
Semr{*rs
Bruschetta
garlic, olive oil, sundried tomato, parmesan 7.95

Tf,aditional V9ings
sweetfire, old bay, barbecue, ranch seasoning, thai hot & sweet,
mild, hot; celery, dressing 8.95

Grab and Bacon Gratinee
smoked gouda, crostinis 9.95

Spinach Articlroke Dip
parmesan, crostinis 7.95

Fried Galamari
lemon mayo, honey soy 8.95

Shrimp Gocktail
cocktail sauce 9.95

Belgian Mussels of, Littleneck Steamers
iemon mayo by the pound 7.95

Mini Crabcakes
citrus chive hollandaise, crostinis 10.95

Fried l/lozzrtella Planks
marinara sauce 5.95

Potato Skins
three cheeses, sour cream, bacon 6.95

Hummrrc
chick-peas, garlic, roasted pepper, crostinis 6.95

Loaded Fresh Gut Frenclr Fries
monterey jack, cheddar, bacon, scallions 6.95 (add chiii 1.50)

Oyster $hooters
ancho chili, tomato, horseradish, ketal one vodka 8.95

Nachos
tortilla chips, salsa, monterey jack, cheddar, diced tomato, scallions,
jalapenos, sour cream 7.95 (add chili 1.50)

Ghicken Tenders
french fries, bbq sauce 7.95

Frult of the Sea for Two
clams, musseis, shrimp, watercress, pesto butter 13.95
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Grilled Gaeser
romaine ?.95, chicken 10.95, ahi tuna 18.95, shrimp & scallops 19.95

Galamari Satad
honey soy 10.95

Pittsburgih Steak * or Sweetfire Clricken Salad
fresh cut french fries, cheddar, monterey jack 12,95

Brrrsctretta Salad *
grilied steak, marinated tomato, parmesan, cheese toast 13.95

Grab Gake Salad
mandarin oranges, almonds, poppyseed dressing 13.95

Atri Tuna Salad *
asian slaw, wasabi peanut sauce 16,95



*fi $r ffi\rc {f,n #5
all sandwiches served with homemade chips, substitute: fresh cut
fries 1.00, sweet potato fries 1.50, black and tan onion rings
3.95

Ummm,Burger * or Ummm,Chicken
choice of three: swiss, provolone, american, bleu cheese, mushrooms,
roasted red pepper, apple wood bacon, ham, caramelized onion 8.95
(additional choices .50 each)

Stcilian Burger * or Slcily Chtcken
roasted peppers, fried mozzarella, balsamic reduction 9.95

Prime Time Steak Sandwich
shaved prime rib, caramelized onion, provolone 11.95

Tavern Burger *
bacon, cheddar, horseradish aioli, black and tan onion rings 9.95

Surfand TurfBurger *
crab, bacon, smoked gouda, provolone 10.95

llouse,Seasoned ftrrkey Burger
pepperjack, topped with our fresh-made chips 8.95

Tlre Frankte IDog
halfpound black angus hot dog, chili, cheese 7.95

Grilled Bologna
thick sliced, pepperjack cheese 8.95

Grab \ltrrap
crab, spinach, bacon, swiss, tomato L7.95

Mahi Malri Burger
grilled, pineapple relish 9.95

Grilled Portabella Wrap
roasted pepper, goat cheese 8.95

Ghicken Gordon Bleu
grilled chicken, smoked ham, su'iss 8.95

Grilled Glricken Wrap
peach chutney, lettuce, swiss cheese 9.95

Road King Glassic Reuben
corned beef, sauerkraut, swiss, thousand island dressing 11.95

$1 conttibuted to the Abe \Tagner Memorial Scholarship Fund

Franklin CluD
ham, turkey, bacon, balsamic egg, provolone 8,95

Pork Barbecue Melt
rye topped with sweet potato fries, swiss, coleslaw, 9.95

* Consuming raw or under cooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of food borne illness.

18o% gratuity will be added to parties of six or more.



Bruechetta
garlic, olive oil, sundried tomato, parmesan 7.95

Crab and Bacon Gratinee
srnoked gouda, crostinis 9.95

Splnach Artichoke Dip
parmesan, crostinis 7.95

Fried Galamari
lemon mayo, honey soy 8.95

Shrimp Cocktait
cocktail sauce 9.95

Belgian Mussels or Littleneck Steamers
lemon mayo by the pound 7.95

Mini Grabcakes
citrus chive hollandaise, crostinis 10.95

Oysters on tlre Half Shell
cocktail sauce, tabasco 13.95

Ilummus
chick-peas, garlic, roasted pepper, crostinis 6.95

Oyster Slrooters
ancho chili, tomato, horseradish, ketal one vodka 8.95

Fruit of the Sea for Two
clams, mussels, shrimp, watercress, pesto butter L3.95

Grilted Gaesar
romaine ?.95, chicken i0.95, ahi tuna* 17.95, shrimp and scallops 19.95

Galamari Salad
honey soy i0.95

Grab Gake Salad
nandarin oranges, almonds, poppyseed dressing 13.95

Plttsburgh Steak * or Sweetfire Ghicken Salad
fresh cut french fries, cheddar, monterey jack 12.95

Brusclrette Salad *
grilled steak, marinated tomato, parmesan, cheese toast 13.95

Ahi Tuna Salad *
asian slaw, wasabi peanut sauce 16.95
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all entrees served with house salad (grilled caesar add 2.95)

Trrin Bacon,llltrap pork Filets
sweet caramelized apple and onion, mashed 19.95

Liver and Onions
su'eet onions, bordelaise sauce, mashed 15.95

ferk Glricken Breast
peach chutney, rice pilaf 12.95

VFhole,Vgtreat penne with Buttcrnut Squash
white wine herb sauce, goat cheese, spinach, rourtld peppers, walnuts 16.95

Drunken Lobster Ravioli
vodka sauce, parmesan 20.95

Grab Torver
jumbo lump and backfin crab, citrus chive hollandaise, barley couscous 24.g5

Grilled Alaskan Salmon
pineapple cilantro relish, rice pilaf 19.95

Grab Stuffed Flounder
lobster tomato champagne sauce, rice pilaf 19.95

Fried Catfistr
cole slaw, cilantro lime remoulade 15.95

Thai Alri Tuna *
pan-seared, asian slaw, light wasabi peanut sauce Ig,gs

Frutl de Mar
shrimp, nussels, cla'rs, pappardelle, spicy red tomato broth 19.95

Franklin lDelmonico *
14 oz., blackened, onions, gorgonzola, mushrooms, mashed 23.95

Filet Mlgnon and Crab *
5 oz. filet, 4oz. crabc-ake, dijon, peppercorn holrandaise, barley couscous,
roasted corn, spinach 27.95

Slow Roasted prime R'ib *
(available Friday Night, Saturday, and Sunday)
17 oz., au jus, mashed 21.95

Nerrr York Strip Steak *
rz oz., cherry barbecue sauce, black and tan onion rings, masheri 23.95

* consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of food borne ilLress.

18olo gratuity will be added to parties of six or more.

Thank you. It's been a pleasure to serve you at the Franklin House Tavern.
Please join us for your next special event.


