented by executive chef rodrigo bernal

$70

$15

$12

$16

$12

$15

$14

$11

$16

$12

$26

$16

$42

$34

$45

$36

$23

$25

$33

$7
$7
$9

$7

Eating raw or undercooked food can cause illness, especially in people with a medical condition. Prices are subject to 
8.625% sales tax. Gratuity is at your discretion and appreciated. Automatic gratuity will be charged to parties of 6 or more.

Available Thursday 4-9pm Friday & Saturday 5-10pm



the mansion at glen cove

summer lunch garden menu
presented by executive chef rodrigo bernal

Appetizer

½ Dozen Blue Point Oysters
½ Dozen Little Neck Clams
4 Jumbo Shrimp Cocktail
Gorgonzola & Figs Flatbread

served with Prosciutto, Balsamic Glaze & Basil Oil

Japanese Yellowfin Tuna 
Pan-Seared Rare Yellowfish Tuna with Japanese BBQ Sauce & Wasabi Mayonnaise

Jumbo Crab & Corn Cake
Pan-Seared Jumbo Crab & Corn Cake with Lime Aioli

Prosciutto Melon
Prosciutto di Parma with Canteloupe Melon

Grilled Mediterranean Octopus 
Portuguese Octopus with Roasted Peppers, Onions & Lemon Oil

Wild Mushroom Ravioli
Wild & Cultivated Mushrooms, Parmesan & Truffle Oil

Salad

Watermelon Summer Mediterranean Salad
Watermelon, Heirloom Cherry Tomato, Feta Cheese & Balsamic Glaze

San Francisco Cioppino Salad
California Greens, Shrimp, Scallops, Crab Meat & Avocado

The Mansion House Salad
Bocconcini Mozzarella, Heirloom Tomato & Microgreens with a Basil Vinaigrette

Entrée

NY Shell Steak 
Grilled Sterling Silver Shell Steak with Summer Tomatoes & Sautéed Onions

10 oz Grilled Kobe Burger  
served with Crispy Onions, Lettuce, Tomatoes, Cheese & Fries

Caesar Salad with Grilled Chicken  
Caesar Salad with 4 Grilled Shrimp 
Roasted Atlantic Salmon 

served with Horseradish Aioli & California Greens

Lobster Ravioli 
Shrimp & Scallops in a Lobster Cream Sauce

Dessert

NY Cheesecake
Assorted Ice Cream
Banana Split

Chocolate, Vanilla & Strawberry Ice Cream served with Bananas Brûlée
Crème Brûlée

$15

$12

$16

$14

$13

$15

$12

$16

$15

$12

$24

$13

$25

$19

$15

$18

$21

$23

$7
$7
$9

$7

available Friday & Saturday 12-3pm

Eating raw or undercooked food can cause illness, especially in people with a medical condition. Prices are subject to 
8.625% sales tax. Gratuity is at your discretion and appreciated. Automatic gratuity will be charged to parties of 6 or more.



the mansion at glen cove

summer brunch garden menu
presented by executive chef rodrigo bernal

$49 per person | Choose one of each course
available Sunday 11am-3pm

Appetizer

Jumbo Shrimp Cocktail
served with Classic Cocktail Sauce

Smoked Atlantic Salmon
served with Crispy Potato Pancake & Lemon Beurre Blanc

Avocado Toast 
Avocado, Red Onions & Tomatoes over Whole Wheat Toast

Tropical Fruit Cocktail 
Seasonal Fresh Fruits & Berries

Salad

Watermelon Summer Mediterranean Salad
Watermelon, Heirloom Cherry Tomato, Feta Cheese & Balsamic Glaze

The Mansion House Salad
Bocconcini Mozzarella, Heirloom Tomato & Microgreens with a Basil Vinaigrette

Entrée

Chef’s Omelet
Omelet with Mushrooms, Asparagus & Cheese

French Toast 
served with Berry Gran Marnier Sauce & Bananas

Crispy Chicken & Waffle
served with Maple Syrup 

Steak & Eggs
Sliced Filet Mignon served with Crispy Fingerling Home Fries  

Grilled Atlantic Salmon 
served with Horseradish Aioli & California Greens

Lobster Ravioli 
Shrimp & Scallops in a Lobster Cream Sauce

Dessert

NY Cheese Cake
Chocolate Cake with Vanilla Whipped Cream

Banana Split
Chocolate, Vanilla & Strawberry Ice Cream served with Bananas Brûlée

Classic Crème Brûlée

Eating raw or undercooked food can cause illness, especially in people with a medical condition. 
Prices are subject to 8.625% sales tax. Gratuity is at your discretion and appreciated.

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



Eating raw or undercooked food can cause illness, especially in people with a medical condition. 
Prices are subject to 8.625% sales tax. Gratuity is at your discretion and appreciated.

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

the mansion at glen cove

summer bar & pool 
garden menu

presented by executive chef rodrigo bernal

Appetizer

Jumbo Shrimp Cocktail
Oysters in ½ Shell
Clams in ½ Shell
Jumbo Crab & Corn Cake
Kobe Burger & Fries
Crispy Chicken Fingers & Fries 
BBQ Chicken Wings   
Gorgonzola & Figs Flatbread

Dessert

NY Cheese Cake
Chocolate Cake with Vanilla Whipped cream
Banana Split
Classic Crème Brûlée

$16

$15

$12

$16

$19

$13

$15

$16

$7
$7
$9
$7

Available friday to Saturday 2-6pm



the mansion at glen cove

Drinks list
presented by sommelier andrea marchese

Cocktails

Bloody Mary

Mimosa

Mojito

Gin & tonic

Vodka Martini

Wines

Chardonnay Le Borgate

Pinot Grigio Terre S. Sofia

Merlot Le Borgate

Cabernet Sauvignon Il Lago

Beers

Budweiser

Coors Light

Heineken

Samuel Adams

Waters

Panna

S. Pellegrino

$12

$12

$14

$14

$14 

Glass

$13

$15

$13

$15

$5

$5 

$7

$5 

$5

$6

Bottle

$35

$40

$35

$40


