
Originally named the Morros House, this building was built in 
1853, and is the oldest business structure in all of Erie. Over 
the decades it has been a bawdy house, a speak-easy, a school, 
and a meat market, and was a regular stopping point for  
patrons such as the Licavoli Gang. In 1910 it became the  
Frog Leg Inn and has remained a restaurant for almost 100 
years. The lifestyle and the food were much  
simpler then. 
 
Both lifestyle and food are considerably different today. But 
what never changes is pleasing the customer. This is our  
responsibility, one we take seriously, and happily promote 
among ourselves and our wonderful staff. We hope you will 
enjoy almost 100 years of tradition at the Frog Leg Inn. 
 
Bon Appetit! 
Chef Tad & Catherine 
“We bring people together.” 



Steamed Mussels in 
Fennel Pernod Broth 
Fresh Prince Edward Island mussels 
steamed in a broth of fennel, onions and  
tomatoes, finished with Pernod, a French  
licorice liquer. 
 
Sautéed Portabella 
Mushrooms 
Sliced, sautéed and finished with a tempting red 
wine cream sauce. 
 
Fresh Roasted Garlic 
Roast garlic cloves, garnished with sliced bread 
and served with a homemade herbed cheese. 
 
Seared Tuna 
Sushi-grade saku tuna seared with 
cracked black pepper & coffee. 
Chilled & served rare with wasabi cream. 
 
Blackened Beef Tips  
8 ounces of choice New York strip chunks  
that are sprinkled with special seasonings then 
blackened and served with a homemade horse-
radish dipping sauce. 
 
French Onion Au Gratin 

Manhattan Street  
Escargot 
Extra-large helix snails oven-roasted in 
Casino butter, which is a mixture of unsalted 
butter, red & green peppers, parsley, anchovy, 
white wine & garlic. 
 
Deep-Fried Frog Legs 
 
Seasonal Flatbread 
Homemade grilled dough that is hand 
rolled and garnished with seasonal  
ingredients.  Ask your server for details. 
 
Mini Beef Wellingtons  
Mini versions of Beef Wellington served in a 
savory mushroom demi-glace.  A great way to 
start your evening. 

 
Baked Brie 
A small round brie stuffed with cranberry  
grape compote and wrapped in puff pastry and 
fired  in our oven.   
 
Lamb Chop Sampler 
Four single-bone chops finished 
with a sweet red wine Bordelaise sauce. 

$799 

Starters 

$829 

$799 

$999 

$849 

$399 

Pastas 
All pasta dishes come with salad and fresh bread 

*Note that there will be a $2.50 split plate charge for entrees. 

$859 

$829 

Chipotlé Chicken  
Ravioli 
Ravioli made with jalapeno pasta, stuffed 
with black bean & cheese and sautéed with 
corn, red onions, peppers and black beans.  
Finished in a chipotle cream sauce  and topped 
with sliced chicken breast. 
 
Smoked Mozzarella 
Ravioli 
Homemade roasted red pepper ravioli  
stuffed with mozzarella cheese and tossed in a  
tempting roasted red pepper cream sauce with 
fresh spinach. 

Farmer’s Chicken 
Chicken breast slices sautéed with red onion, 
mushrooms, red and green peppers, finished 
with a white wine cream sauce. Served over 
black pepper fettuccini. 
 
Scallop & Mussels 
Pasta 
Homemade lemon fettuccini garnished with 
premium sea scallops and fresh Prince Edward 
Island mussels, mushrooms, red and green pep-
pers and poached garlic. Finished with a light 
lemon veloute. 

$1649 

$1549 

$1869 

$1299 

This symbol indicates a new menu item 

$849 

$1099 

$929 

$799 



Grilled Imported 
Lamb Chops 
A generous portion of hand-cut  
imported lamb chops grilled to  
medium-rare and finished with an incredible 
bordelaise sauce. Served with garlic roasted 
mashed potatoes. 
 

Pork Normandy 
A hand-cut pork rib chop combined with  
sautéed apples and imported mushrooms. We 
then flambé it with brandy and finish with 
heavy cream and butter. 
 

BBQ Ribs in Raspberry 
Sweet Baby Ray’s 
Five-ounce single ribs marinated in Sweet Baby 
Ray’s Original BBQ sauce with raspberry share 
the spotlight with homemade sweet potato 
fries and homemade creamy cole slaw. 

