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Under the supervision of the Va’ad Hakashrus of Denver 
 
A 18% gratuity will be added to the check for parties of 6 or more people. 

$2.00 charge for extra plate. 
 
 

Choose from seedless, seeded or marble rye, pumpernickel, whole wheat,  
white, or kaiser roll.  Club roll 30¢ extra. Gluten free bread 50¢ extra. 
Sandwiches come with pickle, lettuce, onion and tomato. 
 
 HALF FULL JUMBO 

 
Three-layer sandwich with beef fry and turkey, 
avocado, lettuce, tomato, and special dressing. 
 

Hot corned beef and pastrami, cole slaw, 
Russian dressing. 
 

Topped with sautéed mushrooms, onion rings, 
and a tangy bourbon bbq sauce. 
 

Topped with sautéed mushrooms and onions,  
beef fry, and peppercorn sauce on an onion roll. 
 

Topped with a sesame ginger sauce. 
 

Topped with stir fried Oriental vegetables, 
teriyaki sauce, and crispy wonton strips. 
 

Served in a pita with tehina and Israeli salad. 
 

Corned beef, sauerkraut, and Russian dressing 
on toasted rye. 
 

Corned beef, sauerkraut and Russian dressing 
between crispy potato latkes. 
 

Hamburger, corned beef, sauerkraut, and 
Russian dressing on grilled rye. 
 

Hawaiian marinated chicken with 
grilled pineapple, roasted peppers,  
and sweet and sour sauce. 

Filling of your choice, lettuce, 
tomato, avocado, red onion, and 
pepperoncini in a tortilla wrap. 
 

Crisp felafel balls, Israeli salad and tehina  
in a soft pita. 
 

Crisp felafel balls, Israeli salad, chummus,  
tehina, babaganoush, and a soft pita.  
Extra pitas 75¢ each. 
 

Seasoned grilled turkey/lamb, Israeli salad and 
tehina in a soft pita. 
 

Seasoned grilled turkey/lamb with  
Israeli Salad, Israeli pickles, Israeli olives, 
pickled eggplant, tehina, and a soft pita.
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Complete as Described 
 

GF 
Fresh mixed greens with tomato, onion, 
peppers, avocado, hard boiled egg and 
your choice of dressing. 

Oriental chicken breast, water chestnuts, 
mandarin oranges, crispy wonton strips, 
julienned vegetables, peppers and snow peas, 
with a sesame seed dressing over shredded 
lettuce. 

 
GF 

Fresh mixed greens, black olives, hard- 
boiled egg, beef fry, grilled chicken breast, 
tomatoes, avocado, mushrooms, onions, 
peppers, and your choice of dressing. 

 
GF 

Fresh salad greens, spiced ground beef,  
tomatoes, onions, avocado, black olives, 
corn, and black beans. Topped with tortilla 
chips and served with guacamole, parve sour 
cream and homemade salsa. 

 
GF 

Grilled flatiron steak and fresh mixed  
greens, tomatoes, onions, peppers and 
toasted croutons. Served with a balsamic 
vinaigrette. 

 

Breaded and fried eggplant stuffed with 
roasted peppers, broccoli and pine nuts. 
Served over fettuccini pasta with 
house marinara and garlic bread. 

Beer battered and served with  
French fries, cole slaw, and tartar sauce. 

Served with fresh tomatoes, onions, crackers, 
and horseradish. 

 

Served with fresh tomatoes, onions, pickles 
and crackers. 

Served with onions, and crackers. 

 

With house made tortilla chips. 

 

A flour tortilla wrapped around sautéed 
vegetables and spiced chicken or ground 
beef. Served with Spanish rice, refried beans, 
guacamole, shredded lettuce, and house 
made green chili. 

GF 
Three corn tortillas stuffed with spiced 
chicken or ground beef, vegetables and 
topped with enchilada sauce. Served with 
Spanish rice, beans, lettuce, and guacamole. 

 
 

A house specialty. Served on a sizzling 
platter with peppers, onions and your  
choice of meat. Accompanied by  
guacamole, Spanish rice, refried beans, 
and warm flour tortillas. 
 

Tempura battered chicken breast with  
pineapple, sautéed carrots and peppers. 
Served over white rice with a  
sweet & sour sauce.  
 

Sauteed chicken breast and crisp  
stir-fried vegetables over a bed of  
white rice with a slightly spicy ginger sesame 
sauce.  

 
 

Served with vegetable medley, and 
your choice of rice or potatoes. 

Apple/raisin noodle, salt/pepper noodle, 
sweet carrot, potato, Yerushalmi, 
butternut squash, or zucchini. 
  
Potato, Mushroom, Kasha, or Vegetable 
 

Potato, Spinach, Broccoli, or Mushroom 
 

 

With your choice of apple sauce or  
parve sour cream 
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GLATT KOSHER 
 
499 S. Elm St. • Denver, CO 80246 
Phone 303-322-9862 • Fax 303-321-3290 
E-mail: eskd1@aol.com 
www.eastsidekosherdeli.com 

Coke, Diet Coke, Caffeine Free Diet 
Coke, Cherry Coke, Root Beer, Sprite, 
Mr. Pibb 
 

Black cherry, cream soda, root beer,  
celray, diet black cherry, diet cream soda 
 

Made with parve ice cream. 
Chocolate, Vanilla or Strawberry. 
 

Orange, apple, tomato, cranberry,  
lemonade 
 

Ask your server for the menu. 
 

Hot Lipton, herbal, iced 
 
 

(10 and under) 
 

Served with Kid Size Fries 
and Kid Size Fountain Drink 
 

Dr. Brown’s or juice 50¢ extra 
 

 
 
 

 

Flavors: vanilla, chocolate  
 
Cup or Cone 
1 scoop
2 scoops
Sprinkles 50¢ each variety. 
 
Sundae includes your choice of topping, 
whipped “cream” and a cherry. 
 
Toppings: chocolate, strawberry,  
marshmallow, coffee or vanilla. 
 
Sundae 
1 scoop
2 scoops
3 scoops
 

A parve delicacy. Your choice of  
plain, chocolate or strawberry. 
 

Choose apple, cherry, peach  
or blueberry 
A la mode

Chocolate chip, Peanut butter, 
Oatmeal raisin, or Double Chocolate 
Chunk 
Black and White

Chocolate Dome, Runny Chocolate 
Chip Cookie, or Runny Chocolate  
Souffle. 
A La Mode

Ask your server for varieties. 




