How To Order Friday’s® To Go

1. In the space provided next to each 3. For dressings, soups and add-ons, list 6. Fax order to the Friday’s® fax number.
menu item, list the quantity you want the quantity you want to order in the 7. Cash or credit card only.
to order. space provided. 8. Please call the restaurant to be sure
2. For steak items, circle: R, MR, M, MW, 4. In the spaces provided below, please we have received your order.
WD for desired doneness. For burgers, complete all requested information.
choose M, MW, WD. 5. Copy back page of menu to fax both

pages together.

Name Special Requests

Phone #

E-Mail Address

APPETIZERS JACK DANIEL'S" GRILL

. . . This sauce isn’t called signature for nothing. We perfected this smoky-sweet glaze over 10
O Friday’s Pick Three-For-All years ago and created the Jack Daniel's® Grill you crave today. Every one of these entrées
This platter of faves is big-enough-to-share and customized to order: fire-grilled and generously basted with this rich sauce that has notes of toasted garlic, a hint of
) cayenne and Tabasco® pepper sauce, and a dash of its namesake Jack Daniel’'s® whiskey. All

Pick from: Traditional or Boneless wings with your choice of sauce: slow-cooked to leave only the best flavor this side of Tennessee.
Jack™ Championship BBQ, Garlic Parmesan, Classic Buffalo, Roasted Green . . .
Chile, Spicy Thai, Inferno (O Jack Daniel’s’ Chicken
Pick 2 from the following: Crispy Green Bean Fries, Fried Mozzarella, Beer- Two juicy chicken breasts drizzled with our Jack Daniel’'s® glaze. Now served with
Battered Onion Rings, Loaded Potato Skins. your choice of two sides.

(O Buffalo Wings (O Jack Daniel’s’ Ribs & Shrimp
Go for Boneless or Traditional wings tossed in your choice of flavors ranging from Full rack of fall-off-the-bone tender baby back pork ribs. Slow-cooked in-house daily
MiLD to WILD. Served with celery and Bleu Cheese or Ranch for dipping. Choose with a generous basting of our Jack Daniel’s® sauce, paired with our crispy Cajun-
from: Jack™ Championship BBQ, Garlic Parmesan, Classic Buffalo, Roasted Green spiced shrimp, seasoned fries and coleslaw.

Chile, Spicy Thai or Inferno.

Fried Mozzarella
Hot and gooey inside. Crisp and golden outside. Served with marinara sauce.

(O Jack Daniel’s’ Flat Iron*
Aged and hand-cut especially for T.G.I. Friday’s®. 8-0z Black Angus steak, expertly
seasoned and glazed with our signature Jack Daniel's® sauce. Served with your

(O Jack™ Championship Slider Sampler choice of two sides.
Four tender all-beef patties covered with shredded Cheddar cheese, crispy bacon and . ° . R
new Jack™ Championship BBQ sauce. O J?CK [?1arl:lell,)s CI:)ICkedn 8:1 ShrJlmIPD s gl q
: : uicy chicken breast basted with our Jack Daniel’'s® glaze an
O crISPy Green Bean Fries . paired with our crispy Cajun-spiced shrimp with your choice of two sides.
These snappy green beans are breaded and deep-fried to a golden brown crust. . . . .
Served with our Cucumber-Wasabi Ranch dip—cool, creamy and just a touch spicy. O Jack Daniel’s’ Sirloin & Shrlmp*
O Southwest Chicken Quesadi"am A generogs 10-0z. Blgck Angus §trip-style sirloin and crispy Cajun-spiced shrimp.
Spicy chipotle chicken stuffed in a crispy tortilla with melted Monterey Jack and Served with your choice of two sides.
Cheddar cheeses. Served with roasted salsa, pico de gallo, crisp lettuce, sour O Jack Daniel’s’ Ribs
cream an.d hand-chopped cilantro. Slow-cooked and fire-grilled in-house until fall-off-the-bone tender, seasoned
O Pot Stickers with bold spices and basted with Jack Daniel's® glaze. Classically paired up
Chinese pork dumplings steamed, then pan seared and served with Szechwan with crispy seasoned fries and coleslaw.
dipping sauce.
- SIGNATURE SIDES: Mashed Potatoes, Fries, Loaded Mashed Potatoes,
cHIcKEN Sweet Potato Fries, Coleslaw, Onion Rings, Broccoli, Baked Beans

