
Warning : Consuming raw foods may increase the risk of foodborne illness. 
If you have any kind of food allergy, please inform your server.          

Restaurant Week
2 Courses $20p/p

www.BUTCHERBARPHILLY.com #BUTCHERBARPHL

Lunch

20% Gratuity may be included for parties of five or more.

2nd Course

1st  Course

NASHVILLE HOT CHICKEN 
SANDWICH 

applewood smoked bacon, cheddar,

ranch coleslaw, house-cut fries

BANG BANG SHRIMP 
SALAD BOWL

baby arugula & iceberg, shaved red onion, 

carrots, candied cashews, 

sriracha aioli, ginger dressing 

BLT&O 
applewood smoked bacon, beer battered 

onion rings, beefsteak tomato,

rosemary aioli, sourdough, house-cut fries

DAILY SOUP SPECIAL
ask your server for daily selection 

*excluded tax & gratuity

 

SMOKED CHICKEN WINGS  

sweet chili glaze, 
housemade ranch, celery

THE BUTCHER “WEDGE” 
applewood smoked bacon, iceberg, 

hard boiled egg, tomatoes, crispy shallots,
parmesan panko crumble, blue cheese dressing

HOT ROAST BEEF FRENCH DIP
cheddar cheese, italian long roll, au jus

FRIED SWORDFISH SANDWICH 

lettuce, tomato, american cheese, 

housemade tartar sauce, fries

ROYALE WITH CHEESE 
two 4oz LaFrieda patties,american 

cheese, lettuce, pickles, onions, 

special sauce, fries

RIGATONI
broccoli rabe, italian sausage, white wine

*can be made vegetarian


