
 
 
 

 
 
 
 
 
 
 
 

  
 

 
 

 
 
 

 
 
 

 
 
 
 

 
 
 
 

 

 

 
 

Glenn’s Diner and Seafood House was created from the desire to Re-Invent the Diner; 
to combine fresh seafood and diner type entrees, which is to say casual, everyday 

style food that is full of flavor, reminiscent of food you make at home and can be en-
joyed several times a week.  My background is in seafood, so there will be a strong  

emphasis on fresh fish and seafood every night and day 

… Simple Preparations… Fresh Products… Fairly Priced...   
So choose a bowl of Cereal, Ham & Cheese Omelette, Shrimp Po’Boy, 

or a nice piece of salmon…Well, you get the idea 

…Enjoy, 
Glenn… 

 

…Beyond the Valley of the Deals … 
 

…First Catch … 

Best Deal in Town 
Tuesday thru Friday 11am to 5pm   

1/2 lb fresh fish, potato, fresh vegetable, 
Cup of soup, small salad w/dressing…$16.99 

    

(…’til there is nothing left…) 
 

All You Can Eat Tuesday  Alaskan King Crab Legs………….....Market Price 
All You Can Eat Thursday  U-Peel-Em Shrimp…Spicy or Garlic……….$17.99 

 

(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) 
 

…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~~SALADS~~SALADS~~SALADS~    

CHOPPED TOSSED COBB SALAD 
…no more neat li ttle 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….....................................$7.99 
 

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…Glenn recommends 
balsamic v inaigrette …………….………………............$8.99 
 

SPINACH SALAD 
…no tossing here, baby fresh spinach, chopped bacon, red 
onion, tomatoes,  sliced egg and “Oh my God” warm bacon 
dressing….………………..……………………………….$8.99 
 

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...........................................................................$9.99 
 

THE LAST SEAFOOD SALAD YOU WILL EVER WANT... 
…Duck Trap smoked trout, lobster and shrimp, fresh spring 
mix, tomatoes, red onion, avocado with apple cider v inegar 
and oil and spices.......................................................$14.99 
 

DINER SALAD 
…fresh spring mix, tomatoes, red onion, cucumber ....$3.49     
 

DRESSINGS…Balsamic Vinaigrette, Parmesan Buttermilk,  
Bleu Cheese, Ranch, Thousand Island, Sweet Warm  
Bacon, “In House” Ceasar, Ital ian …extra dressing….$.49 

Grilled Chicken…………………….……………...….......$2.49 
Duck Trap Smoked Trout.............................................$5.99 
Cajun Shrimp ………………………..….…………..…....$5.99 
Market Fish ..………..………………………………........$7.99 

~PROTEIN FOR YOUR SALAD~~PROTEIN FOR YOUR SALAD~~PROTEIN FOR YOUR SALAD~~PROTEIN FOR YOUR SALAD~    

~SOUPS~~SOUPS~~SOUPS~~SOUPS~    
NEW ENGLAND CLAM CHOWDER W/BACON 
Cup…….....................$3.99…Bowl………………..….$5.99 
 

SOUP OF THE DAY 
Cup….........................$3.99…Bowl………….………..$4.99 
 

FRENCH ONION 
Crock (well kind of)………......…………….….………..$4.99 

~FEED YOUR CHILDREN WELL~~FEED YOUR CHILDREN WELL~~FEED YOUR CHILDREN WELL~~FEED YOUR CHILDREN WELL~    
Grilled Cheese …………………………………....................$3.49 
Cheeseburger.....................................................................$4.49 
Mac & Cheese………………………..…..............................$4.99 
Spaghetti …………..………………………..........................$5.99 
Pancake Stix  (Chocolate Chip)..........................................$4.29 
French Toast……...……………………………..……...........$3.49 

~SIDES~~SIDES~~SIDES~~SIDES~    
Roasted Red Potatoes………………...…..........................$1.99 
Creamy Cole Slaw .............................................................$1.99 
“ In House”  Potato Pancake………………………...............$1.99 
Smoked Cheddar Mac & Cheese………………................$4.99 
Fresh Vegetable.……………………..................................$2.29 
Seasonal Fresh Fruit Bow l……………………...................$4.29 

