
  

  

  
  

 

 

 

 

 

 

 

 

 

WWHHAATT’’SS  HHAAPPPPEENNIINNGG  
AATT  TTHHEE  CCOOMMMMOONNSS  

  

Easter Sunday Brunch Buffet 
in the Grand Ballroom 

 3 seating times: 

11:00 a.m.     1:00 p.m.     3:00 p.m. 

$15.99 per person    -    $6.99 children 10 and under 
For paid reservations, please call (814) 437-7771 

 

Saturday Night Fever 
Saturday, April 10

th
 

7:00 p.m. – 11:00 p.m. in the Grand Ballroom 

$10 per person  

Featuring an all-you-can-eat buffet and draft specials 

COME IN COSTUME! – Prizes and raffles all night! 
For paid reservations, please call (814) 437-7771 

 

Idol Night at The Commons 
6 weeks            60 contestants          1 winner 

Auditions 

Wednesday, April 14
th

 and Thursday, April 22
nd

 

In the Grand Ballroom  

Doors open 7:00 p.m.     -     Only 30 people per night 

Stick around to watch American Idol on the big screen at 9:00! 

To register or for more information go to 

www.mymajicspace.com 

 

Wine N’ Dine 
Saturday, May 1

st
 

Seven-course meal and wine pairing.
 

6:00 p.m. through dinner in the Heritage Room 

Featuring special guest speaker Dennis Detore from  

Southern Wine & Spirits 

$60 per person 

Space is limited to first 20 people! 
For paid reservations, please call (814) 437-7771 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Tuesday Night Family Buffet 

Every Tuesday night! 

Chef Asa will fill our buffet with classic elegance for the entire family! 

$8.99 all you can eat 
$3.99 children 10 and under 

 

The Sunday Brunch 

In McGinnis Family Tradition 

 

Featuring an all-you-care-to-enjoy breakfast and lunch buffet with a made-to-

order omelet station and an extravaganza of Chef Asa’s culinary inspirations. 
Every Sunday 10:30a.m. – 2:30p.m. 

Adults: $13.99 

Children 10 and under: $6.99  
Children 2 and under eat free 

Reservations are always recommended 

 

LLUUNNCCHH  SSPPEECCIIAALLSS  
 

 

 

YOU CHOOSE TWO 
 

Cup of Soup  

Ons`sn NƍAqhdn 

Soup of the 

Minute  

French Onion  

Salads  

House Salad  

Caesar Salad  

House 

Spinach Salad  

*There will be an extra 

charge for additional 

meat  

½ Sandwiches  

Reuben  

2 Leprechaun 

Burger s 

@mx ƏBqd`sd-

Your -NvmƐ 

Sandwich  

  

  

  

  

Any Soup/Salad Combo ƕƕƕƕƕƕƕƕƕƕƕ--#3.99  

        Soup/Sandwich or  

Salad/Sandwich Combo ƕƕƕƕƕƕƕƕƕƕƕ--#4.99  

 

 

TTHHEE  CCOOMMMMOONNSS  CCRRIIEERR  
 

The Commons at Franklin  
1340 Liberty Street 
Franklin, PA 16323 
Phone: (814) 437-7771 
Fax: (814) 437-7775 
www.thecommonsatfranklin.com    
 

     

 

Bgdeƍr Ktmbgƕƕƕƕƕƕƕƕƕƕƕƕ-ƕƕƕ$6.99  

@rj xntq rdqudq enq Bgdeƍr c`hkx rodbh`k  

 

http://www.mymajicspace.com/
http://www.thecommonsatfranklin.com/


$$33..9999  SSPPEECCIIAALLSS  
Every day from 11:30  a.m. ɀ 2:00 p.m., 
McGinnisȭ will offer two  different lunch  

specials for just $3.99!  
 

