FRINCG - BAR

Restaurant Week is sponsored by Jim Beam Black
Bourbon and Roku Gin

Maison Noir $15 - Jim Beam Black bourbon, Bonal,
house-vermouth blend, orange liqueur, expressed orange

Train to Osaka $15 - Roku gin, Combier grapefruit liqueur, St.
Germain, Dolin Blanc, verjus blanc

$40 Per Person Menu
First Course

Snacks for the Table
« chef's selection of shareable snacks «

Second Course
Choice Of:

Fried Cheese Curds
» Crispy, melty, marinara (GF, VEG)

Fire-Roasted Tomato Soup
+ Smoky & creamy tomato soup, cheddar toast (VEG, **GF) -

Lemon Pepper Wings
« Lemon pepper wet, dill ranch, house pickled vegetables (GF) -

Chicken Empanadas
« Sazon-braised chicken empanadas, jalapefo aioli «

Caesar Salad
« Little Gem lettuce, brioche croutons, garlic caesar dressing, romano,
grilled lemon -

Third Course
Choice Of:

Smothered Catfish

« Cornmeal-crusted wild catfish, Crawfish étouffée sauce, creole
creamed corn, rice «

Chicken Pot Pie
» Roasted chicken, herbed cream gravy, vegetables, puff pastry -

The Diplomat
- Double patty burger, brioche bun, herb garlic brie spread, bacon,
Dijonnaise, lettuce, tomato, fries (**GF)

Eggplant Bahn Mi
« Miso-grilled eggplant, jalapeno, cucumber, carrot, radish, cilantro,
mayonnaise, ciabatta (VEGAN, **GF) «

Korean Beef Bowl
« Bulgogi-style flank steak, house-made kimchi, cucumbers, scallions,
sesame, rice (GF) «

Beef & Mash

« Slow-cooked short rib, mashed potatoes, spinach, caramelized onion
gravy (GF) «

Scan the QR code to
see our events of calendar

Choice of Dessert:

Banana Pudding
+ Vanilla cream, wafer cookies,
whipped cream «

Marshmallow Treat
« HUGE crispy rice & marshmallow
treat, dark chocolate drizzle -

Chocolate Cake
+ Molasses whipped cream,

espresso cacao powder, chocolate
chips (GF) «

Follow us on Instagram

&

FRINGEBARPHILLY

(**GF) items can be made Gluten-Free.
Gluten Free Buns available for $2.50

**Gratuity of 20% will be added to
parties of 5 or more™
Consuming raw and undercooked
meats, poultry, seafood, shellfish,
eggs, or unpasteurized milk may
increase your risk of foodborne illness.



