¥ STARTERS

We don’t just live by appetizers alone. We share them, too.

FRIDAYS™ PIGK THREE-FOR-ALL Perfect for sharing. $12.80

Pick one: Boneless or traditional wings served with your choice of sauce,

Pick any two of the following: Crispy Green Bean Fries, Mozzarella Sticks, Loaded Potato Skins,
Pan-Seared Pot Stickers or Warm Pretzels with Craft Beer-Cheese Dipping Sauce.

@ SESAME IACK™ CHICKEN STRIPS $10.70 LDADED POTATO SKINS $8.80
Parko-crusted chicken breast strips tossed Melted cheddar topped with erispy applewood-smoked
in a Jack Daniel’s® glaze. bacon. Served with green onian sour cream.

& HI TUNA* CRISPS $8.00 MOZZARELLA STICKS 7.7
Blackened AhT tuna slices on tortilla chips with Golden mozzarella blended with Asiago then topped
house-made guacamole, jalapefios, Sriracha with Parmesan and Romano cheeses, Served with
sauce and Avocade Vinaigrette, Drizzled with marinara sauce.

Cucumber-Wasabi Ranch. CRISPY GREEN BEAN FRIES $750

% TUSCAN SPINACH DIP 58,60 Breaded and served with Cucumber-Wasabi Ranch.

Spinach, artichoks hearts, sautéed onions and NEW BACON WRAPPED STUFFEDJALAPERIDS 51070
hall peppers blended with Parmigiane and Romano . v .
cheeses. Served hat with crisp tostada chips Roasted jalapeiio peppers wrapped with bacan and

. P ps: stuffed with Asiago, Parmesan and slow-cooked beef,

WARM PRETZELS WITH glazed with Jack Daniel's® sauce,

CRAFT BEER-CHEESE DIPPING SAUCE $770 TOSTADD HACHOS 1070
Garnished Wi_th crispy applewood-smoked bacon Crispy tortillas loaded with refried beans, seasoned

and green oniens. ground beef and melted cheese. Served with salsa,

NEW JACK™ SLIDERS 5700 sour cream, house-made guacamole and jalapefios. @
Two fresh USDA Cheice beef burgers topped with SPINACH FLORENTINE FLATBREAD $6.60
Jack Daniel’sG'g[aze, cola onions, melted provolone Spinach, artichoke heart, tomatoes, garlic, fresh basil,
Cheese and ChIPDHE mayo' CrUShEd red PEPPEV’ &OJ’EgEI'IO.

PAN-SEARED POT STICKERS $8.50 BBO CHICKEN FLATBREAD $9.60
S‘teaimed, pan-seared pork dumplings with Szechwan _ Pulled all-natural chicken breast, chipotle barbecue
dipping sauce. sauce, Monterey Jack cheese, cheddar; citantra,

hand-cut red peppers and red onion.

JAGK DARIEL'S® SAMPLER $13.80
Sampler to share with crispy Cajun-spiced shrimp,
Sesame Jack™ Chicken Strips and glazed baby back
pork ribs flavored with our famous Jack Danief's® sauce,

From classic to adventuraus, you moke the call.
w i NG s Qur famous wings, traditional or boneless, now with
styles that go way beyond Buffalo.

- Boneless §9.40 - Traditional $10.40
SPICY SIGNATURE SWEET
Buffalo Memphis BBQ Cider Glaze
Traditional ond Classic. Tongy Tennessee barbecue souce & Sweet cider glaze with a hint
. swaet Mamphis rub. of cayenne heat.
Sriracha Buffalo P feay:
Traditional kicked up a notch with Miso
o PB&J . . .
spicy Sriracho pepper. . : Asian soy miso gfaze with sesame and
Spicy-sweet Thoi peanut sauce and erushed red penoer
Ghost PePPer Huabartero jelly toppad with fresh cilontro. c reapapper
Hotter thon Hot then topped with
freshly sliced jolapefios. Garlic Parmesan
Mild and creamy with sharp garlic
& Parmesan.

%: ITEM CAN BE MODIFIED FOR QUR GLUTEN-SENSITIVE GUESTS. %: HOUSE FAVORITE
ASH SERVER FOR QUR GLUTEN-SENSHIVE MERL.

