“The Finer Diner”…..that Could!!!
A Dream-A Revolution-An Evolution
Glenn’s Diner evolved from a concept to “re-invent” the diner type breakfast / lunch / dinner restaurant. The
results: A unique “Finer Diner” that combines fresh seafood & diner type entrees in a casual everyday style
food that is so flavorful & delicious that it can be enjoyed several times a week.

This is our Goal & Pleasure!

Simple Preparation...Fresh Product...Fairly Priced
So...choose a bowl of Cereal, Ham & Cheese Omelette, Po’ Boys Sandwich or a nice
piece of Salmon...That’s what we’re talkin’ bout!

Bon Appetit

Into the Valley of the Deals
First Catch
“Best Deal in Town”
Tuesday thru Thursday 11am to 4pm
1/2 lb Fresh Fish, Potato, Fresh Vegetable,
Cup of Soup, Small Salad with Dressing…18.99
(’til there is nothing left)

All You Can Eat Tuesday
All You Can Eat Wednesday
All You Can Eat Thursday

Alaskan King Crab Legs………….....Market Price
Lake Perch …………….………………..…….. 24.99
U-Peel-Em Shrimp…Spicy or Garlic……….19.99

(all you can eat includes parmesan corn on the cob and creamy cole slaw)
(sorry guys...sharing not allowed on first catch or all you can eat specials...thank you!)
(all guest checks are subject to an 18% gratuity)
(seating time limit at the discretion of management for all you can eat specials)

... Hours ...
Monday – Friday…....11 a.m. – 10 p.m.
Saturday……………….9 a.m. – 10 p.m.
Sunday………………...9 a.m. – 9 p.m.
Visit us @ www.glennsdiner.com
1820-22 West Montrose Avenue
Chicago, Illinois 60613
(773) 506-1720

Prices Subject To The Vagaries Of The Free Market System And The Whims Of Our Current Administration

~ No Iceberg Lettuce Will Ever Pass Thru Our Doors ~
~SALADS~
~SANDWICHES~
CHOPPED TOSSED COBB SALAD
No more neat little rows of sliced egg, warm bacon,
tomatoes, cucumbers, bleu cheese crumbles and spring
mix…it is now chopped, tossed and dressed…may we
suggest cool ranch dressing….......................................9.29
BROWN SUGARED GEORGIA PECAN SALAD
Fresh spring mix with tomatoes, red onion, sliced egg, bleu
cheese crumbles, cukes and lovely brown sugared Georgia
pecans - tossed and dressed. We recommend balsamic
vinaigrette …………….……………….............................9.99
SPINACH SALAD
No tossing here - Baby fresh spinach, chopped bacon, red
onion, tomatoes, sliced egg and “OMG” warm bacon
dressing….………………..………………………………...9.99
GRILLED CHICKEN CAESAR OR
CAJUN SHRIMP CAESAR SALAD
This baby is tossed with our Caesar dressing, fresh shredded parmesan, crowned with grilled chicken or
shrimp...........................................................................10.99
THE BEST SEAFOOD SALAD “IN THE WORLD”
Smoked trout, lobster and shrimp, fresh spring mix, tomatoes, red onion, avocado with apple cider vinegar and oil
and spices....................................................................18.99
DINER SALAD
Fresh spring mix, tomatoes, red onion, cucumber …….4.59
DRESSINGS…Balsamic Vinaigrette, Parmesan Buttermilk,
Bleu Cheese, Ranch, Thousand Island, Sweet Warm
Bacon, “In House” Caesar, Italian …extra dressing…. .49

~PROTEIN FOR YOUR SALAD~
Grilled Chicken…………………….……………...….........4.99
Smoked Trout.................................................................6.99
Cajun Shrimp ………………………..….…………..…......5.99
Market Fish ..………..………………………………..........7.99

~SOUPS~
NEW ENGLAND CLAM CHOWDER with BACON
Cup…….......................4.29…Bowl…………..……..…...5.99
SOUP OF THE DAY
Cup…...........................3.99…Bowl…………..………….4.99
FRENCH ONION Crock (well kind of)………….…….….5.99

