Brunch

$5

$5

$7

$5

$7

variety of house made ice creams and sorbets

stewart’s root beer, home made vanilla ice cream

sea salt, toasted almonds,
served with any ice cream

ice creams

Mushroom Toast $14

three scoops

root beer float

chocolate bark

three small brownies

Mushrooms, balsamic onions, smoked yogurt
fried egg, brioche toast
brownies

Butternut Squash Hummus Toast $14

Lunch Plates

All sandwiches served with french fries.

fried cheese curds

buffalo cauliflower

marinara dipping sauce

1lb of chicken wings
changes often, ask your server

chicken wings of the day

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

Eggs Benedict $15

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

2 Pancakes, 2 sausages, 2 fried eggs, maple

blue cheese

caprese panini

Poached eggs, hollandaise, Canadian bacon, English muffin

Chicken & Waffles $17

Crispy chicken, buttermilk waffles, spiced maple, whipped butter

Lunch Plates

All sandwiches served with french fries.

“Two Time” Burger $19

“Two Time” Burger $19

Fast-food style double, lettuce, house-made pickles, American,
sesame seed bun, “THE SAUCE”

Fast-food style double, lettuce, house-made pickles, American,
sesame seed bun, “THE SAUCE”

The Bird $18

The Bird $18

Crispy chicken, spicy mayo, house-made pickles, lettuce

Crispy chicken, spicy mayo, house-made pickles, lettuce

Corn “COBB” salad $12

Corn “COBB” salad $12

Avocado, corn, bacon, tomato, blue chz, tomato, champagne vin
ADD FRIED CHICKEN +$8

Avocado, corn, bacon, tomato, blue chz, tomato, champagne vin
ADD FRIED CHICKEN +$8

Sides $7

Desserts

French Fries (VE)
Hash Brown Patties
Bacon or Sausage

Soft Chocolate Chip Cookies $6
Raisin Pistachio Oat Cookies $6
Choco-Peanut Butter Pie $7
Lemon Rasperry Cheesecake $7
Vanilla Chocolate Chipwich $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 you risk of a food borne illness

Sides $7

Desserts

French Fries (VE)
Hash Brown Patties
Bacon or Sausage

Soft Chocolate Chip Cookies $6
Raisin Pistachio Oat Cookies $6
Choco-Peanut Butter Pie $7
Lemon Rasperry Cheesecake $7
Vanilla Chocolate Chipwich $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 you risk of a food borne illness

Liz Boleslavsky

$7

$9

$12

$8

$8

$13

$15
caramelized onions, thick cut bacon,
goat cheese, lettuce, fries

General Manager

Liz Boleslavsky

Chef/Proprietor

The “CHEF KENNY” Plate $15

pub burger

blue cheese

caprese panini

Chicken & Waffles $17

Crispy chicken, buttermilk waffles, spiced maple, whipped butter

bar menu

fried cheese curds

buffalo cauliflower

marinara dipping sauce

1lb of chicken wings
changes often, ask your server

chicken wings of the day

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

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

Eggs Benedict $15

Poached eggs, hollandaise, Canadian bacon, English muffin

Peter Woolsey

$7

$9

$8

$13

$12

Ham and Cheese Toast $14
Pimento cheese, smoked ham, fried egg, brioche toast

$8

Ham and Cheese Toast $14
Pimento cheese, smoked ham, fried egg, brioche toast

Chef/Proprietor

Roasted squash puree, honey, almonds
fried egg, brioche toast

Peter Woolsey

crème brûlée

apple cider gastrique, chantilly cream

$7
vanilla custard, caramelized brown sugar

fresh raspberries, lemon curd

raspberry cheesecake

dessert

three scoops

root beer float

chocolate bark

Roasted squash puree, honey, almonds
fried egg, brioche toast

Bacon Avocado Toast $14
Smashed avocado, bacon, cherry tomato,
fried egg, brioche toast

apple strudel

variety of house made ice creams and sorbets

stewart’s root beer, home made vanilla ice cream

sea salt, toasted almonds,
served with any ice cream

ice creams

three small brownies

brownies

Butternut Squash Hummus Toast $14

The “CHEF KENNY” Plate $15
caramelized onions, thick cut bacon,
goat cheese, lettuce, fries

$7

$5

$5

$7

$5

$7
apple cider gastrique, chantilly cream

crème brûlée

Mushrooms, balsamic onions, smoked yogurt
fried egg, brioche toast

apple strudel

$7
vanilla custard, caramelized brown sugar

$7
fresh raspberries, lemon curd

raspberry cheesecake
$15

Bacon Avocado Toast $14

2 Pancakes, 2 sausages, 2 fried eggs, maple

215.375.7744

Brunch

All brunch items served with Hash Brown Patties

Smashed avocado, bacon, cherry tomato,
fried egg, brioche toast

Mushroom Toast $14

www.lapegbrasserie.com

140 N Columbus Blvd. Philadelphia, PA 19106

215.375.7744

www.lapegbrasserie.com

@ fringearts

All brunch items served with Hash Brown Patties

pub burger

dessert

bar menu

@ fringearts