*CONSUMING RAW DR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH GR EGGS MAY IHCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE
CERTAIN MEDICAL CONDITIONS. THIS ITEM 45 GOOKED T0 ORDER. The trademarks JACK DAKIEC'S and JAGK are used under license to TGI Friday's Ing. AH rights reseeved.
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BALSAMIG-GLAZED

CHIGKEN GAESAR SALAD

Grilled balsamic-marinated all-natural chicken
breast served over freshly chopped romaine
tossed in a Caesar Vinaigrette with shaved
Parmesan and tomatoes.

$10.40

GHIPDTLE YUGATAN GHICKEN SALAD $10.40
Roasted pulled all-natural chicken breast served
over mixed greens tossed with avocado, mixed
cheese, tomato, red onian, cilantre, tostadas and
Avocado Vinaigrette. Drizzled with chipotle crema.

) PECAN-CRUSTED CHICKEN SALAD $1.00

Warrmn, crispy pecan-crusted chicken breast served
over mixed greens tossed in Balsamic Vinaigrette
with dried cranberries, mandarin oranges,
swaetened pecans, celery and bleu cheese.

GRILLED CHIGKEN COBB SALAD $5.40
Grilled balsamic-marinated all-ratural chicken
breast served aver freshly chopped romaine with
sliced avocado, grape tomatoes, hard-boiled egg,
applewocd-smoked bacon and crumbled bleu
cheese with your choice uFdressing.

STRAWBERRY FIELDS SALAD $8.20
Fresh balsamic-marinated strawberries,

shaved Parmesan, goat cheese and glarad

pecans servad over mixed greens tossed

with Balsamic Vinaigrette dressing,

~ With grilled belsamic all-naturol chicken §10.20

-w SOUPS AND

SALADS

SOUPS & SIDE SALADS

€ cLassic WEDGE SALAD 5450

Crisp iceberg wedge with applewooed-smoked
bacon, diced tomate, crumbled bleu cheese and
Bleu Cheese dressing,

HOUSE SALAD - §4.70
Freshly chapped remaine, red cabbage, grape
tomate, cucumber, mixed cheese and focaccia
croutons with choice of dressing and a hot

garlic breadstick.

FRENCH ORION SOUP $5.20
Caramelized onians simmered in a rich sherry

au jus topped with baked erostinis and melted
provolone cheese.

WHITE CHEDDAR

BROCCOLI CHEESE SoUP $5.20
A creamy blend of white cheddar cheeses

with broceoll,

SOUP OF THE DAY $5.20

SALAD DRESSINGS

Avocado Vinaigrette « Balsamic Vinaigrette
Bleu Cheese « Caesar Vinaigratte

Honey Mustard « Low Fat Balsamic Vinzigrette
Ranch « Thousand lsland

? HOUSE RECOMMENDATICN: SEVEN DAUGHTERS MOSCATO.

= ITEM CAN BE MODIFIED FOR OUR GLUTEN-SENSITIVE GUESTS.

= HOUSE FAVORITE

ASK SERVER FOR OUR GLUTEN-SEMSITIVE MEMU,

*CONSUMING RAY OR UNDERCOUKED MEA]'& POULTRY. SEAFQOD, SHELLFISH OR ECCS MAY INCREASE YOUR RISK OF FUDDBORNE ILLNESS,
. ESPECIALLY IF YGU HAVE CERTAIN MEDICAL GONDITIONS. TRIS {TEM 15 GOOKED T0 ORDER. 3
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HANDCRAFTED -

BURGERS

Handcrafted and fresh, but you'd better use two hands.

FRESH BURGERS SERVED ON SIGNATURE

FRESHLY BAKED BUNS @ JACK DANIEL'S” BURGER* $10.50

Grilled 100% USDA Choice burgers with crisp iceberg Signature Jack Daniel’s® sauce, applewocd-smoked
lettuce, vine ripened tomato, pickles and onion unfess b d melted | ;] PP
otherwise indicated. Served with seasoned fries. acan and melted provolone chease.

Substitute sweet patato fries for on additional $1.00
SPICY CRAFT BEER-CHEESE BURGER* $10.50

Craft beer-cheese sauce, freshly sliced jalapefios,
breaded fried jalapefios, chipatle mayo, lettuce,
STACKED . tomato and house-made guacamole.

ALL-AMERICAN STACKED BURGER* $11.50
Melted sharp cheddar cheese, onion bacon jam

and Asiago & Parmesan spread between two

fresh burgers with Thousand Island dressing and

€5 CLASSIC CHEESEBURGER* §8.70
Classic fire-grilled burger topped with melted
American cheese.