GLENN’S DINER CHEESEBURGER
Our own homemade seasoned ½ lb. of C.A.B. with leaf
lettuce, poormans 1000 Island dressing, tomato, with cheddar, Swiss, American, bleu cheese, or provolone and you
choose the bread… NOBODY ELSE HAS THIS…......10.79
add avocadoes……………..2.00
B&B BURGER Blackened with Blue cheese, grilled onions
& mushrooms…..………….…… ……………….……..10.99
CRABBY BURGER
A burger like no other. A large crab cake (the same recipe
as our famous crab cakes just larger) with tartar sauce,
lettuce, tomato, onion and avocado on a butter bun.
Cows everywhere are cheering!.……………………….17.99
THE REUBEN
HOT Vienna Corn Beef, thick Swiss cheese, 1000 Island
dressing, sauerkraut… fresh rye bread…flat top hot…..9.99
GLENN’S DINER PO’ BOYS
Pan-Fried Drakes Shrimp..…...…………………...…….12.99
Pan-Fried Cornmeal Catfish (Juicy) ……………….......12.99
Pan-Fried Drake’s Seasoned Fresh Yellow Lake Perch
(seasonal)………………..……………………………......14.99
With leaf lettuce, “In House” tartar sauce, red onion,
toasted “soft” French loaf.
add tomato and bacon for …………………….………….1.99
STEAK SANDWICH UTOPIA
“Mouth watering” sliced sirloin seasoned with SPG on a
French roll with red onions, lettuce, tomatoes & a delicious
blue cheese horseradish cream sauce…………….......14.99
THREE NAPKIN MEATLOAF SANDWICH
From scratch...8 oz. of C.A.B beef, onions, peppers and
seasoning with thin little tomatoes & some mayonnaise, a
side of barbeque sauce and your choice of bread. Comes
with our famous coleslaw. Roll up your sleeves …...…10.99
LOBSTER ROLL THAT ATE MONTROSE AVE
It’s a cool lobster salad with warm French bread (bring
your own hot dog bun if you must ) - mayo, red onions, celery and chopped lobster...talk to us after your first
bite...uh...yea, REAL LOBSTER! …………….………...18.99
CHICKEN BREAST SANDWICH
Skinless, boneless chicken…soft bacon, provolone cheese,
leaf lettuce, red onions and mayo on grilled Texas toast…
(add avocado for 2.00)…................................................9.29

~FEED YOUR CHILDREN WELL~

BACON, LETTUCE AND TOMATO
This is a BIG B.L.T. We upgrade the lettuce and cook the
bacon to order................................................................7.29

Grilled Cheese ……………………………..……....................3.49
Cheeseburger.......................................................................4.49
Smoked Mac & Cheese………...…..….................................4.99
Spaghetti …………..………………………….........................6.99
Pancakes Stix ( Chocolate Chips option )….………………..4.29
French Toast……………………………………………...…….4.29

GRILLED CHEESE AND TOMATO
American, Swiss, Provolone, Cheddar, Bleu Cheese - Take
Your Pick...you add the soup and we provide the Dr. Seuss
book to go along with this childhood favorite………......5.49
...add ham or bacon for ..1.99
…add soup and we take .50 off soup price (cup or bowl)

~LIQUIDS FOR ALL~
SOFT DRINKS...Classic Coke, Diet Coke, Fanta Orange, Sprite,
Pink Lemonade, Ginger Ale (free refills)……………………......2.99
BERGHOFF’S ROOT BEER...ORANGE SODA…
In a bottle with an ice cold glass on the side (no refills)…..…..2.99
GLENN’S DINER COFFEE...regular or decaf………………….2.99
Tea…iced or hot…………………………………………………...2.99
HOT CHOCOLATE…………………………..……………………3.49
MILK...white milk or chocolate….…...small…..2.49...large.…..2.99

All the above comes with your choice of potato pancake, cole slaw, fresh
vegetables or seasonal fresh fruit

~SIDES~
Sunrise Medley Potatoes…………………….........................................2.19
Creamy Cole Slaw………………………………………………………….2.19
“In House” Potato Pancake………………………………………………..2.19
Smoked Cheddar Mac & Cheese……………………………………….. 4.99
Fresh Vegetable...…………………………………………………………..2.49
Seasonal Fresh Fruit Bowl………………………………………………...6.99
Avocado……………………………………………………………………...2.00

Short Stack
Instead of toast
Add 1.50

Egg White
anything, please
add 2.00

~BREAKFAST ANYTIME~

~WEEKEND ONLY BREAKFAST~

All egg dishes come with “In House” potato
pancake and choice of toast: white, wheat,
multi-grain, raisin, English muffin, or rye

ONLY WEEKEND BREAKFAST & DINER MENU
SATURDAYS AND SUNDAYS FROM 9AM TO 3PM
...sorry no chalkboard specials ‘til 3

