
 

 

 
Order as you like  

or  
Indulge in our diner’s choice 

 3 courses $85.00 
Add wine pairings (3) for $48 

 
 

Table 1837 
At The Glen Rock Mill Inn 

“Where every visit is a special occasion.” 
Our focus is You. We want you to relax, enjoy, and 
indulge.  Break away from the hectic everyday and 
take time to share a meal and an experience with 
the people you care about in the comfort of our 

200-year-old, historic, restaurant and inn.  
We believe dining should and can be casual and 
elegant at the same time.  We want you to feel 

comfortable and at the same time enjoy the 
experience of remarkable food and service.  

 
Proprietor – Brandon C. Hufnagel 

The Culinary Institute of America 
 

Executive Chef – Ashley Tolley  
The Culinary Institute of America 

 
 
 

Seasonally Sourced Local Vendors:  Our own 26 acre-Tulsi Fields 
Farm, Glen Rock, PA | Main St. Market, Glen Rock, PA | Five Cedars 

Farm Hampstead MD | Lancaster Farm Fresh Co-op |  
Godfrey Bros. Meats, Loganville PA | Ovenbird Bakery, Baltimore, MD 

 

Curated Cocktails 
 

Citrus-Elderflower Martini 
Hendricks gin, elderflower liqueur, lemon juice, dash of 

simple syrup and orange bitters 17 
 

Makers Mark Brown Butter Old Fashioned 
Brown butter fat washed Makers Mark bourbon, walnut 

bitters, brown sugar simple syrup, splash of Frangelico 17 
 

Lychee Martini 
Titos vodka, lychee fruit puree, elderflower liqueur, floral 

and fruity 15 
 

The Mill Martini 
Grey Goose Vodka, one, and I mean one, dash of dry vermouth, 

shaken hard and served up 
with Point Reyes blue cheese stuffed olives 16 

 
 

Blackberry Bourbon Smash 
Jim beam, fresh blackberry puree, fresh mint, think berry 

mint julep 16 
 

Black Truffle Manhattan 
Bulleit Rye whiskey, cocchi storico vermouth, aromatic 

bitters, walnut bitters, black truffle honey 19 
 
 
 

Spirit Free Mocktails 
 

Sparkling Grapefruit Collins 
Pink grapefruit juice, rosemary simple syrup, sparkling 

water, splash of lime soda 10 
 

Hibiscus Mule 
Hibiscus blossom tea, fresh lemon juice, non-alcoholic 

ginger beer 10 

 
 

Featured wines  
by the glass & bottle 

 
White Wines 
 

Chardonnay, Crisp acid, very light oak, 
Pictor, Central Valley, Chile 14 / 52 
 

Chardonnay, Fuller bodied – oak aged 
Penny Island, Russian Rvr. Vly. Sonoma CA 17 / 64 
 

Sauvignon Blanc, Pictor, Central Vly., Chile 14 / 52 
 

Pinot Grigio, Tonnino (Organic), Sicily, Italy 14 / 52 
 

Riesling, Steep Slopes, Mosel, Germany 14 / 52 
 

Moscato, Blu Giovello, Veneto, Italy 14 / 52 
 

Rose’, Jean Luc Colombo, Cape Bleue, France 14 / 52 
 

Sparkling Wine, Galerna, Brut Nature, Spain 10 / 48 
 
Red Wines 
 

Cotes du Rhone, Famille Lancon, La Solitude, FR.16 / 58 
 

Cabernet Sauvignon, Pictor, Central Valley,  
Chile 15 / 56 
 

Cabernet Sauvignon, John Sloat, Alexander Valley, 
California 18 / 68 
 

Malbec, Cepas De Familia, Mendoza, Argentina 16 / 58 
 

Pinot Noir, Row 503, Willamette Vall. Oregon 18 / 68 
 

Merlot, Pictor, Central Valley, Chile 15 / 56 
 

Bordeaux Rouge, Grand Louis, France 17 / 62 
 
 

Daily Draft beer list 
available from your server 

 
Please make your server aware of food allergies when placing your order so 

that they can be noted and reviewed by the kitchen staff. 

20% gratuity may be added to parties of 6 or more guests 



choose a starter 
shrimp bisque 
tender grilled shrimp | pancetta | dried & toasted 
sweet corn | velvety shrimp bisque pour over 18 
Penny Island Chardonnay, Russ. Rvr. Vly. Sonoma CA  
 

kale & parmesan caesar (GFa) 
shredded farm kale | house-made Caesar dressing | 
lemon-garlic butter crumbs | shaved parmesan 16 
Tonnino, Pinot Grigio (Organic), Sicily, Italy  
 

lobster en croute 
cold water lobster tail pieces | butter & tomato 
enriched lobster sauce | garlic-herb butter & 
puff pastry crust 21 
*$2 additional charge to Prix Fixe or 2-Dine pricing 
Penny Island Chardonnay, Russ. Rvr. Vly. Sonoma CA  
 

