fremchish menu additions

I'apero: bee’s knees spritz

brothy spring vegetable soup dfvegetarian 8

green goddess salad
silver leaf buttercrunch lettuce, green goddess dressing ¢f 15

green chile mac&cheese gratin vegetarian 14
carrot dog vegetarian 15

humpday hamburger
nm beefe burger with silver leaf basil, balsamic & fresh
mozzarella on a butter-toasted brioche bun 17

cappuccino custard with creme chantilly sfdecat 10

what’s roger drinking?

2024 ‘la plage’ roseé du var, cOtes de provence
stainless steel-fermented blend of cab sauv, grenache, carignan & merlot.
aromas of ripe cherries & raspberries. on the palate: hints of watermelon
& cherries, balanced by solid minerality. 14/gl

bow & arrow beers

Dos Arrows Mexican Lager 5% abv
Monument Magic West Coast-Style IPA 6:6%abv
Native Star Series: Snowin’ on Raton Hazy IPA 7%abv

Western Roots Farmhouse Ale 7% abv

Midnight with a Chance of Coyotes Imperial Stout 9% abv




