
BERNIE’S	
  GLENSIDE	
  MENU	
  	
  

STARTERS	
  

BERNIE’S	
  WINGS:	
  honey	
  BBQ,	
  hot,	
  mild,	
  sweet	
  &	
  spicy	
  garlic	
  or	
  insanity.	
  served	
  with	
  celery	
  &	
  blue	
  
cheese.	
  9	
  

VEGGIE	
  WINGS:	
  crispy	
  fried	
  seitan.	
  choice	
  of	
  honey	
  BBQ,	
  hot,	
  mild,	
  sweet	
  &	
  spicy	
  garlic	
  or	
  insanity.	
  
served	
  with	
  celery	
  &	
  blue	
  cheese.	
  8	
  

PARMESAN	
  PUNCHED	
  POTATOES:	
  deep-­‐fried	
  red	
  bliss	
  potatoes,	
  tossed	
  with	
  parmesan	
  cheese	
  &	
  served	
  
with	
  hot	
  sauce	
  &	
  blue	
  cheese.	
  8	
  

PANKO	
  CRUSTED	
  CHICKEN	
  STRIPS:	
  house-­‐made	
  panko-­‐crusted	
  chicken	
  breast	
  strips	
  with	
  honey	
  
mustard	
  or	
  BBQ	
  sauce.	
  9	
  

SKINZ:	
  potato	
  skins	
  stuffed	
  with	
  curried	
  chicken,	
  carrots,	
  peas,	
  house-­‐made	
  curry	
  cheese	
  whiz	
  &	
  topped	
  
with	
  mozzarella	
  cheese.	
  9	
  

ALOHA	
  SLIDERS:	
  shaved	
  ham,	
  swiss	
  cheese,	
  dijon	
  mustard-­‐mayo	
  &	
  house-­‐made	
  pineapple	
  chutney	
  
served	
  on	
  toasted	
  buns	
  &	
  served	
  with	
  hand-­‐cut	
  fries.	
  8	
  	
  

SMALL	
  PLATES	
  

CRAB	
  CAKE:	
  house-­‐made	
  crab	
  cake	
  pan-­‐roasted	
  &	
  served	
  with	
  cilantro	
  &	
  jalapeno	
  remoulade.	
  11	
  

POUTINE:	
  house-­‐cut	
  fries,	
  beef	
  gravy	
  &	
  fresh	
  cheese	
  curds.	
  our	
  version	
  of	
  a	
  canadian	
  classic!	
  8	
  

SESAME	
  CRUSTED	
  AHI	
  TUNA:	
  mushroom	
  risotto,	
  ponzu	
  &	
  vidalia	
  crisps.	
  12	
  

PANKO	
  CRUSTED	
  GOAT	
  CHEESE:	
  green	
  apples,	
  frisée,	
  balsamic	
  gastrique	
  &	
  pistachio	
  garnish.	
  10	
  

MUSSEL	
  POTS:	
  choice	
  of	
  garlic	
  white	
  wine,	
  traditional	
  red	
  or	
  thai	
  curry.	
  12	
  

CHEESE	
  PLATE:	
  chef’s	
  choice.	
  ask	
  your	
  server	
  for	
  today's	
  offerings.	
  MP	
  

SALADS	
  	
  

CLASSIC	
  CAESAR:	
  crisp	
  romaine,	
  croutons,	
  parmesan	
  cheese	
  &	
  caesar	
  dressing.	
  7	
  

BABY	
  GREENS:	
  baby	
  mixed	
  greens,	
  sun-­‐dried	
  cranberries,	
  sliced	
  almonds,	
  raspberry	
  vinaigrette	
  &	
  blue	
  
cheese	
  crumbles.	
  8	
  	
  add	
  chicken.	
  3	
  	
  add	
  shrimp.	
  5	
  	
  

CRISPY	
  CHICKEN	
  SALAD:	
  crisp	
  mixed	
  greens,	
  panko-­‐crusted	
  chicken	
  breast	
  strips,	
  apples,	
  grapes,	
  
candied	
  walnuts	
  &	
  honey	
  mustard	
  dressing.	
  10	
  

THE	
  OLD	
  SCHOOL	
  WEDGE:	
  iceberg	
  wedge,	
  crumbled	
  blue	
  cheese,	
  bacon,	
  diced	
  tomatoes	
  &	
  blue	
  cheese	
  
drizzle.	
  8	
  



ROASTED	
  BEET:	
  bibb	
  lettuce,	
  mediterranean	
  chick	
  peas,	
  feta,	
  bacon	
  &	
  red	
  wine	
  vinaigrette.	
  9	
  

SANDWICHES	
  	
  	
  all	
  sandwiches	
  served	
  with	
  house-­‐cut	
  fries	
  &	
  kosher	
  pickles	
  

8	
  SPICE-­‐RUBBED	
  CHICKEN	
  BREAST:	
  grilled	
  chicken	
  breast	
  seasoned	
  with	
  a	
  blend	
  of	
  8	
  aromatic	
  spices,	
  
roasted	
  garlic	
  aioli	
  &	
  LTO.	
  served	
  on	
  a	
  fresh	
  roll.	
  9	
  

BERNIE’S	
  HAND-­‐CUT	
  CHEESESTEAK:	
  sautéed	
  shoulder	
  filet,	
  onions,	
  teriyaki,	
  provolone	
  cheese	
  &	
  roasted	
  
garlic	
  aioli.	
  10	
  

THE	
  ZAPPA:	
  grilled	
  seitan	
  cheesesteak,	
  onions,	
  teriyaki,	
  provolone	
  cheese	
  &	
  roasted	
  garlic	
  aioli.	
  served	
  
on	
  a	
  crusty	
  long	
  roll.	
  	