MMIIDD--WWEEEEKK  FFEEAATTUURREESS  
 

Tuesday 
$5 pints of shrimp 

 

Wednesday  
Εό 3ÈÅÅÐ (ÅÒÄÅÒȭÓ 0ÌÁÔÔÅÒ 

 

Thursday  
$2 fresh chips with your own seasoning 

Add dip for 50¢ 

 
 

HHOOUURRSS  OOFF  OOPPEERRAATTIIOONN  
  

McGinnisõ Irish Pub and Grill 

Dining open Tuesday through Saturday 

Tuesday, Wednesday, Thursday 11:30a.m. – 10:00p.m. 

Friday & Saturday 11:30a.m. – 11:00p.m. 

Sunday Brunch 10:30 a.m. – 2:30 p.m. 

Irish Pub Bar 11:30 a.m. until… 

For questions or to make reservations call (814) 437-7736 

 

The Wedding, Banquet, &  

Event Center 

Open seven days a week. 

Prime wedding and reception dates available! 
To book your wedding or event, call Lisa at (814) 437-7771 

 

The Terrace Restaurant 

Fine Dining upstairs in the Galena and Victorian Parlour. 

WWIITTHH  AA  NNEEWW  MMEENNUU  SSTTAARRTTIINNGG  AAPPRRIILL  11
SSTT

!!  

Every Thursday and Friday 5:00 – 9:00 p.m. 

Call (814) 437-7771 

 

 
 

 

 
 

 

 
 

 

 

AACCRROOSSSS  TTHHEE  BBAARR  SSPPEECCIIAALLSS  

AACCRROOSSSS  TTHHEE  BBAARR  SSPPEECCIIAALLSS  
 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

  

HHAAPPPPYY  HHOOUURR  

  

  

  
  

  

DDRRAAFFTT  BBEEEERR  
Blue Moon 

Bud Light 

Guinness 

Killians 

Labatt Blue 

Miller Lite 

Sam Adams Seasonal 

Smithwicks 

St. Patrick’s Best Ale 

Yuengling 

 

 

 

 

 

 

Ȭ4ÉÎÉ 4ÕÅÓÄÁÙÓ                     6:30 ɀ 9:30 p.m. 

Try one of our specialty martinis for only $3.50! 

 Wednesday Winery          6:30 ɀ 9:30 p.m. 
House wine specials. 

Double Wine Feature 

7ÅȭÖÅ ÃÈÏÓÅÎ Ô×Ï ÏÆ ÏÕÒ Ȱ"Ù 4ÈÅ "ottleȱ ×ÉÎÅÓ 
for you to sample by the glass. Please ask your 
server for this ×ÅÅËȭÓ ÓÅÌÅÃÔÉÏÎ. 

 Thirsty Thursday                6:30 ɀ 9:30 p.m. 

All of our craft and imported bottles for $2.50. 

 Pay Day-Play Day                    All Day 

Because you deserve it! Long Island Iced Teas and 
John Dalys $4.00. 

 Saturday Night Suds        6:30 ɀ 9:30 p.m. 
$1 off any one of our drafts (excludes our Pint of the 
Month). 

 Sunday Funday         11:00 a.m. ɀ 2:30 p.m. 

What better to compliment our brunch than a 
mimosa for $3.50? 

 

Tuesday - Saturday          4:30 ɀ 6:30 p.m. 

50¢ off ALL DRINKS. 

Pint of the Month   
All day beer special throughout the month!  

Sam Adams Summer Ale - $3.00 
All day beer special throughout the month! 
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SSPPEECCIIAALLTTYY  MMAARRTTIINNIISS  
 

Candy Red Apple Martini 
 We use Kettle One Vodka and Dekuyper Red Apple 

Liqueur to bring Applefest® to you in a glass. 

 

Cherry Cheesecake Martini  
Made with Three Olives Cherry and Vanilla vodkas. Itôs a 

little slice of heaven that you wonôt regret enjoying! 

 

Death By Chocolate Martini 
 Godiva Chocolate Liqueur. Kettle One Vodka. Need we 

say more? 

 

Mango Martini  
 A house favorite that bursts with mango and citrus flavors. 

A summer-y drink made with Malibu Mango Rum and 

Cointreau. 

 

McGinnisô Martini 
 Every great establishment needs to have its own signature 

martini! Franklin loves its Kettle One Vodka, so we used it 

in ours! 

