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ENDLESS
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Pink Punk Martini &
The BFM – The Best Fridays™ Margarita

THE BFM – THE BEST  
FRIDAYS™ MARGARITA 
Patrón Silver Tequila, Grand Marnier, 
fresh agave sour
Switch it up with Patrón Reposado Tequila 

PATRÓN COSMO ’RITA SHAKER 
Patrón Silver Tequila, DeKuyper Triple 
Sec, fresh sour, cranberry juice
Switch it up with Patrón Reposado Tequila 

BluE ’RITA SHAKER 
Sauza Blue 100% Agave Tequila, 
DeKuyper Blue Curaçao, fresh sour 

SANGRIA ’RITA
Grand Marnier Raspberry Peach, 1800 
Silver Tequila, fresh agave sour, topped 
with Apothic Red Blend 

BERRY SANGRIA
Apothic Red Blend, Seven Daughters 
Moscato, Mount Gay Eclipse Rum, 
Aperol, blackberries, fresh sour 

PEACH SANGRIA
Seven Daughters Moscato, Hendrick’s, 
St-Germain, peach, honey, fresh sour 

PEACH HONEY SMASH 
Jack Daniel’s Tennessee Whiskey, 
Jack Daniel’s Tennessee Honey,  
fresh sour, peach, fresh mint 

CROwN APPlE COOlER 
Crown Royal Regal Apple Whisky, 
Crown Royal Canadian Whisky, fresh 
apple, pomegranate, fresh agave sour 

STRAwBERRY HENNY
Hennessy V.S Cognac, Grand Marnier, 
fresh strawberry, fresh sour

GREY GOOSE PuNCH SHAKER 
Grey Goose La Poire Vodka, Bombay 
Gin, St-Germain, fresh strawberry, 
fresh sour, Sprite®

BARBADOS RuM PuNCH 
Mount Gay Eclipse Rum, mango, 
passion fruit, strawberry, fresh sour, 
Sprite,® Angostura bitters

DIDDY ON THE BEACH
Cîroc Vodka, Malibu Coconut, 
Red Bull® Yellow Edition (Tropical), 
blueberries, fresh agave sour 

BlACKBERRY lONG ISlAND TEA SHAKER 
Smirnoff Vodka, Bacardi Rum, 
Bombay Gin, Chambord Liqueur, 
DeKuyper Triple Sec, blackberries, 
fresh sour, Sprite® 

TROPICAl lONG ISlAND TEA 
ABSOLUT Vodka, Bombay Gin, Malibu 
Coconut, DeKuyper Crème de Cacao, 
fresh pineapple, fresh sour 

PINK PuNK MARTINI 
Skyy Vodka, cotton candy, cranberry 
juice, pineapple juice, fresh lime

FRESH STRAwBERRY DAIQuIRI 
Captain Morgan Spiced Rum, 
fresh strawberry, passion fruit, 
fresh agave sour

FROZEN lAVA FlOw 
Malibu Coconut, Sailor Jerry Spiced 
Rum, Coco Reàl, fresh strawberry, 
fresh pineapple

TROPICAl BERRY MOJITO SHAKER 
Bacardi Rum, fresh lime, strawberry 
& mint, passion fruit, guava, fresh sour
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New

Blackberry Long Island Tea Shaker 
& Peach Honey Smash

Strawberry Henny &
Tropical Berry Mojito Shaker

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.

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



LaMarca Prosecco, La Crema Chardonnay &
 J. Lohr Cabernet Sauvignon

lA CREMA Chardonnay
Sonoma Coast, California
KENDAll-JACKSON Chardonnay
California
BAREFOOT Chardonnay
California
BERINGER White Zinfandel
California
ECCO DOMANI Pinot Grigio
Italy
SEVEN DAuGHTERS Moscato
Italy
KIM CRAwFORD Sauvignon Blanc 
New Zealand 

WHITE BOTTLE

BEST 
VALUE 
9 OZ.6 OZ.

J. lOHR Cabernet Sauvignon 
Paso Robles, California 

DARK HORSE Cabernet Sauvignon
California

lITTlE BlACK DRESS Merlot
California

AlAMOS Malbec
Argentina

APOTHIC Red Blend
California 

MARK wEST Pinot Noir 
California

red
BEST 

VALUE 
9 OZ.6 OZ. BOTTLE

premium
bottle
selections

SANTA MARGHERITA Pinot Grigio - Italy    

MEIOMI Pinot Noir - California  

RODNEY STRONG Cabernet Sauvignon - Sonoma County, California   

lAMARCA Prosecco - Italy (187 mL)  BUBBLES
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BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY. BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.

