Frito Pie $9

$5
variety of house made ice creams and sorbets

$5

stewart’s root beer, home made vanilla ice cream

$7

$5

$7

sea salt, toasted almonds,
served with any ice cream

ice creams

three scoops

root beer float

chocolate bark

three small brownies

brownies

apple strudel

1lb of chicken wings
changes often, ask your server

chicken wings of the day

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

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

blue cheese

Chicken Tinga $11

Jackfruit Carnitas $13
Chili-spiced shredded jackfruit, flour tortilla

Fried Mahi-Mahi $14

Fried Mahi-Mahi $14

Crispy battered fish, spicy aioli, cabbage, flour tortilla

Crispy battered fish, spicy aioli, cabbage, flour tortilla

Brunch Tostada (sat-sun 12-3 only) $11
Crispy tostada topped with guac, beef chili, cheese, and a fried egg

DON’T FORGET DESSERT!!!

DON’T FORGET DESSERT!!!

Dos Churros $ 7

Dos Churros $ 7

Crispy & cinnamon, chocolate & caramel sauce

Crispy & cinnamon, chocolate & caramel sauce

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

@ fringearts

HAAS “TEX MEX” BEER GARDEN

140 N Columbus Blvd. Philadelphia, PA 19106

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

www.lapegbrasserie.com

Tres Leche Cake $ 8
Super moist vanilla cake, whipped cinnamon creme

215.375.7744

Tres Leche Cake $ 8
Super moist vanilla cake, whipped cinnamon creme

@ fringearts

HAAS “TEX MEX” BEER GARDEN
$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

sea salt, toasted almonds,
served with any ice cream

ice creams

three scoops

root beer float

chocolate bark

three small brownies

brownies

apple strudel

1lb of chicken wings
changes often, ask your server

chicken wings of the day

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

marinara dipping sauce

fried cheese curds

buffalo cauliflower

cheddar grilled cheese

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

fast food cheeseburger

Carne Molida $11
blue cheese

caprese panini

Chicken Tinga $11

Chipotle-braised chicken, flour tortilla, cotija cheese

Jackfruit Carnitas $13

Jackfruit Carnitas $13

Chili-spiced shredded jackfruit, flour tortilla

Chili-spiced shredded jackfruit, flour tortilla

Fried Mahi-Mahi $14

Fried Mahi-Mahi $14

Crispy battered fish, spicy aioli, cabbage, flour tortilla

Crispy battered fish, spicy aioli, cabbage, flour tortilla

Brunch Tostada (sat-sun 12-3 only) $11

Brunch Tostada (sat-sun 12-3 only) $11

Crispy tostada topped with guac, beef chili, cheese, and a fried egg

Crispy tostada topped with guac, beef chili, cheese, and a fried egg

DON’T FORGET DESSERT!!!

DON’T FORGET DESSERT!!!

Dos Churros $ 7

Dos Churros $ 7

Crispy & cinnamon, chocolate & caramel sauce

Crispy & cinnamon, chocolate & caramel sauce

Tres Leche Cake $ 8

Tres Leche Cake $ 8

Super moist vanilla cake, whipped cinnamon creme

Super moist vanilla cake, whipped cinnamon creme

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

General Manager

Liz Boleslavsky

Chef/Proprietor

Peter Woolsey

$7

$9

$12

$8

$8

$15

General Manager

$13
mozzarella, tomato, basil oil, balsamic,
side salad

3 per order! Served with onion, cilantro, red & green salsa

Ground beef, crispy shells, lettuce, tomato, shredded cheese

pub burger

blue cheese

Chicken Tinga $11

Chipotle-braised chicken, flour tortilla, cotija cheese

Liz Boleslavsky

Chef/Proprietor

marinara dipping sauce

fried cheese curds

buffalo cauliflower

Ground beef, crispy shells, lettuce, tomato, shredded cheese

Tacos

bar menu

1lb of chicken wings
changes often, ask your server

chicken wings of the day

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

Carne Molida $11

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

3 per order! Served with onion, cilantro, red & green salsa

caprese panini

$7

Frito Pie $9

Texan specialty, Fritos topped with beef chili & cheese
Peter Woolsey

$7

$9

$12

$8

$8

$13

$15

crème brûlée

fresh raspberries, lemon curd

raspberry cheesecake

dessert

three scoops

root beer float

chocolate bark

Frito Pie $9

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

Chips n Guac $10

Simply avocado, lime, onion and cilantro, fried tortilla chips (VE)