 

Mon Cheri 
 Tastes like a chocolate-covered cherry and prepared with 

Three Olives Chocolate and Cherry vodkas. Itôs a satisfying 

way to enjoy one of lifeôs guilty pleasures! 
 

Pink Peach Bubble Martini 
 The combination of Three Olives Bubble and Peach 

Schnapps. Donôt worry, we think you can walk and drink a 

bubble gum martini at the same time; weôd just prefer you 

sit down and enjoy it! 

 

  

  

  

  

  

  

  

  

  

  

  

  

WWIINNEE  LLIISSTT  
  

Red Wine by the Bottle 

Chateau St. Michelle Cabernet  

Columbia Crest Cabernet 

Franciscan Cabernet  

Kenwood Sonoma Merlot 

Ravenswood Merlot 

Rutherford Hill Merlot 

Kenwood Russian River Pinot Noir 

Fat Cat Cellars Pinot Noir 

Jacobs Creek Reserve Shiraz 

Toasted Head Shiraz  

Gnarly Head Red Zinfandel 

Banfi Chianti Classico 

Tamari Malbec Reserve 

 

White Wine by the Bottle 

Col. Crest Two Vines Chardonnay 

Cuvaison Chardonnay 

Jacobs Creek Reserve Chardonnay 

Luna Di Luna Pinot Grigio 

Santa Margherita Pinot Grigio 

Chateau St. Michelle Riesling 

Ferrari Carano Fume Blanc 

Drouhin French Chablis 

Woodbridge White Zinfandel 

 

House Wine 

Walnut Crest Cabernet 

Walnut Crest Merlot  

Walnut Crest Chardonnay 

Foxhorn White Zinfandel 

Fish Eye Shiraz 

Fish Eye Riesling 

Carlos Rossi Paisano  

 

Champagne & Sparkling Wine 

Domain Ste. Michelle Extra Dry 

Mumm Cuvee Napa Brut Prestige 

GH Mumm Carte Classique Champ. 

 

Available by the Glass 

ALL HOUSE WINES 

Chateau St. Michelle Cabernet  

Kenwood Sonoma Merlot 

Kenwood Russian River Pinot Noir 

Jacobs Creek Reserve Shiraz 

Gnarly Head Red Zinfandel 

Banfi Chianti Classico 

 

Jacobs Creek Reserve Chardonnay 

Luna Di Luna Pinot Grigio 

Chateau St. Michelle Riesling 
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IIMMPPOORRTTSS  
BBeecckkss  

CCoorroonnaa  

DDooss  EEqquuiiss  AAmmbbeerr   

DDooss  EEqquuiiss  LLaaggeerr   

FFrraannzziisskkaanneerr  HHeeffee--

WWeeiissssee   

GGrroollsscchh  

HHeeiinneekkeenn  

LLaabbaatt tt   BBlluuee  

LLeegg  BBii tteerr  AAllee  

BBlluuee  LLiigghhtt   

MMoollssoonn  CCaannaaddiiaann  

MMuurrpphhyyƍƍss  II rr iisshh  RReedd  

HHaarrpp  

SStteell llaa  AArrttooiiss  
 

DDOOMMEESSTTIICCSS  
BBuuddwweeiisseerr   

BBuudd  LLiigghhtt   

BBuudd  LLiigghhtt   LLiimmee  

BBuusscchh  

BBuusscchh  LLiigghhtt   

CCoooorrss  LLiigghhtt   

KKii ll ll iiaannss  II rr iisshh  RReedd  

MMiicchheelloobb  UUll tt rraa  

MMiicchheelloobb  UUll tt rraa  PPoommeeggrraannaattee  

RRaassppbbeerrrryy   

MMGGDD  

MMGGDD  6644  

MMii ll lleerr  LLiigghhtt   

OO''DDoouull '' ss  ((NNoonn--AAllccoohhooll iicc))  