  10	
  

CRAB	
  SAMMY:	
  crab	
  cake	
  with	
  cilantro	
  &	
  jalapeño	
  remoulade	
  &	
  arugula.	
  served	
  on	
  a	
  fresh	
  roll.	
  12	
  

THE	
  BIG	
  CHEESE:	
  	
  grilled	
  texas	
  toast	
  with	
  muenster	
  cheese,	
  mango	
  chutney	
  &	
  tomato.	
  a	
  must	
  for	
  grilled	
  
cheese	
  lovers!	
  8	
  	
  

VEGETARIAN	
  WRAP:	
  	
  sautéed	
  seasonal	
  vegetables,	
  provolone	
  cheese,	
  lettuce,	
  tomato	
  &	
  cajun	
  mayo.	
  8	
  	
  

THE	
  B.E.L.T.:	
  classic	
  BLT	
  on	
  your	
  choice	
  of	
  bread	
  (white,	
  wheat	
  or	
  rye)	
  &	
  topped	
  with	
  an	
  over	
  easy	
  fried	
  
egg.	
  9	
  

PACIFIC	
  COAST	
  CHICKEN	
  SANDWICH:	
  grilled	
  marinated	
  chicken,	
  lettuce,	
  tomato,	
  swiss	
  cheese,	
  
guacamole	
  &	
  arugula.	
  served	
  on	
  a	
  fresh	
  roll.	
  10	
  

THE	
  JERK:	
  marinated	
  pork	
  loin,	
  lettuce,	
  tomato,	
  mayo	
  &	
  cucumber	
  slaw.	
  served	
  on	
  a	
  fresh	
  roll.	
  10	
  

BURGERS	
  	
  all	
  burgers	
  are	
  100%	
  angus	
  beef	
  served	
  with	
  hand-­‐cut	
  fries	
  &	
  kosher	
  pickles	
  

THE	
  KARL	
  BURGER:	
  bernie’s	
  classic	
  burger	
  served	
  with	
  your	
  choice	
  of	
  toppings	
  below.	
  9	
  	
  

cheese	
  -­‐	
  muenster,	
  blue,	
  cheddar,	
  american,	
  swiss	
  or	
  goat.	
  	
  add	
  1	
  each	
  	
  

toppings	
  -­‐	
  fried	
  egg,	
  onion	
  rings,	
  carmelized	
  onions,	
  jalapeños.	
  add	
  1	
  each	
  	
  

bacon,	
  guacamole,	
  sautéed	
  mushrooms.	
  add	
  2	
  each	
  

SOUTHERN:	
  topped	
  with	
  BBQ	
  sauce,	
  crispy	
  bacon	
  &	
  two	
  onion	
  rings.	
  12	
  	
  

CAJUN:	
  seasoned	
  with	
  cajun	
  spices,	
  cheddar	
  cheese	
  &	
  cajun	
  ranch.	
  11	
  

UMAMI:	
  topped	
  with	
  mushrooms,	
  provolone	
  cheese,	
  bacon,	
  fried	
  egg,	
  roasted	
  garlic	
  aioli,	
  lettuce	
  &	
  
tomato.	
  	
  13	
  

SOUTH	
  OF	
  THE	
  BORDER:	
  topped	
  with	
  jalapenos,	
  lettuce,	
  tomato,	
  cilantro,	
  guacamole	
  &	
  cheddar	
  cheese.	
  
11	
  



TURKEY:	
  house-­‐seasoned	
  turkey	
  patty	
  topped	
  with	
  lettuce,	
  tomato	
  &	
  your	
  choice	
  of	
  cheese.	
  11	
  	
  	
  

SOUPS	
  

SOUP	
  OF	
  THE	
  DAY	
  ask	
  your	
  server	
  for	
  today's	
  selection!	
  

FRENCH	
  ONION	
  7	
  

ENTREES	
  

SHAKEN	
  CRISPY	
  BEEF:	
  pan-­‐roasted	
  shoulder	
  tenderloin	
  glazed	
  with	
  ginger	
  orange	
  sauce,	
  mustard	
  drizzle	
  
&	
  served	
  over	
  house	
  cut	
  fries.	
  15	
  

CRAB	
  CAKES:	
  two	
  crab	
  cakes	
  pan-­‐roasted	
  &	
  served	
  with	
  cilantro	
  &	
  jalapeno	
  remoulade	
  &	
  crisp	
  green	
  
salad.	
  19	
  

FISH	
  &	
  CHIPS:	
  beer-­‐battered	
  crispy	
  cod	
  served	
  with	
  tartar	
  sauce,	
  house	
  cut	
  fries	
  &	
  a	
  side	
  of	
  malt	
  vinegar.	
  
