Chinese-Style Chicken Meatballs $11

sea salt, toasted almonds,
served with any ice cream

ice creams

three scoops

root beer float

chocolate bark

three small brownies

brownies

crème brûlée

apple strudel

1lb of chicken wings
changes often, ask your server

cloth-bound cabot cheddar, tomato,
thick-cut bacon

marinara dipping sauce

buffalo cauliflower

chicken wings of the day

cheddar grilled cheese

Cauliflower Chaat $10
fried cheese curds

blue cheese

caprese panini

Fried curry cauli, tortilla sev, red & green chutney, cream, onion

Filipino-Style Adobo Wings $14

Marinated & fried wings, soy vinegar adobo sauce, shallots

Skewers

2 per order! Served with Lettuce & Rice

Chinese-Style Chicken Meatballs $11

Lion’s Head-style with water chestnut, braised in soy glaze

Cambodian-Style Hangar Steak $11

Cambodian-Style Hangar Steak $11

Japanese-Style Tuna $13

Sesame crusted rare tuna, citrus soy sauce

Korean-Style Pork $11

Lemongrass & ginger, nuoc cham

Japanese-Style Tuna $13

Sesame crusted rare tuna, citrus soy sauce

Korean-Style Pork $11

Spicy chili marinated pork loin, gochujang sauce

Spicy chili marinated pork loin, gochujang sauce

DON’T FORGET DESSERT!!!,

DON’T FORGET DESSERT!!!,

“Choice your own adventure” Sweet “TOFU” $8

“Choice your own adventure” Sweet “TOFU” $8

gratuity will be added to parties of 5+
gluten-free buns available upon request
consuming raw and undercooked meats, poultry, seafood,
shellfish, eggs, or unpasteurized milk may increase your risk of a food borne illness

gratuity will be added to parties of 5+
gluten-free buns available upon request
consuming raw and undercooked meats, poultry, seafood,
shellfish, eggs, or unpasteurized milk may increase your risk of a food borne illness

Vanilla soy panna cotta, choice of topping:
matcha, chocolate, coconut mango, malty kinkako

Vanilla soy panna cotta, choice of topping:
matcha, chocolate, coconut mango, malty kinkako

General Manager

Liz Boleslavsky

Chef/Proprietor

Peter Woolsey

$7

$9

$12

$8

$13

$8

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

fast food cheeseburger

mozzarella, tomato, basil oil, balsamic,
side salad

ADD SHRIMP +$6

Lion’s Head-style with water chestnut, braised in soy glaze
Lemongrass & ginger, nuoc cham

140 N Columbus Blvd. Philadelphia, PA 19106

$5

variety of house made ice creams and sorbets

$5

stewart’s root beer, home made vanilla ice cream

$7

$5

$7

apple cider gastrique, chantilly cream

$7

fresh raspberries, lemon curd

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

fried cheese curds

blue cheese

Skewers

2 per order! Served with Lettuce & Rice

Crispy Edamame & Corn Bahn Xeo $10

Rice & coconut crepe, scallion & bean sprouts, herb salad (VE)

bar menu

marinara dipping sauce

buffalo cauliflower

chicken wings of the day

Filipino-Style Adobo Wings $14

Marinated & fried wings, soy vinegar adobo sauce, shallots

Papaya Salad $10

Shredded green papaya, lime, fish sauce, chilis, herbs, peanuts

$15

General Manager

Liz Boleslavsky

Chef/Proprietor

Peter Woolsey

$7

$9

1lb of chicken wings
changes often, ask your server

cloth-bound cabot cheddar, tomato,
thick-cut bacon

caprese panini

pub burger

Fried curry cauli, tortilla sev, red & green chutney, cream, onion

Spicy Cucumbers $6

ADD SHRIMP +$6

Cauliflower Chaat $10
cheddar grilled cheese

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

fast food cheeseburger

mozzarella, tomato, basil oil, balsamic,
side salad

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

ADD SHRIMP +$6

raspberry cheesecake

dessert

three scoops

root beer float

chocolate bark

$12

$8

$8

$13

$15

Crispy Edamame & Corn Bahn Xeo $10

Rice & coconut crepe, scallion & bean sprouts, herb salad (VE)

Snacks & Salads

Cucumbers, rice wine vinegar, garlic, gochugaru, sesame (VE)

pub burger

sea salt, toasted almonds,
served with any ice cream

ice creams

three small brownies

brownies

apple strudel

crème brûlée

Papaya Salad $10

Shredded green papaya, lime, fish sauce, chilis, herbs, peanuts

vanilla custard, caramelized brown sugar

$7

$5

variety of house made ice creams and sorbets

$5

stewart’s root beer, home made vanilla ice cream

$7

$5

$7

apple cider gastrique, chantilly cream

$7

vanilla custard, caramelized brown sugar

$7
fresh raspberries, lemon curd

Spicy Cucumbers $6

ADD SHRIMP +$6

bar menu

Our beer garden has been turned into a Night Market, with
Asian-inspired Street Foods!

Snacks & Salads

Cucumbers, rice wine vinegar, garlic, gochugaru, sesame (VE)

215.375.7744

HAAS NIGHT MARKET
&BEER GARDEN

www.lapegbrasserie.com

@ fringearts

Our beer garden has been turned into a Night Market, with
Asian-inspired Street Foods!

raspberry cheesecake

dessert

140 N Columbus Blvd. Philadelphia, PA 19106

215.375.7744

HAAS NIGHT MARKET
&BEER GARDEN

www.lapegbrasserie.com

@ fringearts

