THE FRENGH

ERIEL RUSTIQUE

BASSE]

TAKEOUT MENU

TheFrenchNaples.com

(239) 315-4019

FIRST COURSES

Caramelized Brussels Sprouts 14
honey sriracha glaze, bacon lardons

Deviled Eggs 14
dijon mustard, mayonnaise, american caviar

Baked Onion Soup 12
caramelized onions, ementhal cheese & rich beef broth

French Style Mac & Cheese 14
comte cheese, crumbs & chive

SALADS

Salt Roasted Beet Salad 16
lentils, french feta & charmoula

Kale & Chickpea Salad 14
lemon tahini, pecorino cheese & sesame seed

The French Cobb Salad 21

bacon, red onion, blue cheese & roasted chicken

Shrimp & Cantaloupe Salad 22
prosciutto, asparagus, french feta & tarragon vinaigrette

Goat Cheese Field Green Salad 14
locally grown lettuces, chive, bacon lardon
DESSERTS

The French Eclair 14
caramelized banana, hazelnut praline cream

Baba au Rhum 14
rhum sauce & sweet mascarpone

ENTREES

French Fried Chicken 28
brasserie frites, slaw & poppy seed dressing

Brasserie Burger 24
bacon, ementhal, onion marmalade & frites

Natural Roasted % Chicken 28
potato mousseline, lardon bacon & comte cheese

Grouper “Fish & Chips” 38
remoulade, brasserie frites, slaw & lemon

Hanger Steak & Frites 39
parsley-garlic butter & sauce bernaise

Roasted Faroe Island Salmon 30
mediterranean farro, cucumber, tomato & olive

Creamy Risotto 32
brie, chive & black truffle

Cassoulet de Toulouse 38
stewed beans, toulouse sausage, duck confit

Chicken Paillard 27
french field green mix, tarragon vinaigrette
& mimolette cheese

Prime Rib Baguette Sandwich 24
caramelized onions, gruyere cheese & horseradish

Brasserie Lunch Box 24
croissant, chicken salad or tuna salad
house chips, fruit & evian water