. peppered bacon.
Perp &5 TURNEY BURGER $8.70
Seasoned ground all-natural turkey patty topped
NEW SMOKE STACKED BURGER* $11.50 with classic garnishes.
Beer-braised sausage & onions, Asiago & cheddar
between two frash hickery-smoked burgers with SEDONA BLACK BEAN BURGER $9.00

sweet Memphis seasoning, melted sh.arP cheddar, Spicy black bean patty topped with chipotle
Tennessee BBQ sauce, BBQ ranch aioli, maye, melted Monterey Jack and cheddar,
applewocd-smoked bacon and calesiaw, balsamic-glazed onions and sliced avocado.

NEW YORK CHEDDAR & BAEON BURGER* $10.00
Sharp New York cheddar, applewood-smoked
bacon, Cajun-spiced fried onion strings and

a sweet chow-chow relish,

Substitute a well-seasoned grilled ground turkey
or black bean patty on any signature burger at no
extra charge.

HANDHELDS @ Frenc DIP si0.40

. , \ \ Sliced Prime Rib in a mushroom stout sauce
Served with your choice of seasoned fries or side solad. on a freshly baked tasted baguetta with

Substitute sweet potato fries for un edditionafl $1.00 horseredish spread, Swiss cheess, balsamic

enions and au jus on the side.
JACK DANIEL'S° CHICKEN SANDWICH £4.70
Grilled all-natural chicken breast seasened with ROTISSERIE CHICKEN SALAD SARDWICH 59.00
hickary-smoked sea salt. Topped with Jack Daniels® Pulled rotisserie chicken with ltalian herb mayo,
glaze, applewood-smoked bacon, mixed cheese,
;ajunisPlCEd f”eé eron strings, |Ettu.ce’, :lne dried cranberries and pickles. Served on toasted
ripened tomato, pickles and Jack Daniel’s® mayo. multi-grain bread with freshly chopped romaine
Served on a freshly baked bun. and vine ripened tomato.

celery, red onions, chopped sez-salted almonds,

TRIPLE STACK REUBEN $10.30 CALIFORNIA CLUB $9.70
C?F"Ed beef and melted Swiss with caran?ellzed Mesquite-smoked turkey breast, applewood-smoked
oniens, sa werkraut, Thaus_a"d Istand dressing and bacon, ham and Monterey Jack cheese on a freshly
h?’se“dmh SPma_d sandwiched between three baked toasted baguette with freshly chopped

slices °f toasted light rye. romeine, tomatoes, avocado and mayo,

@ ENJOY A BLUE MOON BELGIAN WHITE WITH A FRESH BURGER.

@= {TEM CAN BE MOZIFIED FOR BUR GLUTEN-SENSITIVE GUESTS. = HOUSE FAVORITE # Burger'l"i 1114
" ASK SERVER FiIit OUR GLUTEN-SERSITIVE MENU. :

. *CONSUMING RAY DR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EEG.S MAY INGREASE YOUR RISK OF FODDBORNE ILLNESS, ESPECIALLY IF YOU HAYE
. CERTAIM MEDICAL CONDITIONS. THIS ITEM IS COOKED T0 DRDER. The trademark JACK DANIEL'S 45 used under lieénsa to T8I Friday's Inc. Al rights reserved.
S ) X . R . B
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1 OUR SIGNATURE

JACK

DANIEL'S GRILL.

FRESH STEAKS, ALL-NATURAL CHICKEN RIBS

AND CAJUN-SPICED SHRIMP Slow-cooked, fafl-off-the-bone tender baby back pork
Our legendary sauce seasoned with hickory-smoked ribs fire-grilled and basted in Jack Daniel’s® souce.
sea salt to bring out more of that smoky Jock Danief's® Served with seasoned fries and coleslaw.

flavor. Fresh USDA Choice stecks or all-noturaf chicken,

~grilled and d with our Jack Daniel's® glaze.
fre-grlled.and toppe with our ack Danef glase & 1ACK DANIELS® RIBS & SHRIMP 2200
Ful rack of ribs paired with crispy Cajun-spiced shrimp.
@ JACK DANIEL'S° SIRLOIN* & RIBS $22.80 JAGK DANIEL’S” RIBS $19.40

10 ounces of tep sirloin trimmed to deliver a classic
American cut paired with half-rack of ribs.

