Fried Cheese Curds $11
Gluten-free!!, marinara (V)

Wings $14

Buffalo-style, Blue Cheese or
Smoked Ranch, Pickles

Chesapeake Crab Dip $13
Lump crab, cream cheese,
cheddar, herbs, tortilla chips

Gluten-free!!, marinara (V)

Fried Cheese Curds $11
Wings $14

Buffalo-style, Blue Cheese or
Smoked Ranch, Pickles

Chesapeake Crab Dip $13
Lump crab, cream cheese,
cheddar, herbs, tortilla chips

fried cheese curds

Grilled broccolini, lettuce,
pecorino cheese, croutons

*Corn “COBB” salad $12

Avocado, corn, bacon, tomato,
blue chz, tomato, champagne vin
*Add Protein on a Salad
Fried Chicken $8
Seared Salmon $8
3 Chick Pea Fritters $7

Sandwiches

All sandwiches served with french fries.

“Two Time” Burger $19
Fast-food style double cheeseburger, lettuce, house-made pickles,
American, sesame seed bun, “THE SAUCE”

Chickpea & Cauliflower Smashburger $18

Chickpea & Cauliflower Smashburger $18

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

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

The Bird $18

The Bird $18

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

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

What’s Beef? $19

What’s Beef? $19

Shaved slow-cooked beef, pickled shallots, horseradish sauce

Shaved slow-cooked beef, pickled shallots, horseradish sauce

Big Plates

Big Plates

Blackened Salmon $28

Blackened Salmon $28

Spiced & crispy, field pea & corn succotash, smoked lemon crème

Spiced & crispy, field pea & corn succotash, smoked lemon crème

Ribeye & Fries $31

Ribeye & Fries $31

Seared ribeye, green peppercorn sauce, crispy fries, garlic mayo

Seared ribeye, green peppercorn sauce, crispy fries, garlic mayo

New-Fashioned Meatloaf $23

New-Fashioned Meatloaf $23

Grilled meatloaf, tomato gravy, mashed potatoes, creamed corn

Grilled meatloaf, tomato gravy, mashed potatoes, creamed corn

Lobster Bucatini $29

Lobster Bucatini $29

Lobster tail, yellow tomato, mushrooms, edamame, lobster cream

Lobster tail, yellow tomato, mushrooms, edamame, lobster cream

Fried Chicken $28

Fried Chicken $28

Slow-cooked & crispy-fried, mashed potatoes, swiss chard, gravy

Slow-cooked & crispy-fried, mashed potatoes, swiss chard, gravy

French Fries (VE)
Soft Chocolate Chip Cookies $6
Mashed Potatoes (V) Raisin Pistachio Oat Cookies $6
Grilled Broccolini (VE) Choco-Peanut Butter Cake $7
Creamed Corn (V)
Lemon Raspberry Cheesecake $7
Cookie Ice Cream Sandwich $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

215.375.7744

*Broccolini Caesar $12

“Two Time” Burger $19

Desserts

Sides $7

Desserts

French Fries (VE)
Soft Chocolate Chip Cookies $6
Mashed Potatoes (V) Raisin Pistachio Oat Cookies $6
Grilled Broccolini (VE) Choco-Peanut Butter Cake $7
Creamed Corn (V)
Lemon Raspberry Cheesecake $7
Cookie Ice Cream Sandwich $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

Chef/Proprietor

Peter Woolsey

Sesame Tuna Crudo $14

Cucumbers, pickled serranos,
Nori aioli, chive

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

Sides $7

www.lapegbrasserie.com

$5

variety of house made ice creams and sorbets

three scoops

$7

Crispy Brussels $11
Shallot, Aleppo labne, lemon (V)

blue cheese

cheddar grilled cheese

Buffalo Cauliflower $11

7 pieces, cocktail sauce

buffalo cauliflower

1lb of chicken wings
changes often, ask your server

chicken wings of the day

fast food cheeseburger

caprese panini

Mac-n-Chz $12

Creamy-style w/ crispy top! (V)

Avocado, corn, bacon, tomato,
blue chz, tomato, champagne vin

Sandwiches

$5

$9

$12

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

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

mozzarella, tomato, basil oil, balsamic,
side salad

Roasted Corn Soup $11

Grilled broccolini, lettuce,
pecorino cheese, croutons

All sandwiches served with french fries.