~SANDWICHES~~SANDWICHES~~SANDWICHES~~SANDWICHES~    
GLENN’S DINER CHEESEBURGER 
…our own homemade ½ lb. of C.A.B. roundness with leaf 
lettuce, poormans 1000 Island dressing, tomato, with ched-
dar, swiss, american, bleu cheese, or provolone and you 
choose the bread… nobody else has this…….............$8.99 
 

THE REUBEN 
…HOT Vienna Corn Beef, thick Swiss cheese, 1000 Island 
dressing, sauerkraut… fresh rye bread…flat top hot…$8.99 
 

GLENN’S DINER PO’ BOYS 
Pan-Fried Drakes Shrimp………….…...……………...$11.99 
Pan-Fried Cornmeal Catfish (Juicy) ……………….....$11.99 
Pan-Fried Drake’s Seasoned Fresh Yellow Lake Perch 
(seasonal)………………..……………………………....$13.99 
...leaf lettuce, “In House” tartar sauce,  red onion, toasted 
“soft” French loaf…  
add tomato and bacon for …………………….………...$1.99 
 

THE VEGGIE BURGER 
…during the great cow shortage of 1934 the veggie burger 
gained popularity… we take garbanzo and black beans,  
celery , onions, and seasonings… we toast your choice of 
bread and dress it with tomatoes, avocado and leaf let-
tuce…Good Luck Cows................................................$8.99 
 

THE MEATLOAF SANDWICH DREAM 
…close your eyes...you are at a Woolworths luncheon-
ette ...you order a meatloaf sandwich with mayo and a side 
of creamy cole slaw...green peppers, onions, season-
ings...fresh white bread...open your eyes...it’s Glenn’s  
Diner...we have iced tea, too……………………..….....$8.99 
 

LOBSTER ROLL THAT ATE MONTROSE AVE 
...cool lobster salad...warm French bread...bring your own 
hot dog bun if you must...mayo, red onions, celery , 
chopped lobster...talk to me after your firs t bite...uh...yea, 
real lobster …………………..…………………….…….$15.99 
 

CHICKEN BREAST SANDWICH 
…I hate skinless, boneless chicken…the staff likes it…so 
do most of the customers…soft bacon, provolone cheese,  
leaf lettuce, red onions and mayo on grilled Texas toast…
add avocado for $1.50…..............................................$7.99 
 

BACON, LETTUCE AND TOMATO 
…this is a big B.L.T. …we upgrade the lettuce and cook the 
bacon to order..............................................................$6.29 
 

GRILLED CHEESE AND TOMATO 
...american, swiss, provolone, cheddar, bleu cheese 
(?)...you add the soup and we prov ide the Dr. Seuss book 
to go along with this childhood favorite……….…….....$4.99 
...add ham or bacon for $1.99 
…add soup and we take $.75 off soup price (cup or bowl) 
 

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

~LIQUIDS FOR ALL~~LIQUIDS FOR ALL~~LIQUIDS FOR ALL~~LIQUIDS FOR ALL~    
SOFT DRINKS...Classic Coke, Diet Coke, Fanta Orange, Sprite, 
Pink Lemonade, Ginger ale (free refills)..…………………......$1.99 
BLUMERS ROOT BEER...ORANGE CREAM SODA… 
...in a bottle w ith an ice cold glass on the side (no refills)……$2.39 

GLENN’S DINER COFFEE...regular or decaf………………..$2.29 
Tea…iced or hot………………………………………………….$2.29 
HOT CHOCOLATE…………………………..………………….$3.49 
MILK...white milk or chocolate….…...small…$2.29...large…$2.79 



Short Stack  
Instead of toast 
Add $1.50 

Egg White 
anything, please 
add $2.00 

~BREAKFAST ANYTIME~~BREAKFAST ANYTIME~~BREAKFAST ANYTIME~~BREAKFAST ANYTIME~    ~WEEKEND BREAKFAST~~WEEKEND BREAKFAST~~WEEKEND BREAKFAST~~WEEKEND 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…….…...………………................$4.99 
...with bacon, maple honey ham or sausage…..…...…$6.99 
 

PARMESAN AND CHIVES SCRAMBLED EGGS 
…a big plate of soft scrambled eggs blended with fresh 
parmesan and chives..………....…………....................$6.99 
...with bacon, maple honey ham or sausage…….....…$8.99 
 

