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Rembrandt’s
741 North 23rd Street
Philadelphia, PA 19130

PHONE
(215) 763-2228

FAX
(215) 763-7017

WEBSITE
www.Rembrandts.com

HOURS
Fri & Sat • 11:30 am-Midnight
Mon-Thurs • 11:30 am-11:00 pm
Sunday Brunch • 11:30 am-2:30 pm
Sunday Dinner • 5:00 pm-10:00 pm

MEALS SERVED
Lunch, Dinner, Sunday Brunch
Late Night Dining Until 1:00 am

CUISINE
American
Italian & French Influences

DINING INFORMATION
Sidewalk Café
Vegetarian Meals
Seasonal Menus
Children’s Menu
Extensive Wine List
Take-Out Meals
Late Night Dining

ENTERTAINMENT
Bar/Lounge
Check Website for Special 

Entertainment and Events.

ADDITIONAL SERVICES
Private Parties
Private Rooms
Banquet & Meeting Facilities
Ample Parking
Banquet Room Capacity: 80
Cocktail Lounge Capacity: 30

ATTIRE 
Smart Casual

RESERVATIONS 
Recommended

HANDICAP FACILITIES
Fully Accessible 

(including 2nd Floor)

SMOKING
Outside Only

CREDIT CARDS
American Express
Visa, MasterCard
Discover Card
Diners Club Card
Carte Blanche

CHECKS
Not Accepted

Jan Zarkin
Owner

Bill Strobel
Executive Chef

99

®

This is just a sample of the wonderful cuisine offered at Rembrandt’s.

REMBRANDT’S is a charming restaurant and
bar nestled in Philadelphia’s Fairmount 
section. Steps away from “Museum Row,”
Rembrandt’s features exquisite dining 
selections guaranteed to tantalize your taste
buds. Two sought-after menu favorites include
their wood-fired, brick-oven pizzas and devil-
ishly delectable desserts. 

SOME of Rembrandt’s highlights include: 
two turn-of-the-century bars, stained-glass
windows and architectural lighting. Whether
you enjoy fine dining, bistro fare in the 1915

bar area, double lattés in their new 
family friendly cafe, a skyline view from the
banquet room, the warmth of a fire in their
cocktail lounge or al fresco dining on the
Sidewalk Café, Rembrandt’s is certain to 
satiate your desires. An embarrassment of 
riches, Rembrandt’s has received numerous
awards for its fine food including AOL City
Guide’s "One of City’s Best Burgers,"
Philadelphia Magazine’s “Best Pizza,” and
made Craig LaBan’s 2006 list of the city’s top
76 restaurants!

Soups & Salads
Classic Onion Soup $6.95

Caramelized Onions with Red Wine, Topped 
with Provolone and Parmigiano Reggiano

Rembrandt’s New England Clam Chowder $6.95
Roasted Corn and Italian Spices

Rembrandt’s House Salad $8.95
Market Greens, Golden Raisins, Toasted Pine
Nuts, Shaved Grana with Raspberry Vinaigrette

Spiced Walnut Salad $9.95
Market Greens, Bosc Pears, Gorgonzola Dolce
with Honey Dijon Vinaigrette

Appetizers
Shrimp And Eggplant Short Stack $10.95

Crispy Feta Crusted Eggplant, Grilled Rosemary
Shrimp, Olive Tapenade, Roasted Tomato and
Arugula Pesto

Crispy Duck Leg Confit $10.95
Caramelized Brussels Sprouts, Butternut Squash
and White Wine Dijon

Spinach and Mascarpone Crêpe $9.95
Baked Stuffed Crêpes, Truffled Rosemary Cream,
Balsamic Onion Jam and Micro Green Salad

Cornmeal Dusted Calamari $9.95
With a Trio of Sauces – Sweet, Hot and Spicy

Mussels Red $10.95
Andouille Sausage, Saffron Garlic Tomato 
Broth and Bruschetta

Mussels White $10.95
Shallots, White Wine and Julienne Fries

Artisan Cheese Plate $13.95
Artisan Made Cheeses and Relishes with
Traditional Accoutrement 

Shrimp and Goat Cheese Envelope $12.95
Pernod Tomato Cream and Fresh Basil

Entrees
Bouillabaisse $24.95

Seafood Stew with Shrimp, Scallops, Mussels,
Clams and Seasonal Fish with Toasted Fennel in
Tomato Saffron Broth with Rouille and Bruschetta 

House Made Braised Lamb Ravioli $18.95
Exotic Mushroom Ragu and Shaved Asiago

Pan Seared Bass $23.95
Sautéed Greens, Grape Tomatoes, Truffled Potato
Gnocchi and Honey Lavender Fumet

Steak Frites $22.95
Rosemary Grilled Rib Eye, House Cut Frites,
Broccoli Rabe with Bistro Sauce 

Fettuccine with Shrimp and Scallops $19.95
Roasted Garlic Cream, Grape Tomatoes and Chives

Grilled Veal Chop $32.95
Stuffed with Prosciutto and Fontina, Sauteed
Escarole Rosemary Roasted Garlic Jus and
Creamy Risotto  

Orecchiette Aglio e Olio $14.95
Fresh Pasta, Spicy Sausage, Spinach, Cherry
Tomatoes with Shaved Grana 

Garburé $21.95
“French Farmers Stew” Braised Pork, Duck
Confit and Andouille Sausage, White Beans
Topped with Melted Rosemary Gruyere

Wood Roasted Chicken Breast $17.95
Burgundy Braised Wild Mushrooms, 
Creamy Polenta, Triple Crème Brie 
and Slow Roasted Tomato

Grilled Salmon Filet $18.95
Sambuca, Caramelized Fennel, Sautéed Spinach
and Wild Mushroom Risotto

Pan Seared Filet Mignon $29.95
8 oz Filet, Gorgonzola Mashed Potato Crepe,
Sautéed Spinach Mushroom with Port Wine
Madeira Demi Glaze


