 CAB FRYE’S TAVERN DINNER MENU
                                                                                                  CIRCA1830
~ DINNER MENU ~
~ STARTERS ~
WARM CRAB DIP SERVED WITH VEGGIES AND CRISPS



$8.00

THAI VEGETABLE DUMPLINGS IN A GINGER SCALLION BROTH 

$7.00
SMOKED SALMON SLICES WRAPPED ON HEARTS OF PALM


$9.00

DRIZZLED WITH A LEMON CAPER SAUCE

SCALLOPS WRAPPED IN BACON, SOY SAUCE    




$9.50



ACCOMPANIED WITH ASIAN CHILI DIPPING SAUCE
ESCARGOTS SAUTÉED OVER WILTED SPINACH & BLEU CHEESE CRUMBLES         

GARLIC, HERB & PERNOD BUTTER SAUCE




$8.00

SMOKED PA TROUT WITH HORSERADISH SAUCE




$9.25

FRESH PASTA TOSSED WITH LUMP CRAB MEAT




$11.00


SERVED IN A POOL OF SUN DRIED GARLIC CREAM SAUCE

~SOUPS~
CROCK OF FRENCH ONION SOUP






$5.50


HEARTY BEEF STOCK WITH A BLEND OF MELTED CHEESES


SNAPPER SOUP SERVED WITH SHERRY





$6.00


BEEF STOCK, VEGETABLES & SNAPPING TURTLE MEAT SEASONED

SOUP DU JOUR


NIGHTLY SELECTION 



PRICED ACCORDINGLY
~SALADS~

CAESAR SALAD WITH FRESHLY SHAVED PARMIGIANO-REGGIANO CHEESE
             $7.00FULL


SERVED WITH ANCHOVIES IN OLIVE OIL   
ADD $1.00
             $3.75 HALF
TAVERN BABY GREEN SALAD, TOSSED WITH DRIED CRANBERRIES

CARMELIZED WALNUTS AND HOME MADE CROUTONS

            $6.00
~ TAVERN HOURS ~

DINNER:  TUESDAY – SATURDAY 4 PM – 9 PM

LUNCH:   TUESDAY – SATURDAY 11 AM – 4 PM
~ CHEF/OWNER: EDWARD J. GALGON, JR. since 1993 ~

~GIFT CARDS MAKE GREAT PRESENTS~
CORPORATE & PRIVATE PARTIES WELCOME ANYTIME

OFF-PREMISE CATERING AVAILABLE

TEL: 215-679-9935

WEBSITE: www.cabfryes.com

~ ENTRÉES ~

LOBSTER SCAMPI, SAUTEED IN SWEET CREAMY BUTTER,
GARLIC AND HERBS SERVED OVER FRESH PASTA



$32.50
GROUPER FILET TOPPED WITH SHRIMP, ARTICHOKE HEARTS, CAPERS


AND SUN DRIED TOMATO BUTTER WINE SAUCE




$23.00
BAKED JUMBO LUMP CRAB MEAT LORENZO STYLE

TOPPED WITH PARMASIAN CHEESE AND BUTTER



$28.00
SAUTÉED DOVER SOLE,





     


$36.00


CAPER, WHITE WINE & LEMON BUTTER SAUCE ~ FILETED TABLE-SIDE

SAUTEED LUMP CRAB CAKES SAUTEED IN BUTTER WITH



 $23.50

 LEMON WHITE WINE BUTTER SAUCE



PANKO DUSTED PA RAINBOW TROUT OVEN ROASTED BONELESS TROUT

SERVED WITH LEMON BUTTER AND TOASTED ALMOND SLICES

$19.00
 GRILLED BLACK ANGUS FILET MIGNON ~SAUCE AU POIVRE



$29.00

COGNAC DEMI GLACE WITH GREEN PEPPERCORNS 

SERVED WITH HOUSE MASHED POTATOES

TENDERLOIN TIPS OF BEEF WITH FRESH MUSHROOM




$19.00


TOPPED WITH SAUCE BEARNAISE

VEAL OSCAR










$27.50

JUMBO LUMP CRAB MEAT, WHITE ASPARAGUS & SAUCE BÉARNAISE

WIENER SCHNITZEL SAUTÉED ~ CAPER, WHITE WINE & LEMON BUTTER SAUCE
$19.75
SLOW ROASTED PORK OSSO BUCCO, SERVED WITH POLENTA FRIES