Ask About our ADDItIoNAL LoCAL & CrAFt bEErs.

LIGHT & REFRESHING 
BUD LIGHT American Light Lager, 4.2% 

MILLER LITE AND/oR cooRS LIGHT American Light Lager, 4.2% 
REGIONAL MANDATE TBD

cRISP & BALANcED
DoS EqUIS LAGER ESPEcIAL Mexican Lager, 4.3%

STELLA ARToIS European Pale Lager, 5%

FRUITY & FLAVoRFUL
BLUE MooN BELGIAN WHITE Witbier, 5.4%

RIcH & MALTY
SAM ADAMS BoSToN LAGER American Lager, 4.9%

SAM ADAMS SEASoNAL Varies by Season

ON Tap

LIGHT & REFRESHING
HEINEkEN LIGHT European Light Lager, 3.3%

coRoNA LIGHT Mexican Lager, 4.1% 
MIcHELoB ULTRA American Ultra-Light Lager, 4.2%

PABST BLUE RIBBoN 16 oz. can, American Lager, 4.7%

cRISP & BALANcED
MoDELo ESPEcIAL Mexican Lager, 4.4%

coRoNA EXTRA Mexican Lager, 4.6% 
BUDWEISER American Lager, 5%

HEINEkEN European Pale Lager, 5%

FRUITY & FLAVoRFUL
koNA BIG WAVE GoLDEN ALE American Blonde Ale, 4.4% 

ANGRY oRcHARD cRISP APPLE cIDER American Hard Cider, 5% 

HoPPY & BITTER 
SAM ADAMS REBEL IPA American IPA, 6.5%  

LAGUNITAS IPA American IPA, 6.2% 
WIDMER BRoTHERS oMISSIoN American Pale Ale, 5.8% 

SIERRA NEVADA PALE ALE American Pale Ale, 5.6% 

RIcH & MALTY 
NEWcASTLE BRoWN ALE English Brown Ale, 4.7%  

DARk & RoASTED 
GUINNESS DRAUGHT SToUT 14.9 oz. can, Irish Dry Stout, 4.2% 

bOTTLES & CaNS

= ITEM FOR OUR GLUTEN-SENSITIVE GUESTS. 
       ASK SERVER FOR OUR GLUTEN-SENSITIVE MENU.



“Coca-Cola,” “Diet Coke,” “Sprite,” “Minute Maid,” “Dasani,” “Gold Peak,” “vitaminwater” and “ZICO” are registered trademarks of The Coca-Cola Company.
DR PEPPER is a registered trademark of Dr Pepper/Seven Up, Inc. All rights reserved.

IF YOU HAVE A SPECIFIC FOOD ALLERGY OR A SPECIAL REQUEST, PLEASE ASK TO SPEAK WITH A MANAGER. CHILDREN’S MENU AVAILABLE FOR KIDS 12 AND YOUNGER. 
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Tropical Raspberry Tea & 
Strawberry Passion Tea

Triple Berry Smoothie
& Mango Passion Smoothie

Cherry Limeade Slush & 
Mango Peach Lemonade Slush

Handcrafted & alcohol-free beverages made with fresh fruit, premium purées and natural flavors.

SIGNATURE SLUSHES

SMOOTHIES 
TRIPlE BERRY  
Fresh strawberry, raspberries, blackberries, 
Coco Reàl, cranberry juice, fresh agave sour

GREEN wITH PASSION 
Mango & passion fruit, Coco Reàl, fresh agave sour, 
fresh kale

JUICES 
TICKlED PINK  
Ruby red grapefruit juice, guava

PARADISE PuNCH  
Orange, pineapple, guava

POPPIN’ BOBA
Zico Coconut Water, fresh agave sour, with bursting 
Strawberry and/or Mango Boba Pearls 

STRAwBERRY PASSION TEA
Freshly brewed Gold Peak® black iced tea, 
fresh strawberry, passion fruit, fresh agave sour

TROPICAl RASPBERRY TEA
Freshly brewed Gold Peak® black iced tea, 
raspberries, guava, fresh agave sour

FRESHlY BREwED GOlD PEAK® BlACK ICED TEA

FREE refills on all Freshly Brewed Teas.