(O Dragonfire Chicken
A fire-grilled chicken breast glazed with Chinese Kung Pao sauce, served

over slow-cooked coconut jasmine rice with pineapple pico de gallo,
Mandarin oranges and broccoli.
(O Parmesan-Crusted Chicken (O 10 oz. Sirloin & Grilled Shrimp Scampi* LB
Black Angus strip-style sirloin paired with skewered jumbo butterflied shrimp
that’s served char-broiled and shell-on in a flavorful scampi sauce. Topped with
maison butter and served with your choice of two sides.

A sautéed chicken breast basted with Caesar dressing, then finished with
a Parmesan-crust topping. Served with three-cheese tortelloni tossed in
spinach Alfredo sauce and a side of our fresh tomato Mozzarella salad.

(O Chicken Fingers (O Petite Sirloin & Half-Rack of Ribs* RN

Served with Honey Mustard dressing and fries. 6 oz. Black Angus filet-style cut sirloin steak matched with a half rack of baby
- back ribs, slow-cooked in-house until they are “fall-off-the bone” tender and
SEAFooD & RI Bs generously basted with our smoky Jack™ Championship BBQ sauce. Topped with
maison butter and paired with your choice of two sides.

(O Baby Back Ribs O Fiat Iron* EE

This full rack of pork ribs is expertly cooked to ensure they're fall-off-the-bone 8 oz. of very tender beef, this Black Angus steak is flavorful and juicy. Topped
tender. Then we fire-grill them and glaze them with Jack™ Championship BBQ with maison butter and paired with your choice of two sides.
sauce. Now served with coleslaw and our crispy fries. m
- © - = =k
(O Friday’s” Shrimp ( 10 oz. Sirloin

Sirloin is justifiably America’s favorite steak. A lean Black Angus strip-style

A dozen, tail-on, battered and butterflied shrimp, deep-fried until they're sirloin topped with maison butter and paired with your choice of two sides.

golden brown and crispy. Then we serve them on top of fries with our tangy

cocktall sauce. O Petite Sirloin & Salmon* EE
O Shrimp Key West 6 oz. Black Angus filet-style cut sirloin steak coupled with a 7 oz. fillet of
Two skewers of plump shrimp are dusted with Cajun spices, then fire-grilled and fire-grilled, perfectly seasoned Norwegian salmon. Topped with maison butter
seasoned with a zesty lime splash. We serve the shrimp with steaming broccoli and paired with your choice of two sides.
florets for a main course that’s big on flavor!
O Honey Pecan Salmon SIGNATURE SIDES: Mashed Potatoes, Fries, Loaded Mashed Potatoes,
Fire-grilled cedar smoke-seasoned Norwegian salmon fillet with pecan honey Sweet Potato Fries, Coleslaw, Onion Rings, Broccoli, Baked Beans

butter, topped with glazed pecans and served with slow-cooked coconut jasmine

rice and broccoli.
 Fish & Chips BEVERAGES
Golden fillets of breaded cod served with tartar sauce and fries
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may (O Coke O sprite O Bottled Water
increase your risk of foodborne iliness. Individuals with certain health conditions (O Diet Coke* (O Nestea’ Iced Tea

may be at higher risk if these foods are consumed raw or undercooked. Consult

your physician or public food health official for further information. This item is
cooked to order. Menu offerings are subject to When ordering, please confirm that you have the most current menu.