$1869 

Chicken & Duck 
*All entrees come with choice of salad or homemade cole slaw, vegetable, 

& choice of baked, mashed potatoes or sweet potato fries and bread. 
*Note that there will be a $2.50 split plate charge for entrees. 

Chicken Coq au Vin 
This chicken breast is served in the classical  
French tradition, with chippolini onions and 
portabella mushrooms in red wine chicken 
broth. 
 
 

Magret de Canard 
Tender duck breast  pan seared and 
served in port wine demiglace  and pan  
drippings.  Garnished with sautéed spinach and 
parsnip infused mashed potatoes. 
 
Chicken Forestiere 
Sautéed chicken breast with bacon, onion, 
crimini mushrooms, white wine and brandy, 
and heavy cream. A true French classic. 

$1199 $1399 

$1849 

$1499 

Lamb & Pork 
*All entrees come with choice of salad or homemade cole slaw, vegetable, 

& choice of baked, mashed potatoes or sweet potato fries and bread. 
*Note that there will be a $2.50 split plate charge for entrees. 

Pork Saltimbocca 
10 ounce Stockyards brand pork rib chop pan 
seared and wrapped in prosciutto ham with 
sage leaves and finished in a savory cream sauce 
with wild mushrooms.  Recommended  
medium-rare unless otherwise instructed. 
 

Braised Pork in  
Brown Ale 
Slow braised pork in brown ale served  
in a heavy cream sauce with mushrooms, 
onions & Dijon mustard.  Reminiscent  of that 
English pub in Liverpool! 
 

Roast Lamb 
Bourguignon 
Premium bone-in lamb shank served with  
sautéed crimini mushrooms, red onions, red 
wine and beef demi-glace. A typical French 
dish. 
 
 

$1569 

$2199 

$1929 

Dijon Chicken  
Herb crusted chicken breast served on a 
slice of our own 12 grain bread and  
garnished with thick applewood smoked bacon 
and topped with smoked gouda cheese.   
Finished with a Dijon white wine cream sauce. 
 
Confit of Duckling 
Two premium duck legs and thighs infused 
with brandy, wine & herbs. They’re grilled and 
finished with Michigan dried cherries, brandy, 
candied spiced walnuts and European butter. 
 
 

$2049 

This symbol indicates a new menu item 

$1599 

Notice: Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of 
foodborne illness. 

Market 
Price 



*All entrees come with choice of salad or homemade cole slaw, vegetable, 
& choice of baked, mashed potatoes or sweet potato fries and bread. 

*Note that there will be a $2.50 split plate charge for entrees. 

Premium Herford 
New York Strip 
10 ounces of beef from Vande Rose 
Farms.  This beef comes from a cooler 
climate and feeds on grasses different from 
southern beef.  You’ll taste the difference! 
 

 
 
 

 
Blackened Beef Tips        
10 ounces of choice New York strip 
chunks that are sprinkled with special  
seasonings then blackened and served with a 
homemade horseradish dipping sauce. 

Filet Au Fromage 
An 8-ounce choice filet grilled to order 
and served with caramelized red onions, 
drizzled with imported blue cheese sauce and 
garnished with balsamic reduction. 
 
 
 
 

Steak ‘Jacques’ Daniel 
Jack's French cousin Jacques inspires 
this dish! We coat this fabulous 10 
ounce strip steak with mixed cracked pepper-
corns & coffee and grill it to order. It is then 
finished with our famous Tennessee Bourbon 
Cream Sauce. 
 

 

Seafood 
*All entrees come with choice of salad or homemade cole slaw, vegetable, 

& choice of baked, mashed potatoes or sweet potato fries and bread. 
*Note that there will be a $2.50 split plate charge for entrees. 

Canadian Lake Erie 
Walleye 
A 10 ounce Lake Erie walleye filet pre-
pared either with a light breading & beer batter, 
grilled or sautéed in brown butter.  Served with 
our homemade tarter sauce.   
 

French Rustic 
Frog Legs 
Pan-fried with garlic, chives, basil & tarragon. 
Finished with white wine, brandy, sour cream, 
Worcestershire & capers. 
 
Deep-Fried Frog Legs 
Deep-fried to a golden-brown with our home-
made beer batter. 
 
Shrimp ala Greque  
Incredible grilled prawns pair with 
zucchini, fennel and dill that is sautéed 
over a roasted garlic polenta cake.   

$1829 

$1529 

$1729 

This symbol indicates a new menu item 

Coastal Shrimp 
Premium giant prawns deep-fried or grilled to 
perfection with a garlic & oil  marinade. 
 