HANGER STEAK AND EGGS 
…6 OZ. hanger s teak, 3 really  nice eggs prepared your 
way………………………………………………………..$12.99 
 

CLASSIC EGG SANDWICH 
…a small house of a sandwich…eggs your way, soft bacon 
and you choose cheese and bread……...…………......$6.99 
 

GLENN’S DINER OMELETTES 
…4 eggs blended, light and fluffy  ….…………………..$5.99 
…with any three you choose…………………………....$7.99 
…extra you choose…………..……………….…..…......$1.00 

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, powdered sugar, whipped  
butter……………………………………………………….$4.79 
 

HERSHEYS CHOCOLATE CHIP PANCAKES 
…we pack these cakes with tiny Hershey 's Kisses and 
throw some more on top.…………………….……….....$7.59 
 

BROWN SUGARED GEORGIA PECAN PANCAKES 
…brown sugared Georgia pecans all over the place...$7.59 
 

GLENN’S DADS FRENCH TOAST 
…maple syrup cinnamon thick vanilla buttermilk egg 
wash…3 slices you choose bread, whipped butter, pow-
dered sugar and cream anglaise……………………....$5.99 
 

CEREAL, CEREAL, CEREAL 
…over 30 choices of America’s pastime with really  cold 
milk, chilled bowl and fresh fruit…………………….......$4.79 
…free 2nd and 3rd helping…extra milk……………........$1.59 

~JUICES~~JUICES~~JUICES~~JUICES~    
small       large        

Fresh Orange Juice with pulp........................$2.69…..$3.69 
Tomato Juice…………………........................$1.99…..$2.49 
Cranberry  Juice…….………..........................$2.59…..$3.59 
Apple Juice…………………...........................$1.99…..$2.49 

CLASSIC EGGS BENEDICT 
…Canadian bacon, toasted English muffin, poached eggs 
and hollandaise............................................................$9.99 

BLUE STAR CRAB CAKE EGGS BENEDICT 
…fresh whole lump crab cakes pan browned...flat top Eng-
lish muffins, lovely  poached eggs, warm blanket of         
hollandaise sauce…………………………………........$13.99 

FRESH SPINACH AND TOMATO EGGS BENEDICT 
…sautéed spinach, off the v ine tomatoes, perfectly  
poached eggs, toasted English muffin and hollandaise 
……………...………………………………………...…..$10.99 

BANANA’S FOSTER APPLE PANCAKES 
…man, we take 3 cakes s tuffed with apples and layer them 
with banana cream cheese icing and top them with pan 
fried rum bananas........................................................$8.99 

BLUEBERRY PANCAKES 
…fresh blueberries (yea…fresh) inside, outside and more 
in your waiters pocket…layered with blueberry  cream 
cheese icing.................................................................$8.99 

DUCK TRAP SMOKED TROUT HASH AND EGGS 
…Yukon gold roasted potatoes, smoked trout, red and 
green onions, a l ittle cream and three eggs any way you 
like..............................................................................$13.99    

CORNED BEEF AND YUKON GOLD HASH AND EGGS 
…Vienna corned beef, yukon gold roasted potatoes, red 
and green onions and a l ittle basil…made fresh every 
time…three eggs your way…need we say more…......$8.99    

NEW ORLEANS SCRAMBLE 
…look out stomach here it comes…cajun tiger shrimp,   
andouille sausage, peppers, onions, and wild rice.....$11.99    

MEDITERRANEAN SCRAMBLE 
…portabella mushrooms, peppers, onions, fresh spinach,  
tomatoes, and parmesan cheese…all that’s missing is a 
seaside table and a salty  breeze................................$10.99    

CHOCOLATE CHERRY FRENCH TOAST 
…we renamed “love” and it is chocolate cherry  French 
toast...thick and batter dipped...flat top browned...cream 
anglaise sweet...warm buttered...soft scrambled egg on 
top….............................................................................$9.99    

BISCUITS N’ GRAVY 
…handmade buttermilk biscuits, a reservoir of fresh  
sausage gravy, and three eggs your way ..………........$8.99  