3 EGGS
Prepared your way……....…...………………..................5.99
With bacon, maple honey ham or sausage…....…...…..7.99
PARMESAN AND CHIVES SCRAMBLED EGGS
A big plate of soft scrambled eggs blended with fresh parmesan and chives..………..…....…………......................7.49
With bacon, maple honey ham or sausage………....…..9.49
SIRLOIN STEAK AND EGGS
6 Oz. Sirloin Steak and 3 really delicious eggs prepared
your way…………………………….……………………..15.99
CLASSIC EGG SANDWICH
A small “house” of a sandwich…eggs your way, soft bacon
and you choose the cheese and bread..……...…………8.29
GLENN’S DINER OMELETTES
4 eggs light and fluffy with three “YOU CHOOSE”…….9.99
Extra “YOU CHOOSE”……...…………….……..…........1.29
You Choose: American, cheddar, Swiss, bleu cheese,
parmesan, provolone, maple honey ham, bacon, sausage,
green peppers, red onion, mushrooms, tomato, spinach
BUTTERMILK PANCAKES
3 cakes to a plate with powdered sugar & whipped butter
Hershey’s Chocolate Chip …...……………….....……..7.99
Brown Sugar Maple Pecan…………………….………..7.99
Fresh Blueberry….………………………….………........7.99
Banana Foster Apple Pancakes………………………..9.99
Apple pancakes, topped with our lush bananas foster
sauce… buttered and dusted.
Regular ol’ Buttermilk Pancakes………..……..……...5.99

BENEDICTS
Classic Canadian Bacon.............................................9.99
Jumbo Lump Blue Crab……………….......................17.99
Fresh Spinach & Tomato………………...…………....10.99
SCRAMBLES
Grilled Salmon
Grilled salmon, fresh dill, boursin cheese, red onion…15.99
New Orleans
Shrimp, andouille sausage, peppers & onions………..14.99
WAFFLES/PANCAKES
Red Hot Apple Pancakes
Pieces of real apple and “Red Hot” candies cooked in a
buttermilk pancake with a cinnamon syrup……………..8.99
Strawberry Waffle
Fresh strawberries ……………….…………..……….......8.99
Chocolate Chip Waffle
Chocolate chips ………………. ………………………….8.99
Blueberry Waffle
Blueberries ………………...………………………..……..8.99
Bacon Waffle
Bits of Bacon ……………….……………………………...8.99
What a Waffle ...don’t hesitate to enjoy this classic….. 6.99
Three Little Piggies in Their Blankets
Sausage snuggly wrapped in warm pancakes………….8.49
Pancake Sandwich
Ham and eggs nestled between two pancakes…….…..8.49
IF THAT’S NOT ENOUGH...HERE IS MORE LOVE

small
large
Orange Juice....................................................2.69……3.79
Tomato Juice…………………..........................2.59……3.59
Cranberry Juice…….……….............................2.59…...3.59
Apple Juice………………….............................1.99……2.49

Corned Beef Yukon Gold Potato Hash and Eggs
Corned beef, potatoes, red and green onions, fresh basil, 3
eggs………..………………………………….…………...10.99
Rushing Waters Smoked Trout Hash and Eggs
Rushing waters smoked trout, potatoes, red and green onions, cream, 3 eggs……………………….…….………..16.99
Chicken and Waffles
Pan fried skin on chicken breast, Apple whiskey crème
anglaise, 2 eggs ...…………………………………..…...12.99
Ham, Shrimp, Bacon and Grits
Ham, bacon, shrimp, and mushrooms on top of creamy
cheese grits, with 2 eggs and Potato Pancake ……….14.99
Without eggs or potato pancake……..………………...11.99
Just cheese grits ……...………………………...…….......3.49
Biscuits, Gravy and Eggs
Handmade buttermilk biscuits, fresh sausage gravy and 2
eggs..……………………………………….……................8.99
Seasonal Vegetable Frittata
5 Assorted Seasonal Veggies & Cheddar Cheese…...11.99

~BREAKFAST UPGRADES~

~BREAKFAST SIDES~

DAD’S FRENCH TOAST
3 slices of “you choose” bread with maple syrup, cinnamon,
thick vanilla buttermilk egg wash, whipped butter, powdered sugar and cream anglaise. Mmm………….........7.29
CEREAL - CEREAL - CEREAL
Over 30 choices of America’s pastime with really cold milk,
chilled bowl and fresh fruit………….……………….........4.99
Free 2nd and 3rd helping…extra milk…...…………..........1.59