JAGK DANIEL'S® SIRLOIN* $16.80
JACK DANIEL'S® CHIEKEN & SHRIMP §15.50
IACK DANIEL'S® FLAT IRON* & RIBS $20.00 All-natural chicken breast palred with crispy shrimp.
A hand-trimred 8 ounce top blade steak with deep,
rich flavor paired with half-rack of ribs. JACK DANIEL'S® CHICKEN $14.00
Twa all-natural chicken breasts. @
JAGK DANIEL'S® FLAT [RON* $14.00
JAGK DANIEL'S® MIXED GRILL* $18.20
JAGK DANIEL'S® RIB-EYE* & SHRIMP $23.00 Choose two dffferent.fack Daniel’s® Entrées:
10 ounces of our most tender cut with genarous — 6oz, Sirlein*
marbling and succulent flavor paired with crispy shrimp. — Crispy Shrimg
oo ~ Half-Rock of Ribs
JACK DANIEL'S® RIB-EYE* $19.00 — All-Natural Chicken
WAKE YGUR STEAK EVEN BETTER:
ADD HALF-RACK DF JACK DANIEL'S® RIBS FOR $6.00
ABD CRISPY JACK DANIEL'S® SHRINP FOR $4.00
CHOICE SIDES

Mashed Potatoes » Cheddar Mac & Cheese
Seasoned Fries « Sweet Potato Fries
Parmesan Steak Fries «Jasmine Rice Pilaf

STEAK COOKING TEMPERATURES

Rage | MEDWUM | prenmun | MEDIUM | WELL Fresh Broccoli « Fresh Spinach
con s teeR | o T | arrscen | o L Dng)lymz Coleslaw  Tomato Mozzarellz Salad
GIVE ME MORE EXTRAS:
Add a Wedge Salad, House Salad, Caesar Salad or Soup for $3.30
9 ENJOY JACK DAMIEL'S GRILL® ENTREES WITH ). LOHR CABERNET SAUVIGNON.
@: HOUSE FAVORITE )
S . #:]_'-t_lriIIOf-'FheGrill

“CANSUMING RAW OR UNDERCOONED MEATS, POULTRY, SEAFGOG, SHELEFISH OR EGGS MAY |NCREASE YOLR RISK
OF FOODBORNE SLLNESS, ESPECIALLY IF YCU HAYE CERTAIN MEDICAL CONDITIONS. THIS ITEM IS CODKEQ TO ORDER.

The trademarks IACK DANIEL'S and JACK DARIEL'S GRILL are used under dicense o TGI Fridays Inc.

A REHE B
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SUTRITE &
GRILL

FRESH STEAKS RIBS
Fresh USDA Choice steaks, seasoned with hickory-smoked Slow-cooked, fall-off-the-bone tender baby back pork ribs
sea salt, hand-trimmed ond fire-grilled to order. Topped fire-gritied with your choice of sauce or rub. Served with
with garlic Parmesan butter and served with two choice seasoned fries ond coleslow.
sides ~ that's how we do steaks the Fridays™ way.
€2 BABY BACK RIBS
% 18 0Z. SIRLOIN* & BABY BACK RIBS $21.80 Basted in Tennessea BBQ sauce then fire-grilled.

Top sirloin trimmed to deliver a dassic American cut — Full-Rack $18.40
paired with baby back ribs. — Half-Rack 5170
10 OZ. SIRLOIN® .

51580 € NEW MEMPHIS-RUBBED RIBS $19.40
6 0Z. SIRLOIN® $1.20 Afull rack of baby back ribs glazed with BBQ) sauce,

then rubbed in our sweet Memphis rub of brown sugar,
chipotle pepper, garlic and onion.

FLAT IRON* & LANGOSTINO LOBSTER TOPPING  $18.00
Ahand-trimmed 8 ounce top blade steak with deep,
rich flavar topped with sautéed langostine lobster and
cremini mushreoms in 2 roasted Alfredo sauce.