~BREAKFAST UPGRADES~~BREAKFAST UPGRADES~~BREAKFAST UPGRADES~~BREAKFAST UPGRADES~    

~BREAKFAST SIDES~~BREAKFAST SIDES~~BREAKFAST SIDES~~BREAKFAST SIDES~    

Brown Sugar Georgia Pecans……………………….….$2.29 
Hershey Chocolate Chips………………………….…….$2.29 
Spinach and/or Tomatoes……………………………….$1.49 
Seasonal Fresh Fruit   
(blueberries, bananas, or s trawberries)………………..$2.29 

One egg........................................................................$1.00 
Ham……………...……………………………..………….$2.49 
Toast…………...…………………………………………..$1.79 
Short Stack ………………….……………………………$3.29  
Bacon…………………………………...…………………$2.49 
Potato Pancake…………………..………………………$1.99 
Sausage………………………………………..………….$2.49 
Fruit Cup…………………………………………………..$4.29 

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



~BERE~~BERE~~BERE~~BERE~    ~WHINE~~WHINE~~WHINE~~WHINE~    
DOMAINE DU VIEUX CHENE MERLOT 2007 
This is a Glenn’s Diner pure play…Think new spring leather jacket…dark 
cherry…a caramelized ripeness to it’s fit…in one pocket a menthol ciga-
rette…the other pocket, raisinettes…in your hand, keys to a merlot G.T.O. 
(’67)…drive pure…drive pure…  
 

JUAN BENEGAS MALBEC – Mendoza, Argentina 2008 
Federico was trapped…there was no cheese to be found…he smoked some 
sweet tobacco…he lit a fire with blackberry twigs…an argentine cow roasted 
on a cassis spit…a currant haze filled the air and his mind with thoughts of 
Cassandra…malbec…malbec…Cassandra… 
 

CHATEAU LESCALLE BORDEAUX SUPERIOR – 2005 France 
A smooth French actor born from very tight hair…cassis limbs…a currant 
chest…vanilla tongue…a “ nice”  tannin backside…let your mind drift to 
roasted meats or things in a cream sauce… 
 

QUINTAY PINOT NOIR “CLAVA” – 2009 Chile 
Betsy sipped and swayed…Casablanca Valley soil berried her peach an-
kles…strawberries separate our lips…pinot tremors and noir aromas sur-
round us…tangy is the day…long and persistent is the night… 
 

GRAZIANO ZINFANDEL – Mendocino 2006 
O, Graziano…I had you last night beneath chocolate skies…berry nice…
berry nice, I love you…under the grape tree we cedar our love for each 
other…Coltrane in our ears…your cinnamon skin in my eyes… 
 

OLD PLAINS “RAW POWER” SHIRAZ – Australia 2008 
45 year old vine bruising wine…rawley power sings and we hear bearded 
lady fruit songs…long blackberry solos…blueberry trumpets…violet trom-
bones…chocolate and vanilla double drummers…the circus Is in town and it 
is purple liquid…  
 

VOUVRAY DOMAINE VIGNEAU CHEVREAU—France 2008 
Chenin Blanc opened the fridge door and a world of coolness was hers 
again...eyes closed...her vanilla mist lips “ cooed”  at the fruit of the loon 
marshmallow ambrosia “ yellow perched”  on the top shelf...the French na-
tional anthem swirled in her mind...vinification was in the air…Quince the 
poet was at the front door... 
 

FOXGLOVE CHARDONNAY – Central Coast 2008 
The grapefruit bakery train is pulling in…stainless steel wheels roll to a stop 
close to an oak shade…orange blossom and her butler “ Kiwi”  step off…the 
citrus twins Gracy and Abby wave from the station...the instruments for the 
boys band are on board…and Roy meets Kim Lee for the first time…trains 
 

CALERA CHARDONNAY – Central Coast 2008 
I like orange marmalade…I dance to their music…I honey suckle, I currant, I 
tropical…I have all the moves…I can do a crisp hand off… I can shrimp, I 
can red snapper, I can cheeseburger… 
 

RUDI WIEST RIESLING “HOOKED” – Nahe 2008 

A 95° sun cast a long hot shadow…5 days in the desert…Hurting from the 
burning…A hotel mini-fridge mirage in the distance…Inside is one bottle of 
“ Hooked” , a white peach, a red apple, a box of sweet tarts, a cooked 
chicken, a “nice”  piece of cheese, three beautiful ice cubes…you choose… 
 