No free refills on Juices & Smoothies.

FREE refills

Also available in Sugarfree
& Yellow Edition (Tropical)

COFFEE, DECAF & HOT TEA

CHERRY lIMEADE 
Maraschino cherries, pomegranate, 
fresh lime, fresh agave sour, lemonade

MANGO PEACH lEMONADE 
Mango & peach, lemonade, Sprite®

STRAwBERRY lEMONADE 
Strawberry, lemonade

BluE RASPBERRY 
Blue raspberry, lemonade, Sprite®

FREE refills on all Signature Slushes.

RED Bull® PASSION SluSH 
Passion fruit & guava, with your 
choice of Red Bull®    No free refills.

FRESHLY bREWED TEaS 

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.

FPO

Sugarfree • Regular • Tropical

Now serving freshly brewed coffee and hot tea 
from The Coffee Bean & Tea Leaf ®.

Triple Berry Smoothie
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NEW Chicken Quesadilla NEW Spinach & Queso Dip

MOZZAREllA STICKS
lOADED POTATO SKINS
BBQ CHICKEN FlATBREAD
PAN-SEARED POT STICKERS 

MEATBAllS
FRIED PICKlES
BONElESS wINGS YOUR CHOICE OF FLAVOR

9999  0217 S JACK DANIEL’S is a registered trademark used under license to TGI Friday’s Inc. Tabasco is a registered trademark exclusively of McIlhenny Company, Avery Island, Louisiana 70513. All rights reserved.     9999  0217 S

New

New

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.

*Buy a select appetizer at $10 each (per person) and get select refills of your choice. Valid on select items only. Ask server for details. Sorry, no take home bags. 
At participating restaurants for dine-in only. While supplies last. Not valid in conjunction with any other coupon, promotion or discount. 

Tax and gratuity not included.

Traditional or Boneless Wings, Loaded Potato Skins, Mozzarella Sticks   
ADD Pan-Seared Pot Stickers  
ADD Warm Pretzels with Craft Beer-Cheese Dipping Sauce          

THE fridays™ combo

CHOICE OF: BUFFALO • GARLIC PARMESAN • BBQ • ®

Served with your choice of Ranch or Blue Cheese dressing.
Traditional                   Boneless 

wings

CHOOSE ANY OF THE FOllOwING APPETIZERS AND PICK ANY REFIll YOu wANT.
wE’ll KEEP IT COMING ’TIl YOu SAY wHEN.

SESAME ™ CHICKEN STRIPS 
Panko-crusted chicken breast strips tossed 
in Jack Daniel’s® glaze.  

SPINACH & QuESO DIP  
Fresh spinach, white cheddar queso, Parmesan 
and bread crumbs. Served with tortilla chips, salsa 
and guacamole.  

MOZZAREllA STICKS  
Golden mozzarella blended with Asiago. Topped 
with Parmesan and Romano cheeses. Served with 
marinara sauce. 

™ SlIDERS  Choose 2    3    4  
Fresh USDA Choice beef burgers topped with 
Jack Daniel’s® glaze, cola onions, white cheddar 
cheese and spicy mayo made with Tabasco® 
Chipotle Pepper Sauce. 

wARM PRETZElS wITH 
CRAFT BEER-CHEESE DIPPING SAuCE 
Garnished with crispy applewood-smoked bacon 
and green onions.  

® SAMPlER 
Sampler to share with crispy Cajun-spiced shrimp,   
Sesame Jack™ Chicken Strips and baby back pork 
ribs basted with our famous Jack Daniel’s® glaze.

CHICKEN TOSTADO NACHOS   
Crispy tortillas loaded with chipotle chicken, black 
beans, chorizo poblano queso, Cotija cheese, pico de 
gallo and fresh jalapeños. Drizzled with chipotle 
crema. Served with salsa and house-made guacamole. 

PAN-SEARED POT STICKERS 
Steamed, pan-seared pork dumplings with Szechwan 
dipping sauce. 

lOADED POTATO SKINS Now Even Better  
Crispy potato halves, melted cheddar and bacon. 
Served with Ranch sour cream and green onions. 

GREEN BEAN FRIES 
Breaded and served with Cucumber-Wasabi Ranch. 

CHICKEN QuESADIllA   
Flour tortilla, Monterey Jack and sharp cheddar, 
chipotle chicken, peppers and onions. Served with 
sour cream, pico de gallo and house-made guacamole.  

