
"French Meadow has led, articulated, and demonstrated 
everything right and good about food in America in the last 
several decades: championing organics before there really was 
such a thing; promoting sustainable agriculture; making and 
serving slow foods; and generally providing a tasty little oasis 
of thoughtful and healthy living since the dawn of time. Or 
1985, more specifically."

  - Dara Moskowitz Grumdahl, James Beard award-winning food & wine writer

French Meadow is honored to be 
featured and celebrated as one of the 
world’s exceptional restaurants in the 
inaugural edition of Truth, Love & 
Clean Cutlery–a guide to the “truly 
great restaurants and food experiences 
in the world.”  

French Meadow was chosen on merit, 
for “the unequivocal good that they 
bring to the food industry.” We are the 
only restaurant from Minnesota 
represented in the World edition. The 
U.S. edition features French Meadow 
and other fine restaurants from 
Minnesota.

“Truth Love and Clean Cutlery provides a roadmap to restaurants 
that understand the importance of operating morally and 
sustainably; that treat their workers with compassion and humanity; 
that value the health and well-being of their customers; and that help 
us all to become good citizens of this planet.”          - Alice Waters

French meadow remains dedicated to sourcing our ingredients 
from small, mostly local farms that we know and trust, to serve 
you the freshest, healthiest, and highest quality food. Each of  
our farmer partners hold the same commitment to sustainable, 
organic, and humane standards that have long been a 
cornerstone of  our mission.

HIDDEN STREAM FARM 
ELGIN, MN 

grass fed, pasture raised, antibiotic and hormone free beef, pork, chicken 

LARRY SCHULTZ ORGANIC FARMS 
OWATONNA, MN 

organic eggs delivered fresh since 1987

 STONY CREEK DAIRY 
MELROSE, MN 

dairy from land fed cows, free of hormones rBST/rBGH 

NATURAL WAY MILLS 
MIDDLE RIVER, MN 

organic, non-gmo, whole grains and flours since 1985

 SWANY WHITE FLOUR MILLS 
FREEPORT, MN - organic flour 1986 

WILD ACRES 
PEQYOT LAKES, MN 

farm-fresh, hormone-free turkey

 DRAGSMITH FARMS 
BARRON, WI 

certified organic potatoes & other produce 

 ST. CROIX VALLEY COOPERATIVE 
BALDWIN, WI 

organic, sustainable, GMO-free produce from 
a community of small family farms

 HEARTLAND MILL 
MARIENTHAL, KS - organic flour

 SKINNY JAKE'S FAT HONEY 
MINNEAPOLIS, MN - organic, local urban honey

 SHARED GROUND FARMERS' CO-OP 
ST. PAUL, MN 

sustainably grown produce from seven Twin Cities area farms 

frenchmeadowcafe.com

/frenchmeadowcafegrandavenue

@frenchmeadowcafeongrand

@fmcgrand

EARTH WINGS®     v/gf            13
hand-battered & fried cauliflower, sesame BBQ sauce, 
organic celery sticks, fresh soy-cilantro aioli

OLIVES    v/gf               6
marinated assorted

ORGANIC HUMMUS     v/gf             8
cauliflower, carrots, organic celery, cucumber, radish, olive oil   

HAND-CUT ORGANIC POMMES FRITES     vg/gf          9
served with horseradish creme 

ARTISAN CHEESE BOARD           16 
artisanal cheese, house-made chutney, local honey
ADD SAUSAGE - 5  

ORGANIC CORN CHIPS     v/gf                      8
with house-made salsa and guacamole

CHIPOTLE CHEVRE QUESADILLA          12 
organic black beans, hormone-free chicken, pico de gallo, 
100% sprouted organic tortilla, house-made guacamole 

PRINCE EDWARD ISLAND MUSSELS          16
ginger, white wine, grilled organic ciabatta

anti-oxidant & vitamin-rich vegetables 

ROASTED BRUSSELS SPROUTS     vg/gf 10
parmesan, lemon brulee 

ORGANIC SWEET POTATO MASH     v/gf    8
pure maple syrup, vanilla, cinnamon 

BROCCOLINI     v/gf 10
garlic, chili, lemon, olive oil

ROSEMARY POTATO FLATBREAD
rosemary potato, horseradish crème, 

sharp white cheddar, scallion
(vg)    14 

ADD NITRATE-FREE BACON - 3
SUBSTITUTE GLUTEN-FREE CRUST - 3

ADD BREAD - 1

TOMATO BASIL     gf 4/7
fresh basil in a tomato cream base 

CHICKEN WILD RICE     gf 4/7
chicken, minnesota wild rice, carrots, onions, cream 

VEGAN BLACK BEAN CHILI     v/gf 4/7
organic black beans, ancho peppers, chipotle peppers, 
corn, bell peppers, tomatoes, onions 