~JUICES~

Brown Sugar Georgia Pecan...…..……....……….……...2.29
Hershey Chocolate Chips…….…………………………...2.29
Spinach and/or Tomatoes.……………………...………...1.79
Seasonal Fresh Fruit:………………………………….…..2.29

One egg.........................................................................1.65
Toast…………...……………………………………………1.99
Short Stack... ………………….…………………………...4.29
BEST POTATO PANCAKE “IN THE WORLD”...……..2.19
Sausage, Bacon or Ham………….……..…..…….……...2.59

Breakfast is more of a state of mind rather than a time of day so the diner offers breakfast all day every day

SEA THI1GS OUR WAY
1/2 LB FRESH FISH, POTATO, AND VEGETABLE

YELLOW FIN TUNA

23.95

PAN SEARED, SPICY HOLLANDAISE

COLUMBIA RIVER STURGEON

25.95

BACON-MUSHROOM CREAM SHERRY, CHAR GRILLED

WALLEYE

19.95

PRETZEL ENCRUSTED, PAN FRIED

lAKE sUPERIOR wHITEFISH

17.95

pAN FRIED WITH A CREAMY DILL SAUSE

PAN FRIED CATFISH

19.95

CORNBREAD SHRIMP STUFFING, SPICY HOLLANDAISE

RAINBOW TROUT

18.95

BROWN SUGAR-GEORGIA PECAN BUTTER, PAN FRIED

Corvina

24.95

roast pablano, crawfish sauce, pan fried

SEA SCALLOPS

23.95

BACON-MUSHROOM CREAM SHERRY, PAN FRIED

SCOTTISH SALMON

24.95

CHAR-GRILLED, SCOTTISH-HONEY MUSTARD

ARCTIC CHAR

23.95

SPICY SHRIMP DIABLO SAUCE, PAN FRIED

arramundi

24.95

Blackened, honey lemon Butter

MAHI-MAHI

20.95

Sesame soy ginger sauce

Yellow LAKE PERCH

22.95

DUSTED IN FLOUR, PAN FRIED, GARLIC BUTTER

sUNRISE sTRIPED bASS

27.95

sUSHI gRADE, Pan Fried. WITH ANCHOVY GARLIC BUTTER

Swordfish

22.95

Grilled, Tasso Ham Hollendaise

DI1ER DI11ERS
Sea Wings CRAB CAKES

25.95

Jumbo Lump Crab, Spicy Corn, Coleslaw

SPAGHETTI and MEATBALLS

15.95

In house marinara, beef –n– pork meatballs, Garlic bread

LOBSTER FETTUCINE ALFREDO

26.95

Celery, onions, fresh basil, roasted red Peppers, packed w/lobster, garlic bread

SEAFOOD BISQUE FETTUCINI

23.95

Loaded w/scallops and shrimp, garlic bread

ALASKAN KING CRAB LEGS

49.95

1 1/2 lb., creamy cole slaw, Butter parmesan Corn on the cob, drawn butter

nEW ORLEANS BBQ SHRIMP

17.95

PAN-FRIED "U-PEEL-EM", WORCESTERSHIRE, GARLIC BREAD & WJOTE ROCE

BABY BACK PORK RIBS

23.95

Full slab, creamy cole slaw, Mac-n-cheese, Butter parmesan cobB corn

EPIC Marbled PORK CHOP

21.95

FRENCH CUT, BONE IN, PORK CHOP, TOPPED W/APPLES,, BACON, ONION, ON A
BED OF HOMEMADE STUFFING

"Beauty" The Blackened 12 OZ. ny sTRIP

22.95

WITH SAUTED MUSHROOMS & ONIONS
WITH ENCRUSTED CHEESE - +2.00 sAUTED sHRIMP - +5.00

JAMBALAYA

21.95

Shrimp, crawfish, spicy sausage, holy trinity, Served over cornbread

CIOpPINO

21.95

A san Fran classic...sturgeon, walleye, strip Bass, artic char, shrimp,
in a spicy seafood broth, served w/garlic bread
~ PRICES SUBJECT TO THE VAGARIES OF THE FREE MARKET SYSTEM

B.Y.O.B...Whine, or Bere………….…8.00
No B.Y.O.B. on the Patio…
NO B.Y.O.B ON TUESDAY NIGHTS...Sorry

Let’s keep the prices simple…
Glass of Whine…8.00
Bottle of Whine…33.00

~BERE~

~WHINE~

STELLA ARTOIS—22oz
ANCHOR STEAM—22oz.

