$21.99 Three Course Menu

Starters

(Please choose from one of the following)
Choice of SOllp. .. Soup of the day or broccoli cheese soup.

Classic Wedge Salad...Bleu Cheese dressing topped with bacon, diced tomatoes and
crumbled Bleu cheese.

Entrées

(Please choose from one of the following)

(May be selected individually)

Friday’s Shrimp. «« Our crispy, golden brown shrimp are great by the dozen. Served with
seasoned fries and cocktail sauce.

Balsamic Glazed Chicken Caesar Salad... Balsamic-marinated chicken breast
fire-grilled and drizzled with balsamic glaze. Served with chopped romaine tossed in
Caesar Vinaigrette with shaved Parmesan, crunchy croutons and fresh grape tomatoes.

Jack Daniel’ Chicken... Two plump, tender and juicy chicken breasts basted with our
signature Jack Daniel’s sauce and served with your choice of two sides.

Jack Daniel’s Flat Iron... This 8-ounce Black Angus steak is aged and hand-cut
exdusively for T.G.l. Friday’s. We season it just right, add our signature Jack Daniels’s
sauce and grill it to perfection. Served with your choice of two sides.

Half Rack Baby Back Ribs... Ahalf rack of baby back pork ribs, slow-cooked and
generously basted in our Jack Championship BBQ sauce and fire-grilled til they're fall-off-
the-bone tender. Served with crispy seasoned fries and ginger-lime slaw.

Dessert

Peanut Butter Pie...

Vanilla Bean Cheesecake... A delicious cheesecake made with real vanilla beans, layered
with white chocolate mousse and baked in a vanilla graham cracker crust. Topped with white
chocolate shavings and served with a fresh strawberry.

Beverage

Choice of Fountain Beverage or Iced Tea

***Consuming raw or undercooked meats, poultry, seafood, shellfish or ﬁ may Lrgease your risk of food borne illness, espedally if you have certain medical
itions’