FLAT IRON* $13.00 CH!CKEN
HIBAEHI GHICKEN SKEWERS $10.60
@ RIB-EYE™ & MEMPHIS-RUBBED RIBS $24.00 Grilled all-natural chicken breast marinated in
% 10 ounces of our most tender cut with generous garlic-black pepper soy sauce with a mise glaze.
marbling and succulent flavor paired with half-rack of Served with jasmine rice pilaf, fresh broceali and
Memphis-rubbed ribs. grilled pita,
RIB-EYE* $18.00
SEAFOOD
MAKE YOUR STEAK EVEN BETTER: & GRILLED NORWEGIAN SALMON
ADD HALF-RACK OF BABY BACK RIBS FOR 600 @ flTﬂ E““F:ST'"? EUIBSTfR_ o ; §18.20
opped with sautéed langostino lobster and cremini
ADD HALF-RACK OF MEMPHIS-RUBBED RIES FOR 36.00 mushrooms in a roasted Alfrede sauce. Served with
ADD LANGOSTIND LOBSTER TOPPING FOR 85.00 two choice sides.
STEAK COOKING TEMPERATURES CHOICE SIDES
MEDIUM mEDIUM | MEDIUM %Er]f}[:' Mashed Potatoes » Cheddar Mac & Cheese
mmm munmwm SUBHTIY PR EEHTER | 0 P Seasoned Fries « Swest Potato Fries

Parmesan Steak Fries « Jasmine Rice Pilaf

Frash Broccoli = Fresh Spinach
Coleslaw « Tomate Mozzarella Salad

GIVE ME MORE EXTRAS:
Add a Wedge Salad, House Salad, Caesar Salad or Soup for $3.30

9 STEAKS & RIBS PAIR WELL WITH APOTHIC RED BLEND.

= ITEM CAR BE MODIFIED FOR OUR GLUTEN-SERSITIVE GUESTS @ HOUSE FAYORITE
ASH SERVER FOR QUR GLGTEN-SENSITIVE MENL, =

~SONSUMING RAW OR UNDERCOOKER MEATS, POULTRY, SEAFODD, SHELLFISH OR ECOS Ml\‘ INCREASE \'BUR RISK OF FODDBGRNE ILLHESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAE CONDITIONS. THIS ITEM IS COOKED 0 ORDER.
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SIZZLING & MAIN ,

ENTREES

GAJUN SHRIMP & CHICKEN PASTA

Sautéed all-natural chicken, shrirp and red bell
peppers tossed with fettuccine ribbons in a spicy
Cajun Alfredo sauce.

$12.50

BRUSCHETTA EHICKEN PASTA

Multi-grain angel hair pasta tossed in garlic, basil
and Roma tomato marinara, Topped with strips of
fire-grilled all-natural chicken breast. Finished with
balsamic glaze and Parmesan shavings.

$12.30

SIZZLING
SIZZLING CHICKER & SHRIMP $13.20

Garlic-marinated all-natura chicken and shrimp tossed
in bruschetta marinara. Served over melted cheese
with cnions, peppers and creamy mashed potatoes.

SIZZLING GHICKEN & CHEESE $11.40
Garlic-marinated all-natural chicken breast served
over melted cheese with onians, peppers and creamy
mashed Potatues.

FRIDAYS™ SHRIMP $13.00
Adozen crispy, golden brawn shrimp. Served with
seasoned fries and cocktail sauce.

PARMESAN-GRUSTED CHICKEN $10.60
All-natural chicken served with cheddar mac & cheese
and a side of fresh tomato mozzarella salad.

GRISPY CHICKEN FINGERS $10.70
Crispy and golden brown en the outside, tender and
Juicy inside. Served with Honey Mustard dressing and
seasoned fries. :

SIZZLING CRIGKEN & SPINAGH $11.40
Miso-glazed all-natural chicken, fire-grilled and served
sizzling over a bed of fresh spinach, roasted yellow
squash, grilled balsamic-glazed onions and roasted
cremini mushrooms. Paired with fresh tomato
mozzarella salad, UNDER 500 CALORIES

SI2ZLING SIRLGIN* & SPIRACH

100% fresh, perfectly seasoned choice sirloin,
fire-grilied and miso-glazed, Served sizzling over
a bed of fresh spinach, roasted yellow squash,
grilled balsamic-glazed onions and roasted cremini
mushrooms. Paired with fresh tomato

mozzarella salad. UNDER 500 CALORIES

$13.20

GIVE ME MORE EXTRAS:
Add a Wedge Salad, House Salad, Caesar Salad or Soup for $3.30

FRL 0515

FR1 15

9 SANTA MARGHERITA PINOT GRIGIO PAIRS WELL WITH CHICKEN & SEAFQOD.

&-

ITEM CAN BE MODIFIED FOR OUR GLUTEN-SEXSITIVE GUESTS.
ASK SERVER FOR OUR GLUTEN-SENSETVE MERY.

