
brunch specialties

glowbal creations and sandwiches
Soup of the Day 8
Chef’s daily creation

Caesar Salad with Shaved Reggiano  8
roasted garlic dressing, parmesan croutons 

Warm Grilled Chicken Cobb Salad  14
baby iceberg, heirloom tomatoes, blue cheese dressing

glowbal Caprese Salad  10
vine-ripened tomatoes, buffalo mozzarella, fresh basil

‘glowbal’s Signature’ Kobe Meatballs with Spaghetti  14
spicy tomato basil sauce, garlic confit, parmesan cheese

Ahi Tuna Nicoise  15
green beans, confit fingerling potatoes, olives, citrus vinaigrette

Lobster and Baby Shrimp Grilled ‘bclt’   15
pancetta, 4 cheeses, arugula, vine ripened tomatoes

Rigatoni Pasta Arrabbiata    10
house-made burrata cheese

Halibut Tempura Burger 15
dill tartar sauce, grilled red onion, soup, salad and fries

Grilled Chicken Wrap with Smoked Gouda  11
mesclun greens, daily soup, hand-cut fries

‘glowbal’s Signature’ 8oz Kobe Beef Burger  14  (15 minutes)
aged cheddar, house made bbq sauce, organic greens, fries

Executive Chef, John Crook

glowbal Benedict 10
 crispy pancetta,baby greens, potato hash 
BC Smoked Salmon “Benedict” 12

poached eggs, dill cream cheese on cheddar biscuit
Woodland Mushroom and Burrata Cheese Frittata  11

crispy new potatoes, house green salad
Huevos Rancheros  12

grilled tortilla, spicy beans with smoked bacon, guacamole, fried eggs
Yaletown Breakfast  12

scrambled eggs, smoked bacon, sausage, potato hash, cheddar biscuit
P.E.I.  Lobster “Benedict” 14

poached eggs with lobster hollandaise on crispy pancetta and cheddar biscuit

Buttermilk Belgian Waffle  10
honey marinated strawberries, white chocolate mousse

Wild Berry Panettone French Toast  10
milk chocolate “shot”, organic wildflower honeycomb 

glowbal Granola Martini  10
honeycomb yogurt, fresh local berries, vanilla milk

Crab Crusted Queen Charlotte Sablefish   14
poached eggs, asparagus tomato salad, sweet chili honey 
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