8.75
8.75

NORTH COAST SCRIMSHAW

5.25

San Francisco’s famous Anchor Steam® is virtually handmade, with an
exceptional respect for the ancient art of brewing; deep amber color, thick
creamy head, and rich flavor all testify to their traditional brewing methods.
California
Beer Style: Steam Beer
ABV: 4.9%
Their palest beer is a fresh-tasting Pilsner brewed in the finest European
tradition using Munich and Klages malts - Hallertauer and Tettnang hops.
Scrimshaw, named for the ivory engravings done by nineteenth century
seafarers, has a subtle hop character, a crisp clean palate and a dry finish.
California
Beer Style: Pilsner
ABV: 4.4%

BIG SKY TROUT SLAYER

5.25

VALENTIN BIANCHI MALBEC—2013 Mendoza, Argentine

I knew she was trouble the moment she walked through the door. Her lips
were like cherries and I liked how she filled that soft and silky plum dress. As
I took a deep breath, I could detect a hint of vanilla. I set down my coffee
and loosened my tie. It would be a long and enjoyable night.

A by ACACIA PINOT NOIR–2012– California

He was a fisherman returning from the Pacific Ocean….she was fresh and
aromatic with great character. She reminded him of black cherries and violets enriched with spicy notes as she lingered on his palate.

NICOLAS CABERNET SAUVIGNON -2014 –France

A red brick house in the South of France… the hint of an herb garden outside the kitchen window ..a blackberry bush next to the smooth and dry
wooden fence. A nice finish to a day in the vineyards.
…

It’s an American Wheat Ale. They say the best way to shrink a fish is with a
ruler, but the best way to grow a fish is with a BEER. Montana Trout Slayer
is The BEER TO DRINK when you’re Knockin’ Back a Couple of Cold Ones
& Tellin’ Fish Stories
Montana
Beer Style: American Wheat Ale
ABV:5.0%

BOXHEAD SHIRAZ –2013- South Australia

CAPITAL SUPPER CLUB

NICOLAS BARREYRE BORDEAUX SUPERIEUR 2011— France

5.25

Annual Supper Club is an eminently drinkable version of a true American
Lager. Featuring a greater depth of refreshing malt character than the mass
marketed versions of this style, Supper Club is clean yet satisfying.
Wisconsin
Beer Style: Classic Lager
ABV: 5%

BIG SKY MOOSE DROOL

5.50

It is an American brown ale. Four different malts are used in the brew. They
also do four hop additions consisting of a combination of East Kent Goldings’ Liberty and Wilamette.
IMontana
Beer Style: Brown Ale
ABV: 5.1%

THREE FLOYDS GUMBALLHEAD

6.50

An American Wheat Ale, Gumballhead is named in honor of the underground comic book cat created by Rob Syers. This beer helped redefine
American Wheat beers making it a refreshing Wheat Beer that doesn’t suck.
Indiana
Beer Style: American Wheat Beer
ABV: 4.5%

THREE FLYODS ALPHA KING

6.50

The flagship beer of Three Floyds, Alpha King is a big American Pale Ale
that pours a deep amber with a creamy head. The ale is brewed with Centennial, Cascade and Warrior hops giving it an intense citrus aroma and a
crisp hoppy finish.
Indiana
Beer Style: Dry-Hopped American Pale Ale
ABV: 4.5%

DOGFISH HEAD 60 MINUTE IPA

5.25

The flagship beer. A session India Pale Ale brewed with Warrior, Amarillo &
‘Mystery Hop X. A powerful East Coast I.P.A. with a lot of citrusy hop character. THE session beer for beer geeks!
Indiana
Beer Style: India Pale Ale
ABV: 6%

BRECKENRIDGE BREWERY VANILLA PORTER

5.25

An ale that has all the chocolate and roasted nut flavor of a classic Porter,
with an enigmatic surprise thrown in for good measure, real vanilla bean.
Breckenridge Brewery’s Vanilla Porter. A vanilla kiss in a rich, dark sea.
Colorado
Beer Style: Herb & Spice Porter
ABV: 4.7%