SPINACH FlORENTINE FlATBREAD 
Spinach, artichoke hearts, Monterey Jack, Parmesan,  
Romano, tomatoes, garlic, fresh basil, crushed red 
pepper and oregano.

BBQ CHICKEN FlATBREAD 
Chipotle chicken breast, chipotle barbecue sauce, 
Monterey Jack cheese, cheddar, cilantro, red peppers 
and red onion. 

EA
EA

EA

EA

= AlwAYS ENDlESS $10EA

New

New

NEVER ENDING ENDLESS appS
®

.
*

EA



CAESAR SAlAD wITH GRIllED CHICKEN   
Grilled all-natural chicken breast seasoned with 
hickory-smoked sea salt served over chopped romaine 
and kale. Tossed in a classic Caesar dressing with 
shaved Parmesan and focaccia croutons.
wITH GRIllED SAlMON          
wITH 4 OZ. FlAT IRON STEAK*         

PECAN-CRuSTED CHICKEN SAlAD      
Warm and crispy pecan-crusted chicken breast 
served over mixed greens with kale tossed in Balsamic 
Vinaigrette with dried cranberries, mandarin oranges, 
sweetened pecans, celery and blue cheese. 

SEASONAl STRAwBERRY FIElDS SAlAD     
Fresh balsamic-marinated strawberries, shaved 
Parmesan, goat cheese and glazed pecans served over 
mixed greens. Tossed with Balsamic Vinaigrette dressing.

wITH GRIllED CHICKEN         
wITH GRIllED SAlMON  
wITH 4 OZ. FlAT IRON STEAK*  

CHIPOTlE YuCATAN CHICKEN SAlAD      
Sliced chipotle chicken breast served over mixed 
greens with kale. Tossed with avocado, mixed cheese, 
tomato, red onion, cilantro, tostadas and Avocado 
Vinaigrette. Drizzled with chipotle crema. 

COBB SAlAD wITH GRIllED CHICKEN         
Grilled all-natural chicken breast served over chopped 
romaine with sliced avocado, grape tomatoes, hard-
boiled egg, hickory-smoked bacon and crumbled blue 
cheese with your choice of dressing. Drizzled with 
balsamic glaze.
wITH GRIllED SAlMON         
wITH 4 OZ. FlAT IRON STEAK*         

S O U P S  A N D
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SIDE SaLaDS
HOuSE SAlAD  
Chopped romaine, red cabbage, grape tomato, 
cucumber, mixed cheese and focaccia croutons with 
choice of dressing and a hot garlic breadstick.

CAESAR SAlAD  
Chopped romaine and kale tossed in a classic Caesar 
dressing with shaved Parmesan, focaccia croutons and a 
hot garlic breadstick.

SOUpS  
FRENCH ONION SOuP     
Caramelized onions simmered in a rich sherry 
au jus topped with baked crostinis and melted  
Swiss cheese.

wHITE CHEDDAR BROCCOlI CHEESE SOuP    
A creamy blend of white cheddar cheeses with broccoli.

SOuP OF THE DAY                       

*THIS ITEM IS COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS 
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 

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

sALAD DrEssINGs
Avocado Vinaigrette • Balsamic Vinaigrette 
Blue Cheese • Caesar • Honey Mustard
Low Fat Balsamic Vinaigrette • Ranch

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.

Chipotle Yucatan Chicken Salad 

Cobb Salad with Grilled Chicken

French Onion Soup
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California Chicken Club

*THIS ITEM IS COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS 
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 
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® CHICKEN SANDwICH  
Grilled all-natural chicken breast seasoned with  
hickory-smoked sea salt. Topped with Jack Daniel’s® 
glaze, hickory-smoked bacon, white cheddar, 
Cajun-spiced crispy onion strings, lettuce, tomato, 
pickles and Jack Daniel’s® mayo. 

FRENCH DIP  
Sliced Prime Rib in a mushroom stout sauce on a 
freshly baked toasted baguette with horseradish spread, 
Swiss cheese, cola onions and au jus on the side.

MEDITERRANEAN MAHI MAHI NAAN  
Wild-caught Mahi Mahi grilled and drizzled with  
balsamic glaze. Served on naan bread with cucumber 
yogurt sauce, garlic, basil and tomato bruschetta
and mixed greens with kale. 

