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French Meadow Bakery & Cafe

St. Paul gets its own version and 
vibe of a Minneapolis mainstay

Now more than a year old and 
firmly entrenched on Grand Av-
enue, French Meadow Bakery 

& Cafe offers a menu that emphasizes 
fresh, healthy and affordable food.

Yet French Meadow is also constantly 
tweaking its menu to satisfy the tastes of 
its diners. Lynn Gordon, French Mead-
ow’s founder, recently brought on a new 
executive chef, Samantha Jensen, to add 
a few menu items while maintaining the 
restaurant’s tradition of bold flavors and 
organic ingredients. 

Started 30 years ago in Minneapolis, 
French Meadow presents a slightly dif-
ferent version and vibe at its St. Paul 
restaurant. Unlike in Minneapolis, the 
Grand Avenue location offers only full 
table service and the bar section is incor-
porated into the restaurant.

But outside of those distinctions and a 
few menu options, the restaurants have 
earned the same reputation for creative 
cooking. And unlike other nearby dining 
establishments, the French Meadow in 
St. Paul boasts an expansive and beauti-
ful patio in the back.

“It’s a bit hidden, but people who’ve 
found it always ask to sit there,” Gordon 
said. “Everyone loves being back there 
because it’s so pretty. Some days most of 
our customers are on the patio or sitting 
out front at our tables on Grand.”

Seating opportunities aside, it is still all 
about the food at French Meadow, and 
attention to detail is important to Gor-
don. “Our burgers come from grass-fed 
cattle, our fries are hand-cut and our 
pasta is hand-rolled,” she said. “We use 
sustainable, organic ingredients of the 
highest quality.”

The menu offers plenty of vegan dishes 
that are “creative, innovative and have 
great sauces that are generally gluten 
free,” Gordon said, “and we use organic 
greens for salads and vegetable sides.”

The restaurant serves breakfast, lunch 
and dinner. Breakfasts, served until 3 
p.m., include salmon eggs Benedict, bur-
ritos, quesadillas, omelets, oatmeal, yo-
gurt, waffles, pancakes, lox and cheese, 
and a wide variety of coffee drinks. 

Lunches include soups, burgers, sand-
wich wraps, organic salads and more 
than a dozen sides. Though the lunch 
menu items may appear familiar, Gor-
don and her staff tweak them in fasci-

nating ways. The chicken salad is cur-
ried, the tuna melt has roasted tomatoes 
and chive aioli, and the grilled Rachael 
has tomato caper aioli.

“We love adding interesting flavors to 
comfort food,” Gordon said. “We want 
to take whatever we’re preparing to an-
other level and give it our unique spin.”

The dinner menu lists the dozen or so 
farms that supply French Meadow with 
organic meats, dairy, flour and vegeta-
bles. The expansive offerings are grouped 
into Plates for Sharing, Crisp and Green 
(salads), Sandwiches and Burgers, and 
Main Courses.  

Among the main courses are miso 
salmon with organic garlic mashed pota-
toes and sautéed greens, blackened fish 
tacos, shrimp and grits, seasonal risotto, 
steak, and chicken, among many others. 
Gordon also loves talking up a custom-
er favorite, the Zen Salad, that mixes a 
veritable garden of ingredients and glob-
al flavors, from steamed organic brown 
rice to kale, house-made guacamole to 
house-made hummus, vegetables to ol-
ives, with a dollop of harissa thrown in. 

Beyond the restaurant, French Mead-
ow offers a stunning bar with chairs and 
lights created by local artists. The bar 
pours more than 20 craft beers and a ro-
bust selection of wines. “We’re support-
ers of the craft beer revolution that’s oc-
curring in the Twin Cities,” Gordon said.

A native of St. Paul’s East Side, Gor-
don tapped her interest in macrobiotics 
to start the nation’s first organic bakery, 
which she later sold. The entrepreneur 
and organic food pioneer has also spread 
her talents through franchises that have 
brought French Meadows to five air-
ports, including Minneapolis-St. Paul In-
ternational.

Gordon also has half-ownership in the 
People’s Organic Coffee & Wine Cafe, a 
restaurant chain with three suburban lo-
cations and more to come. However, her 
first love remains French Meadow. 

“I’m so happy to be back in a St. Paul 
neighborhood where I once lived and to 
be able to offer our guests great, healthy 
meals,” she said.

French Meadow Bakery & Cafe
1662 Grand Ave., St. Paul
651-789-8870
frenchmeadowcafe.com

French Meadow executive chef Samantha Jensen and general manager 
Josh Riley stand in the back patio of the Grand Avenue bakery and cafe.


