BREAKFAST

(SERVED UNTIL 10:30AM MONDAY-FRIDAY, ALL DAY SATURDAY AND SUNDAY)
* gluten-free bread available $1
BREAKFAST SPECIAL Two eggs any style, double smoked bacon or breakfast sausage, latkes, toast $11
($9 before 9am, includes coffee)
3 CHEESE OMELETTE Swiss, cheddar, applewood smoked cheddar, three eggs, latkes, toast $13
SALAMI & EGGS All beef salami, three eggs, latkes, toast $13
CHALLAH FRENCH TOAST Vanilla, cinnamon, sautéed bananas, nuts, fruit salad $15
EGGS BENEDICT Served on potato latkes, pancetta, hollandaise, house salad $14
LOX BENEDICT Served on potato latkes, house cured lox, red pepper artichoke spread, hollandaise, house salad $14
DELI SCRAMBLE Smoked meat, all beef salami, turkey breast, peppers, green onion, tomato, cheddar cheese, 3 eggs,
latkes, toast $14
SMOKED & POACHED BREAKFAST POUTINE Montreal smoked meat, cheese curds, poached eggs,
home-style hashbrowns, hollandaise, toast $15

NOSH						
BUBBY’S HOMEMADE CHIPS & DIP $5
CHOPPED CHICKEN LIVER Rye bread crisps $6 			
SMOKED MEAT ROLL $3
REUBEN ROLL $3 			
LOX PLATE Cream cheese, capers, red onion, rye bread crisps $7 			
POTATO VERENIKES Sauteed onions, sour cream $6 			
POTATO LATKES Sour cream $6			
POTATO KNISHES $6
DEEP FRIED PICKLES $6
KOSHER STYLE PICKLES $1.5

SOUP													
CHICKEN MATZO BALL $6
DAILY FEATURE $6

SALADS						
GRUMANS HOUSE SALAD Mixed greens, pumpkin seeds, dried cranberries, chevre, balsamic vinaigrette
side $6 main $9 add grilled chicken $6						
STEAK SALAD Grilled striploin, mixed greens, confit cherry tomatoes, red onion, chevre, sesame dressing $15
GRUMANS SALAD PLATE Choice of two: tuna salad, egg salad, chicken salad on a bed of green leaf lettuce,
radish, cherry tomatoes, cucumber, rye crisps $14

SANDWICHES (CHOICE OF POTATO SALAD OR HAND CUT FRENCH FRIES Add Gravy $1)
* gluten-free bread available $1
OLD FASHIONED MONTREAL SMOKED MEAT Mustard, caraway rye bread $14 zaidy size (2oz more) $16
GRUMANS REUBEN Smoked meat, sauerkraut, swiss cheese, russian dressing, grilled caraway rye bread $15
GRILLED SPECIAL All beef salami, smoked meat, mustard, grilled caraway rye bread $14
TUNA MELT Swiss cheese, tomatoes, albacore tuna, open-face, toasted challah bread $15
CHICKEN BREAST CLUB Chargrilled herb chicken breast, applewood smoked cheddar, pancetta, tomato, lettuce, red
onion, caramelized onion aioli, toasted bun $16
SMOKED TURKEY BREAST CLUB Double-smoked maple bacon, turkey breast, tomato, lettuce, red onion, pesto aioli, toasted
challah $15
KOSHER ALL BEEF HOT DOG Sauerkraut, mustard, toasted bun $11
MAPLE BACON CHEESE BURGER 7oz ground chuck, maple peppered bacon, applewood smoked cheddar, crispy onions, tomato
salsa, Grumans house sauce, toasted bun $16
ALL DAY BREAKFAST BURGER 7oz ground chuck, potato latke, fried egg, cheddar cheese, smoked meat, hollandaise,
deep fried pickle, toasted bun $16
VEGETARIAN BELLA BURGER Panko crusted portabella mushroom cap, applewood smoked cheddar, tomato salsa, Grumans
house sauce, toasted bun $16
GRILLED SALMON BURGER Freshly chopped Atlantic salmon, red onion, tomato, lettuce, caper aioli, toasted bun $16

BUBBY’S FAVORITES											
SMOKED MEAT POUTINE Montreal smoked meat, cheese curds, fries, gravy $14
BAGEL, CREAM CHEESE & LOX Capers, red onion, house salad $13
CHICKEN POT PIE Chicken, vegetable medley, puff pastry, house salad $16
SMOKED MEAT SHEPHERD’S PIE Montreal smoked meat, sautéed carrots, onion & corn, baked mashed potato crust,
gravy, house salad $16
SLOW OVEN ROASTED BEEF BRISKET (SERVED ON FRIDAY) Recipe stolen from Bubby!
Roasted potatoes, honey glazed carrots, braising jus, crispy onion garnish $17			

DESSERTS

(ALL DESSERTS ARE MADE IN BUBBY’S KITCHEN)							

CHEESECAKE $6 			
CHOCOLATE CAKE $6 			
CARROT CAKE $6 			
RUGELACH PLATE $5