CAlIFORNIA CHICKEN CluB  
All-natural chicken breast grilled, chilled and sliced on 
a freshly baked toasted baguette with hickory-smoked 
bacon, smoked Gouda cheese, chopped romaine, 
tomato, avocado and yogurt aioli.

JACK DANIEL’S is a registered trademark used under license to TGI Friday’s Inc. Tabasco is a registered trademark exclusively of McIlhenny Company, Avery Island, Louisiana 70513. All rights reserved.     

Really Good Cheeseburger & 
Bacon Cheesesburger

Buffalo Wingman’s Burger with 
Sam Adams Boston Lager

Sandwiches are served with seasoned fries or a side salad. Substitute sweet potato fries.

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.

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

®  BuRGER*  
White cheddar, lettuce, red onion, tomatoes, pickles, 
hickory-smoked bacon and Jack Daniel’s® glaze.

BuFFAlO wINGMAN’S BuRGER*   
Blackened beef patty, Buffalo pimento cheese spread, 
spicy mayo made with Tabasco® Chipotle Pepper Sauce, 
spicy pickles, lettuce, tomatoes and red onions. Topped 
off with a skewer of Buffalo wings.

BACON CHEESESBuRGER*  
White cheddar, aged all-natural cheddar spread, 
lettuce, tomatoes, red onion, pickles, hickory-smoked 
bacon and Fridays™ sauce.

REAllY GOOD CHEESEBuRGER*                 
White cheddar, lettuce, tomatoes, red onion, pickles 
and Fridays™ sauce.

TuRKEY BuRGER   
Seasoned all-natural ground turkey patty with lettuce, 
tomatoes, red onions and pickles. 

BlACK BEAN & AVOCADO BuRGER   
Spicy black bean patty, avocado, spicy mayo made 
with Tabasco® Chipotle Pepper Sauce, Monterey Jack, 
white cheddar and cola onions.

BBQ’n BuRGER*   
Classic and white barbeque sauces, spicy Jack cheese, 
lettuce, tomatoes, pickles, red onion, hickory-smoked 
bacon and Cajun-spiced crispy onion strings. 

Substitute sweet potato fries

Burgers are America’s gift to the world. Ours are built on a custom blend patty of 100% fresh,
All-Natural USDA Choice chuck and brisket. Go for the oh-so-soft challah bun, gluten-free bun 

or even green-style. Comes with plenty of seasoned fries or a side salad. 



STEaKS & RIbS
RIBS  
Slow-cooked, fall-off-the-bone tender baby back
pork ribs fire-grilled and served with seasoned fries
and coleslaw.
    ® Ribs Half/Full
    BBQ Ribs Half/Full 

RIB-EYE* 
10 ounces of our most tender cut with generous
marbling. Served with mashed potatoes and
lemon-butter broccoli.
    Topped with ®  glaze   
    Topped with Parmesan Butter                                       

FlAT IRON*    
8-ounce top blade steak with rich flavor. Served with 
mashed potatoes and lemon-butter broccoli.
    Topped with ®  glaze  
    Topped with Parmesan Butter                                       

NEw YORK STRIP*  
Lightly marbled and exceptionally tender 10-ounce cut. 
Served with mashed potatoes and lemon-butter broccoli.
    Topped with ®  glaze  
    Topped with Parmesan Butter                                       
 

paSTaS
BRuSCHETTA CHICKEN PASTA   
Fettuccine tossed in garlic, basil and tomato marinara. 
Topped with strips of garlic-marinated all-natural 
chicken breast. Finished with balsamic glaze and 
Parmesan shavings. 

CAJuN SHRIMP & CHICKEN PASTA  
Sautéed all-natural chicken, shrimp and red bell peppers 
tossed with fettuccine in a spicy Cajun Alfredo sauce.

CHICKEN & SEaFOOD
BOuRBON BARREl MAHI MAHI   
Wild-caught, seasoned with hickory-smoked sea salt 
and fire-grilled over a bourbon-soaked plank for a 
smoky vanilla flavor. Served with jasmine rice pilaf and 
steamed spinach. 

FRIED SHRIMP   
A dozen crispy, golden brown shrimp. Served with 
seasoned fries and cocktail sauce. 

SIZZlING CHICKEN & SHRIMP    
Garlic-marinated all-natural chicken and shrimp tossed 
in bruschetta marinara. Served over melted cheese with 
onions, peppers and creamy mashed potatoes.

