frenchish
menu additions

bloody sherry aperitif: amontillado sherry, spiced tomato juice,
bacon rim, olive, cheese & pickled beet 9.

summer vegetable & farro soup 6.

salad of roasted beets, arugula, smoked blue cheese,
sweet red onion viniagrette 9.

rajas + raclette: roasted local onions & peppers
topped with melted raclette 12.

bucatini, basil pesto, charred tomatoes 14.
braised chickpeas & sweet onions
red fresno chiles & red tomatoes over basmati

with feta, arugula & toasted sunflower seeds 16.

double-crust peach+cherry pie 8.
(add a scoop of basil or vanilla ice cream +3.)

dark chocolate torte, caramel, whipped cream 8.

peach anglaise
with or without swedish bacon fat cookie crumble 7.

veg du jour
maple-glazed local carrots

fromage a trois
st. angel ™ + pickled apricots
sweet red cheddar “ =" + pickled chiogga beets
moody ™9 plye ") + pickled peaches




