fremchish

Midday Meal November 21

SAVORY

devilish egge, jalapefio relish g/div-free 3

tomato soup + frenchish house salad + cheddar tartine vegetarian 16
caesar salad [romaine, parmesan, crushed garlic croutons, caesar dressing®] 10

fall salade nigoise® [olive oil-poached & chilled albacore tuna,

radicchio & baby spinach, little potatoes, cured egg, nigoise olives] gl/dairy-free 26
lobster cardinale [polenta mousse, spicy butter-poached lobster, herbs] ef 29
loaded frites [crispy frites, duck confit, green chile velouté, goat cheese] ef 17

crépe marie [buckwheat crépe, rcj orchards’ apples, camembert, bacon] 16

crépe nautique [buckwheat crépe, wild salmon, greens, capers, créme fraiche & dill] 24
crépe compléte [buckwheat crépe, ham, gruyere, fat-fried egg] 12
carrot dog. vegetarian/dairy-free 11
frenchie burger [nm beef®, caramelized onions, gruyére cheese & dijonaisee®] 13

skinny burger [nm beef® (cooked through), american cheese, special sauce® & dill pickles] 13

ON THE SIDE SWEET
frites with frite saucese, aiolie, grilled croissant,
or tomato-chipotle ketchup el 4 chocolate ganache & almonds 8
applewood-smoked bacon ¢ 6 lemon-scented olive oil cake,
candied pistachios & citrus 10
toasted everything bagel
& whipped cream cheese 6 nutmeg custard & 7

menu modifications & item substitutions politely declined.

® Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of foodborne iliness.
please, no loud cell phones. restrooms are on the blue side. hand sanitizer is in the green bottles. one check per table, please.