QUINTAY SAUVIGNON BLANC “CLAVA” – Casablanca 2008 
I had this dream…I woke up inside a lemon lime “ Clava”  shell lined in soft 
silk…a dripping cool watermelon in my hand…Joni Mitchell was strumming 
her guitar…Popsicles swaying from the ceiling…spill the wine, dig that girl…
Betsy was there too… 
 

BURGANS ALBARINO—Galicia, Spain—100% Albarino 
 ...hail to the Spanish...Skin an orange and squeeze in your hands, as the 
juice drips down your honey arms, past your leather watch band…you lick it 
up, you like it...cool...refreshing 

B.Y.O.B...Whine, Bere, or Liquor…$5.00 
No B.Y.O.B. on the Patio…Sorry Guys... 

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

ANCHOR STEAM—22oz.      $8.25 
San Francisco’s famous Anchor Steam® is virtually hand-
made, 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%
NORTH COAST SCRIMSHAW     $4.75 

Their palest beer, this is a fresh-tasting Pilsner brewed in the 
finest European tradition. 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%

NORTH COAST RED SEAL ALE    $4.75 
Malt and Hops are beautifully married in this full-bodied, 
copper-red Pale Ale.  Red Seal is generously hopped for a 
long, spicy finish.   
California    Beer Style: American Amber Ale      ABV:5.5%

CAPITAL SUPPER CLUB     $4.75 
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, Sup-
per Club is clean yet satisfying.   
Wisconsin      Beer Style: Classic Lager           ABV: 5% 

BARLEY ISLAND DIRTY HELEN     $4.75 
Dirty Helen, legendary Milwaukee tavern owner born in Nobles-
ville, in addition to being Al Capone’s favorite gal, supposedly 
could out-swear anybody in town.  This Brown Ale has a penny 
copper color.  It has a rich malty flavor with hints of chocolate 
and slightly nutty finish. 
Indiana             Beer Style: Brown Ale        ABV: 4.3% 

THREE FLOYDS GUMBALLHEAD    $5.00 
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 FLOYDS ALPHA KING     $5.00 
A big American Pale Ale that pours a deep amber with a creamy 
head. Brewed with Centennial, Cascade and Warrior hops gives 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    $5.00 
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  $4.75 
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. A vanilla kiss in a rich, dark sea. 
Colorado   Beer Style: Herb & Spice Porter   ABV: 4.7% 

COOPERS BEST EXTRA STOUT     $4.75 
Best Extra has a rich and dark texture produced by Coopers’ 
specially roasted black malt.  Think of it  as an iced coffee without 
cream with a little extra oomph! 
Australia  Beer Style: Stout  ABV: 6.3% 

LEFFE BLONDE      $5.50 
A dry fruity, lightly spiced beer, full and creamy—a perfect bal-
ance 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% 

DELIRIUM TREMENS     $9.50 
“ 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%

CHIMAY RED       $8.50 
The first beer brewed by the Trappist monks of Chimay.  It  is  
noted for its coppery, attractive color.  Topped with a creamy 
head, it gives off a light, fruity apricot aroma. 
 Belgium  Beer Style: Trappist Red ABV: 7.0% 

SEASONAL BERE...you know, spring, summer, winter, fall...ask 
your server! 
 
 

 

~DRINKS OF THE HOUSE~~DRINKS OF THE HOUSE~~DRINKS OF THE HOUSE~~DRINKS OF THE HOUSE~    
MONTROSE AVENUE MIMIOSA…a little tiny bottle of champagne, 
triple sec, and fresh squeezed orange juice served with an ice cold 
sugar rimmed glass…………………………………………………..$9.50 
 

MY BIG FAT BLOODY MARY…a skew er of steamed shrimp, fresh 
v eggies, fresh fruit, vodka, v odka, and our “ in house” bloody mary 
mix………………………...$8.00…………………...top shelf add $2.25 
GLENN’S DINER SPECIALTY COFFEE DRINKS 
...Irish, Spanish, and many in betw een...ask y our server what’s in 
house…..………………………………………………………………$7.00 
VODKA MIXERS……………………………………………………..$5.00 
RUM MIXERS……...…………………………………………………$5.00  


