
All Day Drink Specials 
$4  M IMOSAS 
$4  BELLINI ’S 
$5  B LOODY MARY 'S 

$2  BRASS  MONKEYS  
$3  M IMOSAS   
$1  SPECIALT Y  DRAFT  B EER  B ACKS 

WA F F L E S  

3  f l u f f y  b u t t e r m i l k  w a f f l e s  p e r  o r d e r  

T O A S T E D  P E A C H  6 .5  
3 Fluffy waffles dressed with toasted peaches in a brown sugar & cinnamon glaze, topped with whipped cream  dusted with cinnamon sugar  

P B  &  S M O R E S  7  
Everyone’s guilty pleasure! 3 House waffles smeared with peanut butter, sprinkled with melty chocolate chips and topped with marshmallows, gram cracker crumbs & whipped cream 

 B O U R B O N  B E R R Y      6. 5  
Our house waffles with warmed mixed berry filling topped with whipped cream, mixed berries and drizzled sweet with warm icing & bourbon glaze 

B A C O N  &  B R E A D E D  C H I C K E N  8 .5  
Sweet & savory! A bed of breaded boneless chicken, crumbled bacon & fluffy waffles served with sweet maple syrup  

* G i f t  C e r t i f i c at es  Ava i l a b l e   

Breakfast Breads 
Gluten Free Option 3 

T H E  S P I C Y  V E G G I E  S C R A M B L E  F L A T B R E A D     7 .5   
 Gre en  & r ed p ep p ers,  onions,  mushrooms,  a nd j al ap enos  
 on a f lat bre ad  with fl uffy  scr ambl ed eg gs,  pe pp er j ack  
 & Mon et ary  j ack j ala pe no ch ees e  

T H E  B R E A K F A S T  B R E A D       8 . 5  
 Your choic e of dice d h am or crum ble d b aco n on top o ur  
 homesty le fl at  bre ad with scram bl ed eggs & ch edd ar  
 A dd v eg gies for 50¢ e a.  

G A R L I C  S H I M P  &  B L E U  B A C O N  F L A T B R E A D    1 0.5   
 Scrambl ed eg gs with gar lic  shrimp,  b acon,  ble u ch e ese  
 crumbl es an d l i ght  l ay er o f b ak ed ble u ch e ese un der ne ath.  

‘ N D U J A  S A U S A G E         9 .5   
 ‘Nd uj a s aus ag e,  sw e et roast ed b ell  p ep pers ,  a mozz ar ell a  
 & mu enster c he es e bl en d,  topp ed with a fri ed eg g  

Try Something New 
Ser ved with cr is py Cra cked B la ck Pepper & Sea  Sa lt Ta ter  Tots | Su bstituti ons  2 .5 

T H E  S A L M O N  &  S P I N A C H  E G G  C R O I S S A N T  8 .5  
An over easy egg with baked salmon, melted Havarti  & spinach 

S M O T H E R E D  &  L O A D E D  B R E A K F A S T  B U R R I T O  8 . 5  
Ham & Bacon with scrambled eggs, onions, peppers, mushrooms, smothered in our House Ale Cheese & stuffed  with Monterey Jack Jalapeno Cheese.  

S M O T H E R E D  &  S P I C Y  B R E A K F A S T  Q U E S A D I L L A   9  
Scrambled eggs, Nduja Sausage, jalapenos, onions, mushrooms & Monterey Jalapeno Jack  cheese, topped with  our House Ale Cheese & Siracha  Sauce  

T H E  G O O D  M O R N I N G  C R O I S S A N T  7 . 5  
Eggs, ham, bacon & cheddar cheese on a warm buttered croissant 

1 2 ” G R I L L E D  C H E V A L  9  
Sliced cheddar, Monterey jack , thick cut bacon, over easy eggs fried crispy & baby arugula with a whole grain mustard mayonnaise on a foot long Bianca bread 

B R U N C H  B U R G E R  1 0 . 5  

Our Charred 51 custom beef blend burger cooked to order, with an over easy egg fried crispy, tater tots & bacon crumbles topped with melted cheddar & sausage gravy  

Sharables  

C H A R C U T E R I E  S P R E A D       12.5  
 3 A rtisan ch ees es,  3  artisa n me ats,  oliv es,  pickl es,   
 fresh fru it  & o ur artis an ch ip/ bre a d mix  
 Serv ed  with s picy  mustar d  

C I N N A M O N  R O L L  M I N I  W A F F L E  D I P P E R S    6 . 5  
  6 Wa ffl e pr ess ed cin nam on rol ls  ser ve d wit h warm   
  gooey  icin g on th e sid e  

A V O C A D O  T O A S T  V A R I E T Y  S A M P L E R    8 . 5  
 A  vari ety  of uni qu e & cr e ativ e to ppin gs a nd  dressin gs for  
 y our a voca do toast !  * M ay  contai n n uts   

B R E A K F A S T  T O T C H O S       8 . 5  
  Our cr acke d bl ack pe pp er & s e a salt  t at er t ots  toppe d wit h  

 che esy  scram bl ed eg gs,  b acon crum b les,  di ced h am ,  gr e en  
 onions,  un der m elt ed ch edd ar & o ur ho use craft ed al e ch ees e  

  A dd ‘N duj a S aus ag e Gra vy   2.5  

 

309. 297. 4188  
51 N. Prairie St.  

Downtown Galesburg 

HAPPY  HOUR  -  7 DAYS  A  WEEK!   