The trademark Jack Daniel’s is used under license to TGl Friday's Inc. ©2010 Jack Daniel’s - All rights reserved.
All of our selections are made to order and therefore fat and calorie counts may vary from the stated amounts. ©TGI Friday’s Inc. 2009 FTG-0210



Name

PASTA

(O Bruschetta Chicken Pasta
We toss angel hair pasta with fresh bruschetta marinara and top with juicy
strips of fire-grilled, marinated chicken breast. Drizzled with our balsamic glaze
and shavings of Parmesan cheese.

 Gourmet Mac n’ Five Cheese
Our rich and creamy five-cheese blend of Fontina, Bleu, Gruyere, white Cheddar
and Parmesan is tossed with crispy bacon and penne pasta, and topped with
Bleu cheese crumbles and a Parmesan-crust topping. Served with a juicy grilled
chicken breast.

 Prime Rib Stroganoff
Prime Rib sautéed and tossed with red onions, mushrooms and curly
lasagna noodles in a creamy rich brown sauce. Finished with sour cream and
green onions.

O Cajun Shrimp & Chicken Pasta
Our creamy, Alfredo sauce bathes al dente fettuccine pasta ribbons. All topped
off with juicy chicken and shrimp—sautéed with red bell peppers in our special
Cajun butter—finished with Parmesan shavings.

SALADS, SOUPS & COMBOS

(O Pecan-Crusted Chicken Salad
A crunchy pecan-crusted chicken breast comes warm and sliced over crispy
shredded Romaine lettuce in a Balsamic Vinaigrette. Garished with Mandarin
oranges, dried cranberries, glazed pecans, celery and Bleu cheese.

(O Chicken Caesar Salad
We toss crisp, chopped Romaine lettuce with our own creamy, garlicky Caesar
dressing, mound it high and top it with juicy strips of hot, grilled chicken breast,
Parmesan cheese and garlic-butter croutons.

Cobb Salad

Chilled and diced fire-grilled chicken, crisp bacon, avocado, Cheddar cheese,
egg, black olives, tomatoes and Bleu cheese on salad greens. Tossed with
your choice of dressing.

O

(O santa Fe Chopped Salad
Salad greens with tomatoes, red onion, cilantro, corn, black beans and tortilla
strips tossed in a Avocado Chipotle Ranch dressing, and then topped with
diced chicken, black olives, avocado, cheese and more tortilla strips.

O

BBQ Chicken Chopped Salad

Crispy Romaine and iceberg lettuce tossed in Ranch dressing. We then add grape
tomatoes and cucumbers, corn, black beans, shredded cheese, jicama and diced
chicken breast. The salad is topped off with Jack™ Championship BBQ sauce and
Cajun onion straws.

O Italian Wedge Salad L0F
Drizzled with our House Vinaigrette and topped with fresh bruschetta mix and
shaved Parmesan cheese.

O Southwest Wedge Salad BB
Smothered with Avocado Chipotle Ranch dressing, black bean & corn pico de
gallo, tortilla strips and Monterey Jack and Cheddar cheeses.

O Cclassic Wedge Salad EE

Smothered in Bleu Cheese dressing with crisp bacon, diced tomatoes and
crumbled Bleu cheese.

Half California Club Sandwich & Soup

Half of a California Club Sandwich with a bowl of soup.

O

Broccoli Cheese Soup or Soup of the Day
(O Half California Club Sandwich & Salad
Half of a California Club Sandwich with House or Caesar Salad.
O Soup & Salad
A bowl! of soup and a House or Caesar Salad
Broccoli Cheese Soup or Soup of the Day
(O Broccoli Cheese Soup (O Soup of the Day
Bowl Cup Bowl Cup
Dressings:
Bleu Cheese Ranch Balsamic Vinaigrette
Honey Mustard ____ Low Fat Balsamic

Vinaigrette

BURGERS

Jack Daniel’s Burger*
Basted with Jack Daniel's® glaze and stacked with two strips of crispy bacon
and smoky Provolone cheese on a toasted bun.

(O Cheesy Bacon Cheeseburger*
Topped with two kinds of cheese-mild American and gooey, golden-fried
Provolone. We add crisp bacon, stack ‘em all on a toasted bun.