= HOUSE FAVORITE

. CUNSHM\NG RAX 0R UNDERGOOKED M[MS POULTRY, SEAFODD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
§ C . ESPECIALEY IF YQU HAVE CERTAIN MED[GRL CORBITIONS. THIS TEM 1S GOOKED TD ORDER.
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QUICK APPETIZERS
TUSCAN SPINACH DIP
140ZZARELLA STIGKS

CRISPY GREEN BEAN FRIES
PAN-SEARED PRT STICKERS

HANDHELDS

HANDCRAFTED BURGERS

ALL-AMERICAN STACKED BURGER*
SMOKE STACHED BURGER*

SPIGY CRAFT BEER-GHEESE BURGER*

JACK DANIEL'S® BURGER™

NEW YORK GHEDDAR & BACON BURGER®

SALADS LUNCH SALAD

3i.50

310.50

PECAN-CRUSTED CHICKEN SALAD 59,04

STRAWBERRY FIELDS SALAD 56.20
With _r,‘rf”ed holsamic ofi-natural chicken £8.20

JACK DAKIEL'S® SHICKEN SANDWICH
TRIPLE STACK REUBEN

ROTISSERIE CHEPD : $8.4¢ 510,40
CHICKEN SALAD SARDWICH HIPQTLE YUCATAN CHICKEN SALAD 58.40 510,40
GRILLED GHICKEN COBB SALAD $7.40 $8.40

CALIFORNIAGLUB
BALSAMIG-GLAZED GHICKEN
FRENCH DIP GAESAR SALAD 58.40 $i0.40

LUNCH PAIRINGS  YOURLUNCH. YOUR HOUR.

TWO LUNCH ITEMS, PAIRED FOR
THE PERFECT LUNCH.

LUNCH PAIRINGS & LUNCH SALADS
AVAILABLE N\ONDAY FRIDAY 11AM-3PM

YOU CHOOSE 1: House Salad, Caesar Salad OR your cl‘loipe of Soup.
AND PAIR IT WITH 1 LUNCH-SIZED ENTREE:

§799

12 Retisserie Chicken Salad Sandwich,

12 California Club Sa

$Q99

172 French Dip, Fridays™ Shrimp,
Buitalo Wings, Bal: -Glazed
Chicken Cagsar Sa

12 Turkey & S
Harn & Cheddar Slide

CI’\SP)’ Chicken FngI’S

S ImrLY REFRESHIN G Oundesfed

STRAWBERRY PASSION FREITTEA | GHERRY LIMEADE
TROPICAL RASPBERRY TEA STRAWBERRY LEMONADE CRUSH
TRIPLE BERRY SMOOTHIE FRIDAYS™ HOUSE-MADE LEMONADE

Substitute Red Bult® in our Cherry Limeads o Strawberry Lemonade Ciush for an additional chaige
SOFT DRINKS ALSO AVANABLE. ASK YOUR SERVER.

ALL DAY EVERY DAY

PICK 2FOR %16

CHOOSE ONE STARTER _ CHOOSE ONE ENTREE
AHITUNA GFHSFS PETITE 6 OZ: SIRLOIN®

'PAN-SEARED POT STICKERS CAJUN SHRIMP & CHICKEN PASTA - ©
BB CHICKEN FLATBREAD " ALLAVERICAN STACKED BURGER” - -
TUSCA SPIVACH 0P  HALF-RACK OF BABY BACK RIBS

. ) 'GGNSUMING RAW OR UNDERCOOKED WEATS, POULTRY, SEAFBOD, SHELLFISH R GBS MAY INCREASE YOUR BISK OF
. FOOOBORKE ILLHESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL GOHDITIONS. THIS ITEM IS CODKED TO ORUEA.
'\F YOU HAYE A SPECIFIG FOOD'ALLERGY OR-A SPECIAL REQUEST, PLEASE ASK T0 SPEAK WITH A MANAGER. GHILDREN'S MERL AVAILABLE FOR HIDS 12 AND YOUNGER. -
|pst|ng {ocations for a limited time-dh select items. Excludes tay. The trademark JACK DAMIEL'S is used under license to T) Friday's Inc. ©2015 16! Friday's lac. Al rights mserved