Texan specialty, Fritos topped with beef chili & cheese

pub burger

Esquites $10

Fire-roasted corn, shallots, spicy aioli, cotija cheese (V)

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

sea salt, toasted almonds,
served with any ice cream

ice creams

three small brownies

brownies

apple strudel

crème brûlée

fresh raspberries, lemon curd

raspberry cheesecake

dessert

Simply avocado, lime, onion and cilantro, fried tortilla chips (VE)

Tacos

Texas “Caviar” $6

Roasted corn & bean salad, tomato, peppers, shallots (VE)

Fire-roasted corn, shallots, spicy aioli, cotija cheese (V)

Chips n Guac $10

vanilla custard, caramelized brown sugar

$7

$5
variety of house made ice creams and sorbets

$7

$5

stewart’s root beer, home made vanilla ice cream

apple cider gastrique, chantilly cream

vanilla custard, caramelized brown sugar

$5

Snacks

$7

Snacks

$7

Our beer garden has been turned into an outdoor Southwestern cantina!

$7

Our beer garden has been turned into an outdoor Southwestern cantina!

Roasted corn & bean salad, tomato, peppers, shallots (VE)

bar menu

215.375.7744

Brunch Tostada (sat-sun 12-3 only) $11
Crispy tostada topped with guac, beef chili, cheese, and a fried egg

140 N Columbus Blvd. Philadelphia, PA 19106

Jackfruit Carnitas $13

www.lapegbrasserie.com

Chipotle-braised chicken, flour tortilla, cotija cheese

Chili-spiced shredded jackfruit, flour tortilla

Esquites $10

General Manager

marinara dipping sauce

fried cheese curds

buffalo cauliflower

cheddar grilled cheese

fast food cheeseburger

Carne Molida $11

Ground beef, crispy shells, lettuce, tomato, shredded cheese

Chipotle-braised chicken, flour tortilla, cotija cheese

Texas “Caviar” $6

Liz Boleslavsky

Chef/Proprietor

Peter Woolsey

$7

$9

$12

$8

$8

$13
mozzarella, tomato, basil oil, balsamic,
side salad

3 per order! Served with onion, cilantro, red & green salsa

caprese panini

Chicken Tinga $11

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

bar menu

blue cheese

caprese panini

$15

General Manager

marinara dipping sauce

fried cheese curds

buffalo cauliflower

cheddar grilled cheese

Carne Molida $11

Tacos

pub burger

1lb of chicken wings
changes often, ask your server

chicken wings of the day

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

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

fast food cheeseburger

mozzarella, tomato, basil oil, balsamic,
side salad

3 per order! Served with onion, cilantro, red & green salsa

Liz Boleslavsky

Chef/Proprietor

Peter Woolsey

$7

$9

$12

$8

$8

$13

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

apple cider gastrique, chantilly cream

$7

Frito Pie $9

Texan specialty, Fritos topped with beef chili & cheese

Ground beef, crispy shells, lettuce, tomato, shredded cheese

pub burger

Chips n Guac $10

Simply avocado, lime, onion and cilantro, fried tortilla chips (VE)

Texan specialty, Fritos topped with beef chili & cheese

Tacos

Esquites $10

Fire-roasted corn, shallots, spicy aioli, cotija cheese (V)
crème brûlée

fresh raspberries, lemon curd

dessert

three scoops

root beer float

chocolate bark

Simply avocado, lime, onion and cilantro, tortilla chips (VE)

raspberry cheesecake

sea salt, toasted almonds,
served with any ice cream

ice creams

three small brownies

brownies

apple strudel

Chips n Guac $10

Texas “Caviar” $6

Roasted corn & bean salad, tomato, peppers, shallots (VE)

Fire-roasted corn, shallots, spicy aioli, cotija cheese (V)
crème brûlée

fresh raspberries, lemon curd

raspberry cheesecake

dessert

Esquites $10

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

apple cider gastrique, chantilly cream

vanilla custard, caramelized brown sugar

$7

Snacks

$7

Snacks

$7

Our beer garden has been turned into an outdoor Southwestern cantina!

Roasted corn & bean salad, tomato, peppers, shallots (VE)

bar menu

215.375.7744

HAAS “TEX MEX” BEER GARDEN

Our beer garden has been turned into an outdoor Southwestern cantina!

Texas “Caviar” $6

www.lapegbrasserie.com

@ fringearts

140 N Columbus Blvd. Philadelphia, PA 19106

HAAS “TEX MEX” BEER GARDEN

140 N Columbus Blvd. Philadelphia, PA 19106

215.375.7744

www.lapegbrasserie.com

@ fringearts