RRooll ll iinngg  RRoocckk  

SSaamm  AAddaammss  BBoossttoonn  LLaaggeerr   

SSaamm  AAddaammss  LLiigghhtt   

YYuueennggll iinngg 

CCRRAAFFTTSS  
BBlluuee  MMoooonn  

MMaadd  AAnntthhoonnyy  

MMaaggiicc  HHaatt   ##99   

MMaaggiicc  HHaatt   VViinnyyll ××  

RRaaii llbbeennddeerr   

SSaamm  AAddaammss  CChheerrrryy  WWhheeaatt   

SSaamm  AAddaammss  WWhhii ttee  IImmppeerriiaall   

  

MMAALLTTSS  
MMiikkeeƍƍss  HHaarrdd  LLeemmoonnaaddee  

SSmmiirrnnooff ff   BBlluueebbeerrrryy  &&  

LLeemmoonnaaddee   

SSmmiirrnnooff ff   CCrraannbbeerrrryy  &&  

LLiimmee   

TTwwiisstteedd  TTeeaa  

  

××  SSeeaassoonnaall   

  NNEEWW  AARRRRIIVVAALLSS  !!  

      
 

BBOOTTTTLLEEDD  BBEEEERR  
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Cold Appetizers 
Cheese Board 

assorted domestic and imported cheeses,  
dried fruits and nuts 

ÐÌÅÁÓÅ ÁÓË ÙÏÕÒ ÓÅÒÖÅÒ ÆÏÒ ÔÏÎÉÇÈÔȭÓ ÓÅÌÅÃÔÉÏÎȢ 

6 per person  
 

Jumbo Shrimp Cocktail 
served with traditional cocktail sauce and lemon. 

13 
 

Hot Appetizers 
Romano-Style Shrimp  

sundried tomato risotto, prosciutto crisp,  
fried basil leaves 
Minestrone broth 

8 
 

Soups 
Soup of the Minute 

Cup:  3   Bowl:  5 
 

Crock of French Onion Au Gratin 
5 
 

Salads 
House Salad 

assorted greens,  tomato, cucumber,  
radish, carrot tangle 

3 
 

Caesar Salad 
chopped romaine, crouton, parmesan cheese,  

white anchovy 

4 
 

Fattoush Salad 
chopped romaine with feta cheese, pita crouton, diced 

cucumber and tomatoe, red onion and mint 
citrus vinaigrette 

5 
 
 

 
 

 
 
 
 

Entrées 
 

Roasted Rack of Lamb 
asiago cheese roman-style Gnocchi, grilled summer squash, 

roasted portabello mushroom, balsamic drizzle,  
smoked tomato coulis 

29 
 

Blackened Sea Scallops 
jalapeno-corn bread pudding, ragout of bean  

and chorizo, parsnip crisp 
Kafir lime vinaigrette 

22 
 

Broiled Filet Mignon  
smoked lobster-yukon gold potato hash, 

 mushroom confit, roasted baby cauliflower 
Applewood smoked bacon demi glace 

30 
 

Sautéed Maryland Style Crabcakes 
roasted corn salsa, baby greens, candied pecans,  

pickled cucumber, 
 champagne-caviar vinaigrette 

28 
 

Pan-Roasted Breast of Duck 
ÓÁÖÏÒÙ ÌÅÎÔÉÌ ÒÁÇÏÕÔȟ Ó×ÅÅÔ ÏÎÉÏÎ ȰÈÕÓÈÐÕÐÐÉÅÓȟȱ  

and matchstick potatoes 

22 
 

House-Made Truffled Pappardelle  
roasted ratatouille vegetables, kalamata olive focaccia, 

shaved Manchego cheese 

23 
 

Desserts 
Crème Brulee 

whipped cream and fresh berries 

6 
 

Raspberry-White Chocolate Financier 
crème anglaise, whipped cream, and fresh berries 

7 
 

Flourless Chocolate Soufflé 
white chocolate molten, meringue crumble, acai sauce 

7  

 

TTHHEE  NNEEWW  TTEERRRRAACCEE  MMEENNUU  
SSTTAARRTTIINNGG  AAPPRRIILL  11

SSTT
  

 