B
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WINE#

VALUE
WH ITE 6 0Z. 90Z BOTTLE RED 6 Q7. 90Z BOTILE
LA GREMA $10.50 $13.50 $36.50 RODNEY STRONG $10.50 $13.50 $30.50
Chardonnay Cabernet Sauvignon
Sonoma Coast, California Sonoma Caunty, California
KENDALL-JACKSON $8.50 %1150 $27.50 L. LOHR $8.00 $10.00 $26.50
Chardonnay - Califernia Cabernet Sauvignen
Paso Robles, California
BAREF0OT $675 $875 S§17.50
Chardonnay - California DARK HORSE $6.75 $875 $20.50
Cabernet Sauvignen - California
BERINGER $7.25 $9.25 $2200
White Zinfandel - California LITTLE BLACK DRESS $675 $875 $19.50
ECCO DOMANI 750 $950 §2400 oot~ California ‘
Pinot Griglo - Italy CUPCAKE $7.75 $1075 $27.00
Pinot Noir
SI_lNTﬂ. Ml.\H'GHERITA $10.50 $13.50 $34.50 Central Cosst, California
Pinot Grigia - ltaly
SEVEN DAUGHTERS $7.75 $975 §2350  ALAMOS _ $7.75  $9.75 $23.00
Moscato - ltly Malbec - Argentina
KIM CRAWFORD $1050 $13.50 $36.50 APOTHIC o $7.50 $9.50 $23.00
Sauvignon Blanc - New Zealand Red Blend - California
SPARKLING ZOKIN $9.50 DOM PERIGNON $200
& CHAM PAGN E Prosecco - Italy (187 m[) Champagne - France (750 mL)
VEUVE CLICQUOT $100

Champagne - France (750 mL}

sy REFRESHING

Our handcrafted alcohol-free concoctions.

STRAWBERRY PASSION FRUIT TEA

Freshly brewed black tea, fresh strawberries,
passion fruit purée, organic agave, lime juice,
fresh lemon

TROPICAL RASPBERRY TEA
Freshly brewed black tes, raspberries, guava
purée, organic agave, lime juice, fresh lemon

CHERRY LIMEADE

Muddled cherries, frash lime, pomegranate, Sprite®

FRIDAYS™ HOUSE-MADE FRESH LEMONADE

Prepared with juice squeezed from fresh lemons

SIGNATURE SLUSHES

Mango Peach Lemonade - Blue Raspberry
Red Bull® Passion Slush - Ruby Red Bull®Slush
Free refills on oll Slushes excluding Red Bull®

TG SMOOTHIES Eest 1984

GOLD MEDALIST
Fresh strawberry, cream of coconut, pinsapple
juice, grenadine, fresh banana

TRIPLE BERRY SMOOTHIE
Raspherries, blackberries, fresh strawberries,
cranberry juice, organic agave, lime juice, lemon juice

MANGO PASSION SMOOTRIE
Mango and passion fruit purées combine with
arganic agave, frash lime, lemon juice

A

Redratl RedBull

SUGARFREE

L IF YOU HAVE A SPEGIFIG FOOD ALLERGY OR A SPECIAL REQUEST, PLEASE ASK T0 SPEAK VITH A MANAGEii‘.Ci{ItUREﬁ'S MENU AVAILABLE FOR KIDS 12 ANb YOUNGER.

. _ “Coca-Gola,” "Diet Goke,™ “Sprite,” “Minute Maid" and “Daseni® ireregislerei!l_;ndemal-lcs of The Coca-Cala Company.
H LT B . © . "DRPEPPER is 2 registered tradamark of Dr Pepper: L

4115 6:10 PM
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CRAFTS, DRAFTS & BOTTLES

BEERS ON TAP
GOGSE ISLAND 312 URBAN WHEAT Pale Wheat Ale, 4.2% Chicago, Il
NEW BELGIUM FAT TIRE AMBER ALE Arber Ale, 5.2% Fort Collins, CO
BLUE MOON BELGIAN WHITE Witbier, 5.4% Golden, CO
@ ANGRY ORCHARD GRISP APPLE GIDER Herd Cider, 5% Cincinnoti, OH
BUD LIEHT Americon Light Lager, 4.2% St. Louis, MO
SAM ADAMS BOSTON LAGER Vienna Lager, 4.9% Boston, MA
SAM ADAMS SEASONAL Varies by Season - Boston, MA
SAM ADAMS REBEL IPA American I1PA, 6.5% Boston, MA
STELLA ARTOIS European Pale Lager, 5% Belgium