CALL AHEAD FOR RESERVATIONS OR CARRY OUT 

www.CharredBistroBar.com 

 

Happy Hour 
Noon - 2pm 



Little Extras   

H OME  S T YLE  S O URD O UGH  B ISC U IT S  &  ‘N DUJA  SAUSAGE  G RAV Y   
1 /2 O rder  5 .5  Fu ll  O rder  7  

C RACKED  B LACK  P EPP ER  & S EA  S ALT  TAT ER  TO T S  
Sma ll      3        La rge  4  

5 .5  M I X E D  B E R R Y  OR  T O A S T E D  P E A C H  C I N N A M O N  P A R F A I T   

4  M I X E D  F R U I T  B O W L         

2 .5  V A N I L L A  Y O G U R T  |  To pped w ith  Gra no la  (o ptio na l)   

2 .5  T H I C K  C U T  B A C O N        

 3 .5  2  B U T T E R M I L K  W A F F L E S  &  S Y R U P      

 2  T O A S T E D  B I S C U I T S  &  B U T T E R   

2 .5  2  E G G S  -  Co o ked to  o rder       

50¢  T E X A S  T O A S T         

       

2 1 & Over |  Fu ll  Bar |  Full  Menu |  Dart s |  Slot s |  G ol den Tee |  Flat  S creens  

Locally Owned | Heartfully Established 2018 | Historic Downtown Galesburg, Illinois 

Thank you so much 

for supporting our small business in your local community! 

Find us on Facebook & Instagram for our la tes t specials & updates!  

HOURS 
MONDAY -THURSDAY | 11am - 12am 
FRIDAY & SATURDAY | 11am - 1am 
SUNDAY | 9am -2pm 
 

18% Service Charge added for parties of 8 or more  

KITCHEN HOURS 
MONDAY -THURSDAY | 11am- 11pm 
FRIDAY & SATURDAY | 11am - Midnight 
SUNDAY | 10am - 3pm | Brunch Menu 

HAPPY HOUR - Every Day! 

MONDAY - FRIDAY | 3 - 5pm 
SATURDAY & SUNDAY | Noon - 2pm 

LATE NIGHT MENU  
MONDAY - SATURDAY | 9pm - Close  

Celebrating its 120th birthday in 2018, 51 North Prairie Street, in downtown Galesburg, was once in fact 49 
North Prairie Street. It was the original gym for Galesburg's first YMCA, built in 1898, complete with a weight 

room in the basement, a basketball court on the main floor, and even a running track around the top of the 
building. Since then, it has been the home to two local radio stations, a pizzeria and steak house, as well as the 

victim of three separate fires. Now under new ownership, our new menu is Creative, Colorful & Fresh,  

Bringing that big city flavor back home to  

Historic Downtown Galesburg, Illinois.  

be sure to check out the 

2.1 5  

Coke  
Ch e rry C ok e  

Di et  C o ke  
Ba rq ’s  Root Be e r  

Sp rit e  
Pibb  Xt ra  

Mel l ow Ye ll ow  
Minute Mai d L em ona de  
Sea gra m's  Gi ng e r A l e  

Arn ol d Pal me r  

1 .5  C O F F E E  &  H O T  T E A   
2.5  J U I C E S  (NR*) | Or ang e Juic e,  Cr an berry  Ju ice,  Or ang e J uic e,  Pi ne ap pl e J uic e  
2.15 I C E D  T E A  | Sw e et en ed,  Unsw e ete ne d or G ree n Te a |  L emon optio nal  

3  C R A F T  S O D A S  (NR*)  | P each,  Wi ld B lack berry ,  Pom egr an at e,  Tart  C herry ,  
     Wat erm elon,  Carm el or  Coo ki e B utter  

BRUNCH EVERY SUNDAY   
9AM - 3PM 

3 EGG OMELETS   

Served with Texas Toast and your choice  
Cracked Black Pepper & Sea Salt Tater Tots 

Su bsti tu ti ons  2.5  

8 . 5  H A M  &  C H E E S Y   
 Diced ha m w ith a  ch edda r chee se bl e nd ba ked in  
 a nd to pped w ith Mo nterey J a ck  
  A d d Baco n Crum b l es      2 .5  

9  B L E U  S A L M O N  &  S P I N A C H      
 Spina ch,  ba ked sa lmo n & bleu  che es e cru mbles  

7  V E R Y  V E G G I E        
 Fresh o nio ns,  red & g reen  pepp ers,  m u shro o ms,   
 spina ch,  & to pped w it h go a t che ese & a ru gula   
  A d d Baco n Crum b l es o r Dic ed Ha m    2 .5  

8  B A C O N  &  M U S H R O O M               
 Ba co n cru mbles w ith f resh mu shro o m, spina ch,   
 mo z za rella  & chedda r cheese.  

9  S P I C Y  S H R I M P  &  S A U S A G E              
 Ndu j a  sau sa ge & shrimp ba ked in a nd to pped w ith  
 Mo nterey Ja la peno  Ja ck chees e & mo z z a rella  blend  

6 .5  B U R N T  C H E E S E  O M E L E T  
 Crispy ch edda r che ese shell  o n the o u tside w ith f lu f f y 
 cheesy egg s o n side!  

Make it your own with your choice of meat and & veggies! 

 Ba co n cru mbles,  diced ha m o r  avo cado    1 .5  

 Sa lmo n,  sirloin stea k,  pu lled ba co n,  sho rt r ib,   2.5  
 ‘Ndu j a  sa u sa ge o r  f r ied bo lo gna     

 Red o nio ns,  green o r  red p eppers,  dic ed to ma to 's,   5 0¢  
 mu shro o ms green o nio ns,  spina ch o r  j a la peno s     

BU IL D YO U R  OWN TRADI TIO NAL  O MEL ET AT NO  ADDITIO NAL  CH AR GE ! 
 

Please Note  

Consuming raw or undercooked 
meats, poultry, seafood, shellfish, 
or eggs may increase your risk of 

foodborne illness. 

(NR*) No Refills 