Shrimp Cocktail $13

Brioche, mushroom fricassee,
smoked lemon crème (V)

Fried cauliflower, buffalo sauce,
blue cheese or smoked ranch (V)

*Corn “COBB” salad $12

Beet & Goat Parfait

Layered roasted beets, dill,
whipped goat cheese, (V)

Appetizers

$8

$8

$13

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

*Broccolini Caesar $12

Chips with the Dip

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

marinara dipping sauce

chocolate bark

brownies

Olives, red peppers, herbs (VE)

root beer float

sea salt, toasted almonds,
served with any ice cream

ice creams

three small brownies

apple strudel

crème brûlée

Jar of “Pimento” Olives

Creamy red pepper & corn soup,
chives, pecorino cheese(V)

pub burger

Cucumbers, pickled serranos,
Nori aioli, chive

bar menu

Sesame Tuna Crudo $14

*Add Protein on a Salad
Fried Chicken $8
Seared Salmon $8
3 Chick Pea Fritters $7

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

raspberry cheesecake

dessert
General Manager

Liz Boleslavsky

Chef/Proprietor

Crispy Brussels $11
fried cheese curds

Buffalo Cauliflower $11

Fried cauliflower, buffalo sauce,
blue cheese or smoked ranch (V)

Broccolini & Farro Salad

Cucs & shallots marinated in
creamy dill dressing (V)

‘Shroom Toast $13

Shallot, Aleppo labne, lemon (V)

blue cheese

Creamy-style w/ crispy top! (V)

7 pieces, cocktail sauce

buffalo cauliflower

1lb of chicken wings
changes often, ask your server

chicken wings of the day

cheddar grilled cheese

Creamy red pepper & corn soup,
chives, pecorino cheese(V)

three scoops

Shrimp Cocktail $13

PA Cucumber Salad

Lemon, feta cheese, peppers (V)

Jar of Pickles

Spicy Pimento Cheese
Double Cream Brie
5 Spoke Creamery Aged Cheddar
Herb & Garlic Spread (VE)

Trio of house-made pickles (VE)

Peter Woolsey

$9

$12

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

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

fast food cheeseburger

Roasted Corn Soup $11

$7

Layered roasted beets, dill,
whipped goat cheese, (V)

‘Shroom Toast $13
mozzarella, tomato, basil oil, balsamic,
side salad

Beet & Goat Parfait

Appetizers

$8

$8

$13

Chips with the Dip

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

Brioche, mushroom fricassee,
smoked lemon crème (V)

caprese panini

140 N Columbus Blvd. Philadelphia, PA 19106

Butternut Squash Dip
Squash & tahini, almonds (VE)

Trio of house-made pickles (VE)

$15

$5

PA Cucumber Salad

marinara dipping sauce

chocolate bark

brownies

Olives, red peppers, herbs (VE)

Choice of Cheese

Smoked Summer Sausage
Shaved Smoked Ham
Pepperoni
Chorizo Spicy ‘Shrooms (VE)

Cucs & shallots marinated in
creamy dill dressing (V)
root beer float

sea salt, toasted almonds,
served with any ice cream

ice creams

three small brownies

apple strudel

crème brûlée

Jar of “Pimento” Olives

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

raspberry cheesecake

Broccolini & Farro Salad

Lemon, feta cheese, peppers (V)

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

Table Snacks
$6ea. 3for $15. 5for $24
Choice of Meat

Spicy Pimento Cheese
Double Cream Brie
5 Spoke Creamery Aged Cheddar
Herb & Garlic Spread (VE)

Butternut Squash Dip
Squash & tahini, almonds (VE)

Mac-n-Chz $12

@ fringearts

Choice of Cheese

Choice of Meat
Smoked Summer Sausage
Shaved Smoked Ham
Pepperoni
Chorizo Spicy ‘Shrooms (VE)

Jar of Pickles

www.lapegbrasserie.com

215.375.7744

Table Snacks
$6ea. 3for $15. 5for $24

pub burger

dessert

bar menu

@ fringearts