O Turkey Burger
We fire-grill a generous, well-seasoned ground turkey patty and serve with all
the classic garnishes.

() Cheeseburger*

Two slices of melted American cheese.

( Bacon Cheeseburger*

Covered with melted American cheese and crispy bacon.

O Big Mex Burger* EEN

Our juicy burger topped with roasted poblano pepper, melted Jack, black bean &
corn pico de gallo, crisp lettuce and spicy Chipotle mayonnaise. 7.99

(O Teriyaki Bacon Burger* EE
A juicy burger basted with sweet soy teriyaki glaze and topped with five spice
bacon, melted Cheddar, grilled pineapple, fresh lettuce, crisp noodles and
peanut sauce.

All burgers are cooked to medium well and are served with Lettuce, Tomato, Pickle,
Onion and fries unless otherwise indicated. Substitute sweet potato fries for .99

SANDWICHES

All sandwiches come with choice of fries, home-style potato chips or side salad with
your choice of Dressing. Substitute sweet potato fries for .99

(O Jack Daniel’s® Chicken Sandwich
Grilled chicken basted in Jack Daniel’s® glaze and topped with bacon, mixed
cheese, Cajun onion straws, lettuce, tomatoes, pickles and Jack Daniel’s®
mayo on a bun.

(O california Club
Mesquite smoked turkey breast, crispy bacon, ham and Monterey Jack cheese
on toasted ciabatta bread with tomatoes, shredded Romaine lettuce, avocado
and mayonnaise.

(O All-American Chicken Sandwich
Your choice of grilled or crispy chicken breast with melted American cheese,
roasted Green Chile sauce, bacon, shredded lettuce, tomato and red onion on
toasted garlic bread.

( BBQ Chicken Wrap
BBQ grilled chicken, Cajun onion straws, lettuce, tomato, pickles, Ranch
dressing and Jack Daniel’s® mayo. Served with a side of Ranch.

(O The Ultimate Sicilian Chicken Sandwich IE
Talk about big flavor! This layered sandwich is stacked high with a juicy chicken
breast, pepperoni, ham and melted Provolone served open-faced with fresh
lettuce, Bruschetta mix, shaved Parmesan and a drizzle of house vinaigrette.

(O Honey Mustard Chicken Sandwich KB
Fire-grilled chicken breast topped with rich melted Swiss cheese, fresh lettuce,
sliced tomato and crisp bacon on a toasted ciabatta with a sweet heat honey
mustard spread.

DESSERTS

O Vanilla Bean Cheesecake
Made with real vanilla beans and layered with white chocolate mousse and
shavings. Baked in a vanilla graham cracker crust. Served with a
fresh strawberry.

(O cChocolate Peanut Butter Pie
Peanut butter graham cracker crust filled with layers of chocolate ganache
and fluffy peanut butter mousse topped with whipped cream and a Reese’s®
Peanut Butter Cup.

INCITANZFNG ALL OF OUR LOW FAT ITEMS HAVE APPROX. 10G FAT AND 500 CALORIES SROARTY i

pECE g Please contact us for Party Platter options.
DLATTERS Platters can be custom-made upon request.
THROW A PARTY FRIDAY'S' STYLE

IMEIVAOINVE 5| | OF OUR SELECTIONS ARE MADE TO ORDER AND THEREFORE
CARBOHYDRATE, FAT AND CALORIE COUNTS MAY VARY FROM THE STATED AMOUNTS.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Individuals with certain health conditions may be at
higher risk if these foods are consumed raw or undercooked. Consult your physician or public food health official for further information. This item is cooked to order.

Visit our Web site at www.fridays.com. Thank you for choosing Friday’s’!

Menu are j to When ordering, please confirm that you have the most current menu.

The REESE’S trademark and trade dress and PEANUT BUTTER CUPS and Design are used under license.
The trademark Jack Daniel’s is used under license to TGl Friday’s Inc. ©2010 Jack Daniel’s - All rights reserved. ©TGI Friday’s Inc. 2010 FTG-0210