16	
  

SAUTÉED	
  SHRIMP:	
  shrimp	
  sautéed	
  with	
  mushrooms,	
  diced	
  tomatoes,	
  parmesan	
  cheese	
  &	
  linguini	
  in	
  a	
  
pesto	
  cream	
  sauce	
  &	
  topped	
  with	
  parmigiana	
  reggiano.	
  18	
  

THAI	
  BBQ	
  CHICKEN:	
  	
  boneless,	
  skin-­‐on	
  chicken	
  breast,	
  basil	
  fried	
  rice	
  &	
  a	
  side	
  of	
  sweet	
  chili	
  sauce.	
  16	
  

CHICKEN	
  MARSALA:	
  the	
  classic	
  italian	
  dish	
  of	
  lightly-­‐coated	
  chicken	
  breasts	
  braised	
  with	
  marsala	
  wine	
  &	
  
mushrooms.	
  served	
  with	
  roasted	
  garlic	
  mashed	
  potatoes.	
  16	
  

PETITE	
  FILET:	
  	
  grilled	
  8oz.	
  beef	
  tenderloin,	
  chimichurri,	
  roasted	
  garlic	
  mashed	
  potatoes	
  &	
  sautéed	
  
vegetables.	
  20	
  

PORK	
  CHOP:	
  boneless	
  center	
  pork	
  chop,	
  sage	
  butter,	
  roasted	
  garlic	
  mashed	
  potatoes	
  &	
  sautéed	
  apples.	
  	
  
19	
  

SALMON	
  VERA	
  CRUZ:	
  topped	
  with	
  olives,	
  white	
  wine,	
  onions,	
  tomatoes	
  &	
  cilantro.	
  served	
  with	
  a	
  side	
  of	
  
roasted	
  garlic	
  mashed	
  potatoes	
  &	
  string	
  beans.	
  19	
  

DESSERTS	
  

APPLE	
  CRUMB	
  PIZZA:	
  served	
  with	
  vanilla	
  ice	
  cream	
  &	
  salted	
  caramel	
  sauce.	
  6	
  

CHOCOLATE	
  CREAM	
  PIE:	
  chocolate	
  cookie	
  crust,	
  chocolate	
  pastry	
  filling,	
  topped	
  with	
  whipped	
  cream.	
  
(gluten	
  free)	
  6	
  

HOUSEMADE	
  CHEESECAKE:	
  house-­‐made	
  with	
  graham	
  cracker	
  crust	
  &	
  your	
  choice	
  of	
  mixed	
  fruit	
  topping	
  
or	
  snickers	
  &	
  caramel	
  sauce.	
  6	
  

GERMAN	
  CHOCOLATE	
  CAKE	
  6	
  



CRÈME	
  BRULEE	
  7	
  

ICE	
  CREAM:	
  bucks	
  county’s	
  own	
  tanner’s	
  ice	
  cream.	
  assorted	
  flavors…fresh	
  from	
  the	
  farm	
  to	
  you!	
  5	
  

KIDS	
  	
  

GRILLED	
  CHEESE:	
  with	
  side	
  of	
  fries	
  6	
  

SPAGHETTI:	
  choice	
  of	
  marinara	
  sauce	
  or	
  butter.	
  6	
  add	
  meatballs.	
  1	
  	
  

CHICKEN	
  FINGERS:	
  with	
  side	
  of	
  fries	
  &	
  honey	
  mustard.	
  	
  6	
  

MAC	
  &	
  CHEESE	
  IN	
  A	
  CROCK:	
  	
  6	
  

SIDES	
  

HOUSE	
  SALAD:	
  crisp	
  greens,	
  tomatoes,	
  cucumbers,	
  carrots,	
  red	
  onions	
  &	
  choice	
  of	
  dressing.	
  7	
  

HAND-­‐CUT	
  FRIES	
  5	
  

SWEET	
  POTATO	
  FRIES:	
  with	
  a	
  side	
  of	
  lime	
  aioli	
  6	
  	
  

BAKED	
  MAC	
  &	
  CHEESE:	
  cavatappi	
  pasta	
  &	
  cheddar	
  cheese	
  with	
  a	
  panko	
  crust	
  topping.	
  7	
  

ROASTED	
  BRUSSEL	
  SPROUTS	
  6	
  

SPICY	
  GREEN	
  BEANS:	
  with	
  oyster	
  sauce.	
  6	
  	
  

ROASTED	
  GARLIC	
  MASHED	
  POTATOES	
  5	
  

MUSHROOM	
  RISOTTO	
  5	
  