$24.00
ROASTED DUCKLING ~ CRISPY SEMI BONELESS LONG ISLAND DUCKLING

SERVED WITH A CARMELIZED GRAND MARNIER SAUCE


$23.00
BREAST OF CHICKEN PAN ROASTED AND TOPPED WITH CRISP BACON

CRAB MEAT AND A BLEND OF CHEESES



     
 $19.00
BUTTERNUT SQUASH RAVIOLI SERVED WITH SAGE CREAM AND DUSTED
             WITH CARMALIZED WALNUTS AND SUN DRIED CRANBERRIES

$17.00
                                 ~ ALL DINNER ENTRÉES SERVED WITH PETITE HOUSE SALAD & WARM BREADS ~
~CAB FRYE’S GIFT CARDS ARE GREAT FOR FRIENDS, FAMILY AND CORPORATE GIFTS~

“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”

~ COFFEES & TEAS ~

BREWED COFFEE AND BREWED DECAF 


$2.75
ASSORTED TEAS 





$2.50
ESPRESSO ~ REGULAR OR DECAF 


              $2.50

ESPRESSO ~ REGULAR OR DECAF ~ WITH LIQUOR 

$5.50

CAPPUCCINO ~ REGULAR OR DECAF



$4.75

CAPPUCCINO ~ REGULAR OR DECAF ~ WITH LIQUOR 

$6.00

LATTE ~ REGULAR OR DECAF 




$5.00

~ NIGHTLY SELECTION OF CHEESE OFFERINGS & DESSERTS AVAILABLE ~

~ 19% service charge added to parties of 6 or more ~

~ TAVERN HOURS ~

DINNER:  TUESDAY – SATURDAY 4 PM – 9 PM

LUNCH:   TUESDAY – SATURDAY 11 AM – 4 PM
~ CHEF/OWNER: EDWARD J. GALGON, JR. ~

CORPORATE & PRIVATE PARTIES WELCOME ANYTIME

OFF-PREMISE CATERING AVAILABLE

TEL: 215-679-9935

WEBSITE: www.cabfryes.com

This three story brick building was built in 1830 by John Steinman and his family along the old gravel pike from Allentown to Philadelphia. A century later, Elmer Trollingerpurchased the property and surrounding acreage and successfully applied for a beer license. Here they raised and grew most of what they served with good, simple home cooking.


Cab Frye and his wife, Betty, purchased the property in 1953 and began transforming the “local tap room” atmosphere into an establishment renowned for its fine food and cocktails, a tradition carried on by succeeding owner, RobertEugster.


In 1993, Edward J. Galgon Jr., purchased the restaurant and surrounding property. Today the restaurant continues to provide its guests with a warm welcome and extends its hospitalities to the most discriminating gourmet.


The menu features continental favorites with seasonal fare of wild game, fowl, seafood, and wild mushroom specialties. An extensive wine list and fine spirits are also available for your dining adventure.


Edward graduated from culinary school in 1976. Through the years, he has gained experience in French and Belgian kitchens in Newport, RI, as well as numerous years as an executive chef at the Ballietsville Inn and Berkleigh Country Club.

Cab Frye’s Tavern has been awarded three stars by Mobil Travel and three diamonds by AAA.


Edward and his staff hope this evening will be as pleasurable for you as it is for all of us to be able to serve you.

Cheers!

Your host,

 