LEFT HAND MILK STOUT

5.50

LEFFE BLONDE

5.50

DELERIUM TREMENS

9.50

Dark & Delicious Sweet Stout. American’s great milk stout will change your
perception about what a stout can be. Preconceived notions are the blinders
o n the road to enlightenment. Udderly delightful.
Colorado
Beer Style: Sweet Stout
ABV: 6.0%
A dry fruity, lightly spiced beer, full and creamy—a perfect balance of
strength and subtlety. The brand has a delicate and light, malty aroma and
a subtle, sweet finish.
Belgium
Beer Style: Belgian Blonde Ale
ABV:6.6%

A layered relationship is all I ask… bring your chocolate treats to my burger
shack… your first name is playful… my desire is leg rubbing hand holding
plum evening walks… full bodied exotic spice night sleep and o’yea, salt and
pepper on my eggs in the morning...
I remember Petit Verdot, Cabernet Sauvignon and Merlot strolling through
the village with their baskets of fruits and caramel. They were smooth and
tasty. Their integrated tannins made for a soft finish.. Oh... how I dream
about my trip to France.

LA CARRAIA SANGIOVESE –2013– Umbria, Italy

In a dusty antique mall, that you know to be of poor repute, you’re approached thru a shredded veil. A man speaks of your soul, dark and herbal,
from the old country. Your cherried veneer, and supple body cannot deny it,
Umbria calls you home. His gift for you is silky and lithe, scents of tomato
leaves, and foraged mushrooms. Hold it close as it takes you home.

RUDI WIEST “RHEIN RIVER” DRY RIESLING–2013- Germany

I remember my first apple… it was deep cooling in the Westinghouse… the
one with the magic light...first bite and I was addicted… before long I began
spending time with peaches… then apricots… before long I was drying fruit
and smoking it… I demanded lemon meringue pie before dinner… I was a
mess… O’fruit… why fruit...

TARRICA PINOT GRIS–2014- Paso Robles

The best part of shallow was the time I spent with her… long walks thru the
grapefruit kiwi forest… just behind the sugar grove… quick stop at the lemonade stand… we played “kiss the strawberry”… I played the strawberry…
stones as light as air and I remember shallow...

EMILE BEYER PINOT BLANC–2014- Alsace, France

At first glance I knew… that cherry-wide motorbike was mine… the caressing texture of wind around my body… timberlaned and flower bedecked
roads unspool… the sweetness of speed air… the cherry-wide humming
between imperial thoughts… at this moment any woman is mine...

GOUGUEHEIM CHARDONNAY– 2013– Mendoza, Argentina

As I was kneeling in the sandy soil ... drinking the cool crisp water from the
stream at the foothills of the Andes Mountain, I saw her. She stood there in
her vibrant yellow dress holding a picnic basket laden with green apples,
pears and tropical fruit. I quickly tried to stand but lost my footing and fell
into the stream. She laughed.

CHURTON SAUVINGNON BLANC–2012-Marlborough, NZ

Tonight I will fly… thru the smoky aire… I reach sweet sparkling blue black
currant night highs… “Savvy” is all around me… I cruise through earthly
smells of grapes, nettles, gooseberries and Christi… my hands form breast
cups and capture cream in the air… I wake, startled, proud that I can fly like
no one else… then fall back into spoon sleep with Christi...

“The name Delirium Tremens speaks for itself. The color is golden and the
head is creamy and light. The aftertaste is fruity, almost cherry. It has a big
body, a rich mouth feel, and a long, sweet aftertaste” - Stuart Kallen, The 50
Greatest Beers in the World
Belgium
Beer Style: Belgian Dark Ale
ABV: 8.5%

CANNONBALL CHARDONNAY–2013- Sonoma County, Ca.

A deluxe beer made by triple fermentation and a unique way of straining the
yeast. Slightly tart, with flavors of wild spices, malt and hops, it belongs to
the class of Trappists beers.
Canada
Beer Style: Golden Ale
BV:9.0%

~DRINKS OF THE HOUSE~

LA FIN DU MONDE (THE END OF THE WORLD)

ASK ABOUT OUR SEASONAL SPECIALS

7.50

The incredible lightness of cream… when I swim, I swim in cream… I have a
neat guava stroke… and a frothy cool kick… Muskmelon my butler flavors
my path with cinnamon and nutmeg and gives me a nice brown towel to
dry… “where is my lemon popsicle!?!”… “Damn it Muskmellon!”… rituals,
the threads of contentment...

MONTROSE AVENUE MIMOSA………….…………..……..….. 10.50
MY BIG FAT BLOODY MARY…………10.50……....top shelf + 2.25