BOuRBON BARREl CHICKEN   
All-natural chicken breast seasoned with hickory-smoked 
sea salt and fire-grilled over a bourbon-soaked plank to 
bring out a smoky vanilla sweetness. Served with mashed 
potatoes and lemon-butter broccoli. 

SIZZlING CHICKEN & CHEESE   
Garlic-marinated all-natural chicken breasts served 
over melted cheese with onions, peppers and creamy 
mashed potatoes.

PARMESAN-CRuSTED CHICKEN   
All-natural chicken served with cheddar mac and cheese 
and fresh tomato mozzarella salad. 

CRISPY CHICKEN FINGERS   
Golden brown on the outside, tender and juicy inside. 
Served with seasoned fries and Honey Mustard dressing. 

FISH & CHIPS   
Crisp, tender and golden cod fillets served with seasoned 
fries, coleslaw and tartar sauce. 

GRIllED SAlMON    
Seasoned with hickory-smoked sea salt and topped 
with Parmesan Butter.  Served with jasmine rice pilaf 
and steamed spinach.

® CHICKEN  
Two all-natural chicken breasts. Served with mashed
potatoes and lemon-butter broccoli.

JACK DANIEL’S is a registered trademark used under license to TGI Friday’s Inc. All rights reserved.

*THIS ITEM IS COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS 
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 
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Rib-Eye & BBQ Ribs

9999  0217 S

® Ribs & Shrimp

® Chicken & Shrimp and Stella Artois

HOuSE SAlAD      
CAESAR SAlAD   
SOuP               

aDD-ONS

†FRIDAYS™ ALL-NATURAL GRILLED CHICKEN WHERE INDICATED CONTAINS NO ARTIFICIAL INGREDIENTS. MINIMALLY PROCESSED. 

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.

New

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

All-natural chicken†, fresh USDA choice steaks, tender baby back pork ribs, 
fire-grilled seafood, crispy chicken and shrimp.

Seasoned Fries • Coleslaw • Mashed Potatoes 
Jasmine Rice Pilaf • Sweet Potato Fries 

Cheddar Mac and Cheese • Steamed Spinach 
Lemon-Butter Broccoli • Tomato Mozzarella Salad

SIDES

MAKE IT A COMBO
ADD Half-Rack of ® Ribs          
ADD Half-Rack of BBQ Ribs                     
ADD Crispy Shrimp                                       



JACK DANIEL’S is a registered trademark used under license to TGI Friday’s Inc. Ghirardelli is a registered trademark of Ghirardelli. Oreo is a registered trademark of Mondelēz International Group used under license to TGI Friday’s Inc. All rights reserved. ©2017 TGI Friday’s Inc. 

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.
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BROwNIE OBSESSION® Half/Whole
A warm fudge brownie, vanilla ice cream, Ghirardelli® caramel 
sauce & pecans.

VANIllA BEAN CHEESECAKE  
Silky white chocolate mousse, graham cracker crust, white 
chocolate shavings.

TENNESSEE wHISKEY CAKE   Half/Whole
Toffee cake, candied pecans, vanilla ice cream. Butterscotch 
Jack Daniel’s® Whiskey sauce. 

OREO® MADNESS     
Cookies & Cream ice cream, Oreo® cookie crust, Ghirardelli® 

chocolate sauce.

Poppin’ Boba

Oreo® Madness & 
Brownie Obsession®

FRESH FRUIT TEaS

STRAwBERRY PASSION TEA

TROPICAl RASPBERRY TEA 

SIGNaTURE SLUSHES

CHERRY lIMEADE SluSH

STRAwBERRY lEMONADE SluSH

Monday – Friday / 11AM–3PM

AND PAIR IT wITH: 
1/2 California Club, Cheddar Mac & Cheese, 
House Salad or Caesar Salad

AND PAIR IT wITH: 
™ Sliders (2), Chicken Quesadilla or 

Any Lunch-Sized Salad with Chicken

CHOOSE: Mozzarella Sticks, House Salad, Caesar Salad or Soup

Free refills.

POPPIN’ BOBA 
Zico Coconut Water, fresh agave 
sour, with bursting Strawberry  
and/or Mango Boba Pearls

TRIPlE BERRY SMOOTHIE
Fresh strawberry, raspberries,  
blackberries, Coco Reàl,  
cranberry juice, fresh agave sour

™ Sliders & Caesar Salad