crispy calamari 
flash fried calamari | crispy artichokes and capers | 
sundried tomato aioli 18 
Pictor, Sauvignon Blanc, Central Vly., Chile 
 

tuna tartare (GF) 
sushi grade yellowfin tuna | spicy mayo  
dressing | crispy rice squares | sweet soy reduction 18 
Jean Luc Colombo, Rose’, Cape Bleue, France  
 

heirloom tomato salad (GFa)            
local heirloom tomatoes | whipped ricotta | basil 
pesto | fresh basil | balsamic - onion foccacia 17 
Steep Slopes, Riesling, Mosel, Germany  
 

truffled frite (GF)            
Crisp shoestring-cut fries | black truffle sea salt | 
parmigiano reggiano cheese | black truffle oil | 
garlic-lemon aioli 12   
Galerna, Cava, Brut Nature, Spain  
 

duck confit cannoli 
crispy wonton cannoli | slow cooked duck confit | 
hoisin glaze | cucumber-carrot slaw | thai peanut 
sauce 17 
Row 503, Pinot Noir, Willamette Vall. Oregon  
 

brie cheese, fig, & pear flatbread 
naan style flatbread, fig jam, brie cheese, sliced 
pears, arugula, truffle oil drizzle 20 
Steep Slopes, Riesling, Mosel, Germany  
 

seasonal garden salad (GFa)(VEG) 
Five Cedar Farms Lettuce | shaved carrots | 
watermelon radish | brioche croutons | house-made 
dill ranch 12 
Salad Additions: Chicken 10 | Shrimp 14 | Seabass 32 | 
Filet Mignon 50 
Jean Luc Colombo, Rose’, Cape Bleue, France  
 

(VEG) – Vegetarian, Vegan, or can be accommodated   
(GF) or (GFa) – Gluten Free Option or can be adapted  
Please keep in mind that our menu items are prepared fresh to order, we will try to accommodate 
dietary restrictions and allergies. However, we do handle common allergen products in our facility and 
cannot guarantee 100% safety for those with severe allergy risks.    
Remember that consuming raw or undercooked proteins may put you at a higher risk for foodborne 

illness. 

choose an entree 
seafood fra diavolo (GF) 

shrimp, crab, bay scallops | calabrian chili spiced 
tomato sauce | hand rolled linguine | garlic bread 
crumb 46 
Penny Island Chardonnay, Russ. Rvr. Vly. Sonoma CA  
 

eggplant caponata cavatelli (VEGan) 
house-made saffron cavatelli | eggplant and heirloom 
tomato | cashew custard-“ricotta” |  
calabrian chili drizzle | garlic crisps 32 
Add-on Chicken 10 | Shrimp 14 
Penny Island Chardonnay, Russ. Rvr. Vly. Sonoma CA  
 

grilled pork tomahawk (GF) 
brined pork tomahawk chop | peach, sweet corn and 
tomato | balsamic honey reduction | fresh basil | 
mascarpone grits | topped with burrata cheese | 
garlicy green beans 46  
Row 503, Pinot Noir, Willamette Vall. Oregon  
 

pan seared chilean seabass (GF) 
pan seared miso glazed seabass fillet | bok choy & 
mushroom saute | forbidden rice | sake butter |  
sesame cracker 52  
*$6 additional charge to Prix Fixe or 2-Dine pricing 
Penny Island Chardonnay, Russ. Rvr. Vly. Sonoma CA  
 

cocoa -cola braised beef short rib (GF) 
Ranahan Ranch, black angus, beef short rib | light 
cocoa and chili-spice rub | 4-hour cola, red wine and 
beef stock braise | reduced pan glaze | roasted garlic 
& herb potato puree | crispy brussels sprouts 49 
Famille Lancon, Cotes du Rhone, La Solitude, France  
 

prime filet mignon (GFa) 
7–Ounce | Godfrey bros. Meats | hand-trimmed, center-
cut, black angus filet mignon | char-grilled | roasted 
garlic-herb potato puree | honey-butter carrots | red 
wine – rosemary demi-glace | truffle puree | fried 
shallots 65      
*$18 additional charge to Prix Fixe or 2-Dine pricing 
Grand Louis, Bordeaux Rouge, France,  
 

crab imperial 
colossal and lump blue crab baked with our classic 
imperial sauce | broiled golden brown | garlicy green 
beans | tri-color couscous pilaf 46 
Penny Island Chardonnay, Russ. Rvr. Vly. Sonoma CA  
 

grilled lamb rack (GF) 
za’tar spice marinated new zealand lamb | char-
grilled | saffron rice & romanesco | tzatziki | mango 
chutney | dried barberries 48 
John Sloat, Cabernet Sauvignon, Alex. Vly., CA  
 

french onion soup burger 
Fresh ground chuck and short rib patty | char-grilled 
| fontina stuffed | red-wine caramelized onions | swiss 
& fontina cheese | garlic aioli | brioche bun | au jus 
for dipping | crispy truffle fries 25 
Pictor, Merlot, Central Valley, Chile  