Fisherman’s Platter 
Delicate deep-fried perch, prawn shrimp and 
frog legs served with our homemade chipotle 
tartar sauce. 
 

Deep-Fried Perch 
Beautiful lake perch, lightly breaded and deep-
fried to a golden brown. You may just want to 
leave the fishing to us! 
 
Pan-Seared Perch with 
Sage Sauce 
Lightly dusted with flour and pan seared, these 
perch are paired with a cold sage cream sauce. 
 

Deep Fried Scallops 
Lightly beer battered and fried to 
golden perfection.   

$1649 

$1829 

$1699 

Notice: Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of 
foodborne illness. 

Due to unstable beef and lamb markets, we have chosen to use 'Market Pricing’ to 
better control the costs of some dishes for our guests. Pricing will be adjusted to 
reflect the market as it increases or decreases.  We have also made a switch to   
premium beef products to serve you the best beef you deserve.   Taste the  difference! 
Stockyards Beef and Vande Rose premium herford is simply incredible.  

Beef  

Market 
Price 

Market 
Price 

$2699 

$1529 

Market 
Price 

With Shrimp 
Add $5.00 

With Frog Legs 
Add  $3.00 

$1699 

$1729 

$1869 



Good evening wine lovers! Because everyone’s taste in wine is  
different, Catherine and I have taken to heart the task of creating a 
wine list to suit the palettes of many.  All of them are chosen for your 
pleasure. Please understand that our wines may be subject to change 
due to availability. Bonne Sante’! 

Wines by the Glass 
 
Kronenwein Michelberg Piesporter 

Cavit Pinot Grigio 

Giesen Sauvignon Blanc 

Sutter Home White Zinfandel 

Carl Reh Sweet Red Wine 

 
 
 
Wines by glass or bottle 
 

Arrogant Frog Cabernet/Merlot 6/18 

Arrogant Frog  Chardonnay/Viognier 6/18 

Arrogant Frog Pinot Noir   6/18 

Oak Grove Chardonnay 

Oak Grove Merlot 

Oak Grove Petit Syrah 

Oak Grove Red Zinfandel Reserve 

Oak Grove Cabernet Sauvignon 

Le Grand Pinot Noir 

 
 
Semi-Sweet White Wines 
by the Bottle 
 
Round Barn Vineyard Demi-Sec 
An outstanding Michigan wine! 
 
Remy Pennier Vouvray, France 

Wursburger Stein Reisling Spatlase 

 

 
Dessert Wines 
By the Bottle or the Glass 
 

Chateau Grand Traverse 
Late Harvest Reisling, Michigan 
 
Cugnexio Muscato d’Asti, Italy 

La Sera Red Malvasia, Italy 

 

Montevina Zinfandel Port  

Chateau Grand Traverse Cherry Port 

White Wines by the Bottle 
 
Smoking Loon Viognier, Napa Valley 

Chateau Bellevue  White Bordeaux 2007 

Estancia Pinot Grigio, California 

Giesen Sauvignon Blanc, New Zealand 

Steven Vincent Sauvignon Blanc 

Little Black Dress Chardonnay 

Firestone Chardonnay, Santa Barbara 

Estancia Chardonnay, Monterey 

New Heitz Cardonnay, Napa Valley 

 

 
Red Wines by the Bottle 
 

Cairanne Cotes du Rhone, France 

Les Trois Couronnes 
Chateauneuf Du Pape, France 

Queen of Hearts Pinot Noir, Canada 

Estancia Pinot Noir, California 

Red Bicyclette Syrah, Pays D’oc, France 

McWilliams Shiraz, Australia 

Smoking Loon Merlot, Napa Valley 

Chateau Merain Red Bordeaux, Medoc 

Hahn Meritage, Monterey 

Louis Martini Cabernet Sauvignon Select 
Sonoma Valley 

Cabernet Sauvignon 

Oak Grove Red Zinfandel Reserve 
California 

Wildhurst Cabernet Sauvignon 

 
Chef Tad & Catherine’s Favorites 
 
Oak grove Red Zinfandel Catherine 
Geisen Sauvignon Blanc Catherine 
Smoking Loon Viognier Chef Tad 
Chateau Merain Red Bordeaux  Catherine 
Hahn Meritage Catherine 
All Oak Grove wines Chef Tad 
Wurzburger  Reisling Spatlese Chef Tad 
Wildhurst Cabernet Sauvignon Catherine 
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