DAILY SOUP 4/7
please ask about our house-made soup of the day

= signature dish   v = vegan   vg = vegetarian   gf = gluten free

To bring you the healthiest, most sustainable and environmentally friendly 
meat possible, French Meadow buys whole cows from Hidden Stream 
Farm. Hidden Stream cows are grass-fed on open pastures and are 
always hormone-and antibiotic-free. Ask your server about today’s cut. 
(New York Strip, Ribeye, Top Sirloin, or Tenderloin as available)



add grilled protein to your salad 
*HIDDEN STREAM FARM STEAK - 8 

ORGANIC ROSEWOOD TOFU - 5
HORMONE-FREE CHICKEN - 6
*SUSTAINABLE SALMON - 8

ORGANIC TEMPEH - 5 

SALMON NICOISE 19
seared sustainable salmon, fingerling potatoes, mixed olives, 
tomato, haricot-verts, Schultz organic hard-boiled egg, 
lemon-herb vinaigrette 

ZEN    v/gf 15 
steamed organic brown rice, house-made hummus, organic kale, 
radish, cucumber, tomatoes, scallion, harissa, mixed olives, 
house-made guacamole, toasted sunflower seeds, organic 
micro-greens, lemon vinaigrette

SPA    v/gf 14
organic mixed greens, rosewood organic marinated tofu, 
red pepper, beets, cucumber, edamame, scallion, cilantro, 
carrots, toasted sunflower seeds, sesame vinaigrette 

APPLE & CHEDDAR    vg/gf 14
crisp organic apples, sharp cheddar, romaine, 
toasted pecans, maple Dijon vinaigrette

ROASTED BEET    vg/gf 13
organic mixed greens, roasted beets, St. Pete’s bleu cheese, 
caramelized pears, candied walnuts, tarragon vinaigrette 

CHICKEN COBB    gf 14
romaine, hormone-free grilled chicken, tomato, 
nitrate-free bacon, Schultz organic hard-boiled egg, 
mixed olives, crumbled bleu cheese, bleu cheese dressing

served with your choice of 
HAND-CUT ORGANIC FRIES

FIRECRACKER SLAW
ORGANIC MIXED GREENS 

Substituted gluten-free bread on any sandwich - 2

TEMPEH REUBEN    v 14
organic marinated grilled tempeh, sauerkraut, 
Herbivorous Butcher vegan swiss, firecracker slaw, 
tomato-soy aioli, organic rye

GRILLED RACHEL 14
Wild Acres smoked turkey, swiss, firecracker slaw, 
sauerkraut, tomato-caper aioli, organic rye

WILD ACRES TURKEY BURGER 15
smoked gouda, nitrate-free bacon, house-made guacamole, 
lettuce, tomato, onion, pickles, garlic-chive aioli, 
100% organic sprouted bun  

*HIDDEN STREAM FARM BURGER  15
cheddar, lettuce, tomato, onion, pickles, garlic-chive aioli, 
organic brioche bun

PLANT BURGER    v 15
grilled Beyond burger, Herbivorous Butcher vegan swiss, 
pickled red onions, tomato-soy aioli, romaine, 
100% sprouted organic bun

ALMOND ENCRUSTED WALLEYE    gf 26 
organic garlic mashed potatoes, sauteed broccolini, 
basil pesto 

*MISO SALMON    gf 26
organic garlic mashed potatoes, broccolini 

HIDDEN STREAM FARM BRAISED BEEF  gf 24
grass-fed boneless beef, broccolini, organic garlic 
mashed potatoes, horseradish crème 

BLACKENED FISH TACOS    gf 15
mahi, firecracker slaw, cilantro aioli, pickled red onions, 
radish, fresh cilantro, mixed organic greens, 
white balsamic dressing 

GRILLED CHICKEN TACOS    gf 15
firecracker slaw, cilantro aioli, pickled red onions, 
radish, fresh cilantro, mixed organic greens, 
white balsamic dressing 

3-CHEESE MACARONI    vg/gf 14
organic gluten-free penne, parmesan, cheddar, 
gouda, gremolata, side of organic mixed greens

ADD NITRATE-FREE BACON - 3
ADD ROASTED TOMATOES - 2
ADD HORMONE-FREE CHICKEN - 5

HEALING PLATE   v/gf 15
grilled organic tempeh, organic brown rice, 
organic mashed roasted sweet potato, 
firecracker slaw, organic kale, coconut-scented 
red beans, orange vinaigrette 

GREEN COCONUT CURRY    v/gf 16
green curry, vegetable mélange, organic brown rice

ADD FRIED ORGANIC ROSEWOOD TOFU - 5 
ADD HORMONE-FREE CHICKEN - 6 
*ADD SUSTAINABLE SALMON - 8 

ORGANIC GARLIC MASHED POTATOES     vg/gf 6

ORGANIC BROWN RICE     v/gf     6

SAUTEED ORGANIC KALE    v/gf   7

FRENCH MEADOW SIDE SALAD     v/gf  7

French Meadow provides health and wellness benefits to our staff. 
We add a 3% surcharge to all guest checks. The surcharge is not a gratuity.

*These items are served raw or undercooked, or contain, or may contain, raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.


