Glacier Grill

JANUARY’S MENU
SOUL FOOD
In January, we are exploring the deep and significant history and lasting
connections that food can have in our culture. Soul Food exemplifies this in many
ways. In our exploration of this cuisine, we have tried to honor traditional dishes,
flavors, and techniques, while putting our own, new twists on the food.

SIDES

SOUPS, SALADS, AND STARTERS
FRESH SOUP OF THE DAY $2 cup/$3 bowl
Ask our staff about our daily soup special

“COLLARD GREENS” SALAD

$3

Massaged collard green with a rich ham and onion dressing

BLACK EYED PEA SALAD

$2.5

Black eyed peas and lightly sautéed vegetables tossed in a light
lemon vinaigrette

RED BEANS AND RICE

HUSH PUPPIES

$2

Deep fried cornmeal dumplings

BISCUITS WITH HONEY BUTTER $2
Housemade buttermilk biscuits with honey butter

FRY BREAD

$2

Freshly made fry bread served with a choice of sauces

$3

SWEETS

Stewed red beans served over warm rice.

PECAN PIE COOKIES

$0.50

Shortbread cookies filled with pecan pie filling

SANDWICHES

CORNMEAL THUMPRINTS

PIMENTO GRILLED CHEESE

$4

$0.50

Jam filled cornmeal cookies

House blend of pimento cheese toasted on grilled bread

PEACH COBBLER

FRIED CHICKEN SANDWICH

Brown sugar baked peach with a sweet biscuit topper

$4.5

Our signature pickle brined fried chicken, served with homemade
slaw and dill pickle slices

CARAMEL CAKE

WATERMELON PULLED PORK

SWEET POTATO PIE

$5

Watermelon braised pork, shredded and served on a soft roll with
pickled watermelon rind and stone ground mustard aioli

$3
$2.5

Spongy cake with a caramel frosting

$2.5

Creamy sweet potato filling in a homemade crust

BANANA PUDDING

$1.5

Fresh made banana pudding served with housemade ‘nilla
wafers

HOT DISHES
FOUR CHEESE MAC AND CHEESE

$5

DRINKS

Housemade macaroni and cheese from a blend of cheeses

BLUEBERRY BBQ RIBS

$5.5

Slow cooked ribs coated in a sweet and tangy blueberry bbq sauce
and served with cornbread

CHICKEN AND DUMPLINGS

$5

POUR OVER COFFEE $2/$2.25/$2.5
Hand poured drip coffee

COLD BREW COFFEE $2/$2.25/$2.5

Chicken breast covered in a rich gravy and served with a banana
leaf wrapped steamed dumpling

Housemade cold brewed coffee

HOPPIN’ JOHN

Available hot or iced

A mix of sautéed vegetables and mashed potatoes, wrapped in
bacon, and roasted

$5

12 oz / 16 oz / 20 oz

LATTE
FOUNTAIN DRINKS
HORCHATA

$3/$3.25/$3.5
$1.5/1.75/$2
$2

Sweet spiced rice and almond milk

HOT TEA
ITALIAN SODAS

$2
$2.5

Flavoring of your choice with club soda and cream

EXTRA FLAVOR SHOTS
For catering and special orders please contact our events staff at 253-683-5994 or bwitten@bethelsd.org.

$0.25 each