BOTTLES & CANS

SIERRA NEVADA PALE ALE Americon Pole Ale, 5.6% Chico, CA
@ WIDMER BROTHERS OMISSION American Pale Ale, 5.8% Partland, OR
BUDWEISER American Loger, 5% St. Louis, MO
GOORS LIGHT American Light Lager, 4.2% Golden, CO
MILLER LITE American Light Lager, 4.2% Milwaukee, Wi
MICHELOB ULTRA Arerican Ultra-Light Lager, 4.2% St. Lowis, MO -
HEINEKEN Europesn Pale Lager, 5% Netherlands
AMSTEL LIGHT European Light Lager, 3.5% Holland
NEWCASTLE BROWN ALE Englisk Brown Ale, 4.7% England
CORONA EXTRA Mexican Lager, 4.6% Mexico
CORONA LIGHT Mexican Light Lager, 4.1% Mexico
DOS EQUIS LAGER ESPECIAL Mexican Lager, 4.3% Mexico
MODELO ESPECIAL Mexicon Lager, 4.4% Mexico

ASK ABOUT OUR ADDITIONAL LOCAL & CRAFT BEERS.
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& ULTIMATE CASAMIGOS STRAWBERRY 'RITA

& ULTIMATE LONG ISLAND TER
Smirneff Vodka, Bacardi Rum,
Bombay Gin, triple sec, brandy,
Fridays™ original sweet & sour,
Coke? fresh lemon

& ULTIMATE BLUEBERRY-POM
LON ISLAND TEA

Skyy Infusions Pacific Blueberry Vodka,
Bombay Gin, Bacardi Rum, triple sec,
blueberries, pomegranate, lime juice,
fresh lemon, pure cane sugar, Sprite®

BEACKBERRY LONG ISLAND TEA SHAKER
Smirnoff Vodka, Bacardi Rum,
Bombay Gin, Chambord, triple sec,
blackberries, lime juice, fresh lemon,
pure cane sugar, Sprite®

PEACH HONEY SMASH

Jack Daniel's Whiskey, Jack Daniel’s
Tennessee Honey, fresh mint, peach
purée, citrus juices, peach slice

DOUBLE BERRY MDJITD SHAKER

Bacardi Rum, fresh mint, lime

& strawberries, raspberries, lemon juice,
pure cane sugar

GREY GODSE COOLER

Grey Goose Vodka, St. Germain, peach
purée, fresh lime, lemon juice, pure cane
sugar, fresh basil, Sprite®

@ BLOCD ORANGE CODLER
Skyy Infusions Blood Orange Vodka,
pineapple juice, raspberries, organic
agave, lime juice, lemon juice, ginger ale,
fresh orange ewist

BARBADOS RUM PUNCH

Mount Gay Eclipse Rum, manga,
passion fruit & strawberry purées,

lime juice, lemon juice, pure cane sugar,
Sprite? Angostura bitters, fresh

orange twist

Casamiges Blanco Tequila, Cointreau,
fresh strawberries, organic agave, fresh
lime, leman juice

THE BFM — THE BEST
FRIDAYS™ MARGARITA

Patrén Silver Tequila, Grand Marnier,
organic agave, fresh lime, lemon juice
Also avarfable with Patron Repasado Tequila

PATRON COSMO "RITA SHAKER
Patrén Silver Tequila, triple sec,
fresh lime, lemen juice, pure cane
sugar, cranberry juice, orange slice

DIDOY P
Ciroc Vodka, Red Buffy ruby red
grapefruit, fresh lime

PiNK PUNK COSMD
Skyy Vodke, cotton candy, cranberry
Jutee, pineapple juice, fresh lime

ULTIMATE BLODDY MARY

Tito’s Handmade Vodka, Fridays™ Bloody
Mary Mix, fresh [ime, grape tomate, bleu
cheese-stuffed olive, celery, sweet and
spicy rim

RUBY RED GREYHOUND

Deep Eddy Ruby Red Grapefruit
Vedka, Ocean Spray ruby red
grapefruit juice, fresh lime

FRESH STRAWBERRY MULE

Tito's Handmade Vodka, Fever-Tree
Ginger Beer, muddled strawberries,
organic agave, lime juice, leman
Juice, lemon-ginger sugar rim

PEACH SAHGRIA

Seven Daughters Moscato, St. Germain,
Hendrick's, peach purée, elover honey,
lime juice, lemon juice, pure cane sugar,
fresh strawberries

We couldn’t fit the 100s of drinks our bartenders knaw in ene menu.
So if you don't see your favorite, just ask. They'll be happy to make it for you.

@: HOUSE FAVORITE
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