marinated olives, roasted red
pepper, olive oil & herbs (V)

Wings $14

Buffalo or “Today’s”, Blue Cheese
or Smoked Ranch, Pickles

Southern Chop Salad $10

Shaved lettuces, avocado, roast
corn, bacon, blue cheese, tomato,
vinaigrette

Mustard greens, carrot, sesame
broccolini, vinaigrette (VE)

Crispy, Melty, & Gluten Free,
marinara (V)

Creamy-style topped with cheese
and Crisped! (V)

The Classic Burger $7
cloth-bound cabot cheddar, tomato,
thick-cut bacon

1lb of chicken wings
changes often, ask your server

chicken wings of the day

cheddar grilled cheese

marinara dipping sauce

fried cheese curds

buffalo cauliflower

fast food cheeseburger

The “Big” Burger $11
blue cheese

Fast-food style double, “The SAUCE”, American, onions, house-made
pickles, shredded lettuce, sesame seed bun
caprese panini

pub burger

bar menu

Fast-food style, American, onion, house-made pickles, mustard, ketchup

Chickpea & Cauliflower Smashburger $11

Crispy smash patty, American, spicy pickles, “The Sauce”, lettuce (V)

The Bird $11
Crispy chicken, spicy mayo, house-made pickles, lettuce

On The Lamb $12
Shaved lamb, spicy pickles, smoked yogurt, lettuce

Big Plates
Chicken Fried Ribeye $29
Crispy ribeye steak, mustard crème gravy, grilled broccolini, mash

Grilled Cauliflower Steak $21
Grilled cauliflower steak, preserved lemon puree, barley pilaf (VE)

Tuna “Steak Frites” $27
Grilled ahi tuna steak, fries, green peppercorn sauce

Chicken n Dumplings $26
Hand-cut egg dumplings, chicken, corn, carrot & peas, herb gravy

Sides $6

Desserts

French Fries (VE)
Barley & Herb Pilaf (VE)
Brown Butter Corn (V)
Grilled Broccolini (VE)
Mashed Potatoes (V)
Fried Cauliflower (VE)

Gooey Chocolate Chip Cookies $7
Rice Pudding & Berries $7
Vanilla Chocolate Chipwich $9

gratuity will be added to parties of 5+
consuming raw and undercooked meats, poultry, seafood,
shellfish, eggs, or unpasteurized milk may increase you risk of a food borne illness

General Manager

Liz Boleslavsky

5oz patty, potato roll, onions, pickles,
special sauce, cooper’s sharp cheese

mozzarella, tomato, basil oil, balsamic,
side salad

caramelized onions, thick cut bacon,
goat cheese, lettuce, fries

Sandwiches

Chef/Proprietor

$7

Mac-n-Chz $12

$9

$12

$8

$8

$13

$15

Fried Cheese Curds $10

Peter Woolsey

Corn “COBB” salad $10

three scoops

brownies

Clam Chowder $10

chocolate bark

three small brownies

Small Plates

Creamy, potato, bacon, herbs

140 N Columbus Blvd. Philadelphia, PA 19

215.375.7744

variety of house made ice creams and sorbets

Jar of “Pimento” Olives

sea salt, toasted almonds,
served with any ice cream

ice creams

stewart’s root beer, home made vanilla ice cream

$5

apple cider gastrique, chantilly cream

apple strudel

crème brûlée

Jar of Pickles

root beer float

vanilla custard, caramelized brown sugar

fresh raspberries, lemon curd

raspberry cheesecake

dessert

Chips with the Dip

Gabi’s “French Onion Soup” Dip,
house-made chips (V)

$5

House-made dill pickles, sweet
cauliflower & spicy carrot (V)

Jar of Beets

$5

roasted & marinated beets, dill,
smoked yogurt (V)

$7

Cheeses
La Peg Port & Goat cheese ball
Double Cream Brie
5 Spoke Creamery Aged Cheddar
Herb & Garlic Spread (VE)

$7

Meats
Chicken Liverwurst
Smoked Summer Sausage
Shaved Country Ham
Smoky Mushroom “Bacon” (VE)
$7

$7

Snacks
$5ea. 3for $13. 5for $21

www.lapegbrasserie.com

@ fringearts

