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NEW ! RIB FLAVORS

SPIKED BOURBON BBQ SPIKED CITRUS GLAZE
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IS, Generously added the brandy on orange marmalade
A new flavor addition to the Fridays ribs! Pungent BBO and ketchup base. The orange flavor with the hint of
sauce with simmered apple sauce and bourbon has sweetness and punch of mustard is the perfect
fruity and smoky taste. Experience this original flavor match with our ribs. Enjoy the limited time extrava-
you can have only at Fridays. gant flavor.
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Spiral sliced potatoes fried golden, topped with cheese
sauce, pico de gallo, sour cream and shredded Mozzarella

cheese. Enjoy hot and crispy.
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Smoky bourbon spiced BB sauce on our signature slow-cooked,
fall-off-the-bone tender pork ribs, topped with flax cherries and
tender grilled chicken basted with Fridays™ signature sauce.
Served with Mashed potatoes and Vegetables.
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Slow-cooked, fall-off-the-bone tender pork ribs basted with
spiked orange citrus glaze and hand battered, crispy and
golden brown fried Cajun shrimp. Served with Mashed
potatoes and Vegetables.
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White fish deep fried to golden brown and hand battered,
crispy and golden brown fried Cajun shrimp. Served with
Fridays™ signature sauce.
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Vodka, blue Curacao, sparkling wine, 5gave sour mix and argent toppings. '
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Spi’ced' rum, Cahdy cane, blended-with vanilla ice, topped with whipped cream . N

and sprinkles..Sweet and mint flavored. ; e A
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Silver tequila, triple sec, sour mix and cranberry juice, garnished with a mint sprig.
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Red wine, Spiced.rum, pineapple juice, Sour Mix and cinnamon sugar.
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