THE FRANKLIN HOUSE TAVERN

STARTERS
Chicken Wings 6 | 12 — Choice of sauce : Bacon BBQ | Gochujang (Korean) | Cajun Butter | Habanero ............... 12119
+ your choice of bleu cheese or ranch with celery
Grilled Bacon wrapped Jalapeno peppers — Grilled and stuffed with cream cheese filling ................................ 12
Franklin Fritters — House made corn fritters. Served with a side of poblano cremé ............................................. 9
Duck Poutine — Duck conﬁt over sweet pota[ofries. Cheese curds Egravy ..o 24
Seared Tuna — Ower a crispy rice noodle & wasabi aioli .......... ... ... . . . . . . 21
Short Rib Sliders — Three sliders with bacon jam & pickles ........... ... . . 19
Edamame — Steamed and in the pod with paprika infused 01l 8
Sweet Potato Gnocchi — House made sweet potato gnocchi. Goat cheese cream sauce. ..........................c ... 19

+ Add Protein : Blackened Steak - 10 | Blackened Chicken - 6

SOUPS
Franklin House Bisque — Seafood base. Crab & ....... 8 Roasted Red Pepper — Tomato & Chive .............. 6
Lobster
SALADS
House Salad — Bouquet ofmixed greens stuﬁd in cucumber. Grape tomato. Onion. Croutons. Balsamic reduction. Basil .... 12
infused oil.
+ Dressings: Champagne Vinaigrette | Dijon Vinaigrette | Ranch | Bleu Cheese | House
Greek Beet Salad — Arugula & feta cheese bound with champagne vinaigrette. Roasted beets. Red onion & walnuts. ... ... 13
Caesar Salad — Romaine hearts drizzled caesar dressing wrapped in a croutons. Olives. ACG dust & shaved parmesan . .. .. 12

Spinach Salad — Hardboiled egy. Sliced almonds bound with dijon vinaigrette. Topped with grilled pork belly. Red onion ... 13

& roasted red peppers
ADD 40Z PROTEIN TO ANY SALAD : CHICKEN - 6 | SHRIMP -7 | SALMON - 8 | STEAK - 10

MAINS

ALL MAINS ARE SERVED WITH A SIDE SALAD

Braised Short Ribs — Fennel. Mushroom. Cipollini. Carrots served over garlic mashed potato ............................... 34
Grilled Ribeye — Wild mushroom. Cipollini onions served over garlic mashed potato with a cabernet demi-glaze ............ 38
Filet Mignon — Filet grilled to your liking. Topped with chimichurri & cabernet demi—glaze. Served over roastedﬁngerlings 42
& vegetable of the day
Seared Salmon — Spicy mango jasmine rice. Edamame & lime PONZU SAUCE .. .o 26
Vegetarian Shepards Pie — Hearty bean stew. Seasonal vegetables. Topped with garlic mashed potato....................... 16
Honey Roasted Chicken — Honey roasted V% chicken. Roasted potatoes & grilled pork belly ................................ 24
Smoked Gouda Mac & Cheese — Friedprosciutto topped with roasted PECan Crust .................... i, 18
+ add protein : Chicken -6 | Shrimp - 7 | Salmon - 8 | Steak - 10
Bacon Wrapped Meatloaf — Bleu cheese drizzle & cabernet demiglaze overgarlic mashed potato ................. ... 28
Marinated Pork Chop — Maple pecan butter. Paprika infused oil. Sweet potato mash & vegetable of the day ................ 22
Classic Fish & Chips — Fluffy beer battered fried to perfection with steak cut fries .................................o...... 28

HANDHELDS

ALL HANDHELDS COME WITH HOUSE MADE CHIPS. SUBSTITUTE FRIES - 3
Smash Burger — Layered with American cheese. ... ... 16 Voodoo Burger — Pepper jack cheese. Lettuce. Onion 16

& maple pecan butter on brioche bun
Crab Cake Roll —]umbo lump. Lettuce. tomato. ...... 24

Onion & cajun remoulade on a soﬁ hoagie roll

Boston lettuce. Tomato. Red Onion & Bacon jam
on brioche bun

Black Bean Burger — Lettuce. Tomato. Red onion on 12

a vegan bun Chicken Caprese — Grilled with pesto aioli. Roasted 14
Cucumber Roll — Roasted red pepper. Mushroom. .. . .. 16 red pepper. Tomato & mozzarella on ciabatta

Onion. Hummus & lapenade Grilled BLT — Crispy bacon. Lettuce. Tomato. Dijon ... 15
Classic Fried Cod — Lettuce. Tomato & cajun ........ 19 mayonnaise. Hard boiled egg on sourdough bread.

remoulade on brioche bun Franklin Alpine — Braised Beef & gravy. Leeks. ....... 22
Honey Buffalo Chicken — Battered chicken breast. .... 16 Mushroom. Gruyere fondu. Served open faced over

Tossed in a house honey buffalo sauce. Pickles &
buttermilk dill sauce.

a ciabatta

OUR UNIQUE MENU OFFERS AN ECLECTIC MIX OF FLAVORS DESIGNED TO DELIGHT EVERY
DISH. (223) 678 - 1004 | WWW.THEFRANKLINHOUSETAVERN1746.COM | 101 N. MARKET ST.

SCHAEFFERSTOWN, PA 17088

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL
CONDITIONS



