
Spicy Green Bean BYOB Dinner Menu February 2-4, 2012 
 

Happy Birthday Beatrice!! 
 

Triple Trouble: Dameon’s homemade crab cake, sweet potato crusted 
Jumbo Shrimp and grown up Fish Stix   14     

 

Flatbread of the week: crispy dough topped with caramelized onions, 
wild mushrooms, melted Havarti & cheddar finished  

with arugula and balsamic glaze  10   
 

Lobster Melt!! Luscious lobster scampi with ooey gooey melted cheese 
nestled between grilled sourdough  13   

 

Eggplant Napolean: crispy fried eggplant layered with herb ricotta, fresh 
mootz and aged provolone with a light marinara   10     

 
The Main Event!!! 

 

Dijon Salmon: Dijon panko crusted crispy skin salmon  
served over a warm lentil salad   28    

 

Tonight’s Fresh Cut! – perfectly seared served over potato wedges all 
finished with a savory red wine demi & a silky béarnaise with a chimi drizzle 

over fresh grilled asparagus   28 
 

**Veal Schnitzel!! – a crispy panko crusted 10 ounce veal loin chop served 
over roasted pablano white cheddar mash all topped with a wild mushroom 

demi!!  29   
 

Pasta Toss! Hand cut ricotta gnocchi tossed with roasted butternut, dried 
cranberries, shallots and baby spinach tossed in a savory gorgonzola cream    19      

 
 

 
 

We have freshly baked desserts, ask your server what they are!!! 
 

** = Chef’s Choice 
*** Please ask your server, we can make most items into Gluten-Free or Vegetarian/Vegan for you at your request!*** 

 
Spicygreenbean.com – 225 Hebron Ave, Glastonbury – 860.657.3500  


