BREAKFAST IS SERVED!... ANYTIME

THE U-DECIDE OMELET 9.95 STEAK AND EGGS 15.25
A fresh three-egg omelet with cheddar, A generous 10 oz. USDA Choice Flatiron steak,
Provolone, Swiss or American cheese, then add cooked to your taste and served with two eggs
your choice of fresh vegetables: onion, bell any style, hash browns or grits, and white toast,
pepper, spinach, tomato, mushrooms, ham, wheat toast, or English muffin
bacon or sausage. Served with your choice of
grits or hash browns and white toast, wheat toast, FRERET EGG SANDWICH 575
or English muffin. Choice of one chAeese, one Scrambled eggs and cheese with bacon or
Ineat, and three vegetables. (Egg whites, sausage, served on toasted white, wheat or
additional meats, vegetables or cheeses are extra) English muffin
CAFE STYI.:’E FRESH PANC?AKE'S 6.75 FRENCH TOAST 725
Two large café-style pancakes with bacon or Served with bacon or sausage
sausage

Add Bananas Foster 2.75
Tall stack (3) 7.50
Add Bananas Foster 2.75
FRESH FRUIT PARFAIT 6.75 FRTERET BREAKFAST P'-LATE 7.50
Vanilla yogurt and granola topped with fresh Two eggs any styl.e serve'd with bacon or sausage,

) . hash browns or grits, white toast, wheat toast, or

seasonal fruit |

English muffin

BRUNCH MENU
BRUNCH MENU [S SERVED SATURDAY AND SUNDAY 9:00 AM 'TIL 3:00 PM

TRADITIONAL EGGS BENEDICT 8.75 THE WEAVER BENEDICT . 10.00
Two poached eggs placed on grilled ham resting Named after a long time regular; the guy across
on an English muffin and topped with the street. Two poached eggs placed atop two
Hollandaise, served with your choice of hash fresh pork sausage patties on an English muffin
browns or grits topped with Hollandaise and served with your

choice of grits or hash browns
SIRLOIN BENEDICT 13.50
Two poached eggs atop a freshly grilled sirloin FLORENTINE BENEDICT 10.50
steak resting on an English muffin topped with Two poached eggs placed atop fresh spinach
Hollandaise sauce and served with your choice of resting on a grilled English muffin topped with
hash browns or grits Hollandaise, served with your choice of grits or

hash browns
PORTABELLA BENEDICT 13.50
Two poached eggs placed atop freshly grilled CRABBY BENEDICT 13.50
marinated Portabella mushroom caps resting on Two poached eggs perched atop of our
an English muffin topped with Hollandaise sauce  homemade crab cakes resting on an English
and served with your choice of hash browns or muffin topped with Hollandaise sauce and served
grits with your choice of hash browns or grits

BISCUITS & COUNTRY GRAVY
Two fresh biscuits topped with a generous portion of country gravy.
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POINSETTIA 425 MIMOSA 4.25

A blend of champagne and cranberry juice

A blend of champagne and orange juice




APPETIZERS

WINGS 7.75 13.50 18.75 BLACK BEAN QUESADILLA ROLLS 5.25
Buffalo wings served with your choice of Served with a Ranch dipping sauce
homemade dipping sauce. (Available in amounts
of 10, 20 or 30.) Available plain or tossed in your CHICKEN QUESADILLA 7.00
choice of sauce: Ranch, BBQ, Honey Mustard, Fajita style marinated chicken mixed with our
Bleu Cheese, Buffalo, Hot Buffalo or Satan's blend of cheeses stufted inside of a flour tortilla
Breath (A.Y.O.R)) and grilled to perfection. Served with

guacamole, sour cream, salsa and sliced jalapefios
MOZZARELLA STICKS 5.00 on the side
Served with Chef's own marinara

SIDES

CHEESE FRIES 4.75 5.75 CRACKED BLACK PEPPER 4.50 5.50

ONION RINGS
FRIED OKRA 2.75

SWEET POTATO FRIES 4.50 5.50
FRIES 3.50 4.50

VEGETABLE DU JOUR 2.75
GRITS 1.75

ENGLISH MUFFIN OR BISCUIT 1.50
HASH BROWNS 2.75

WHITE OR WHEAT TOAST 1.25
BACON OR SAUSAGE 2.25

SIDE SALAD
3.50
SALADS
HOUSE STYLE SALAD 6.50 8.50 TRADITIONAL CAESAR SALAD 5.00 7.00
Fresh select greens, lettuce, Parmesan cheese, Fresh shredded Romaine lettuce, grated
tomatoes, cucumbers, mushrooms and black Parmesan cheese, and croutons
olives
FRERET SPINACH SALAD
Fresh baby spinach, diced tomatoes, cran-raisins, raisins, fresh mushrooms, and bleu cheese crumbles
6.50 8.50
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Add Fried Chicken 3.50 Add Fried Shrimp 4.25
Add Grilled Chicken 3.50 Add Grilled Filet Mignon 6.00
Add Grilled Portabella Mushrooms 4.25 Add Grilled Shrimp 4.25
Add Grilled Tuna
4.25

Available dressings
Caesar: Our house speciality

Homemade Bleu Cheese, Ranch, Italian Vinaigrette, Honey Mustard, Oil & Vinegar




CHEF'S SIGNATURE SANDWICHES

NEW ORLEANS CHICKENBOMB 8.25 NEW ORLEANS STEAKBOMB 8.25
Tender chicken breast, smothered with Swiss Tender and juicy shaved steak, Swiss cheese,
cheese, sautéed onions, mushrooms and bell sautéed onions, mushrooms and bell peppers,
peppers, served on toasted French bread with served on toasted French bread with Creole
Creole mayo mayo
CHEF'S YOODOO BURGER 8.45 BLACK AND BLUE VOODOO 8.95
It'll put a spell on you! One half-pound all beef One half-pound all beef burger topped with
burger topped with bacon, sautéed onions and melted bleu cheese, bacon, sautéed mushrooms
mushrooms, Provolone cheese, lettuce, tomato, and onions. Served dressed with lettuce, tomato,
pickles and Creole mayo, served on a toasted pickles and a garlic mayo, served on a toasted
Ciabatta bun Ciabatta bun
CUBAN PoO-BOY 7.75 MUFFALETTA 10.00 19.50
Thinly sliced roast pork, ham and sautéed onions A true New Orleans delight! Layers of
layered together on fresh french bread and heat Mortadella, ham, Provolone cheese and Genoa
pressed to perfection salami topped with our home made Italian olive
salad
{Available in 6 or 9 inch}
MORE SANDWICHES
Add cheeses, bacon, santéed onions or sautéed mushrooms to any sandwich for only .75 each.
Add fries to any sandwich for only 1.75 Sweet fries for 2.50 Additional sauces .75
CAFE FRERET BURGER 6.50 GRILLED OR FRIED CHICKEN CAESAR 7.75
A half-pound of pure ground chuck cooked to WRAP
your liking, dressed and served on a toasted Crispy fried chicken or tender grilled chicken
sesame seed bun tossed with fresh Romaine lettuce, croutons and
your choice of dressing, wrapped in a fresh
GRILLED OR FRIED CHICKEN SANDWICH  7.00 tortilla
Served dressed, and on a toasted sesame seed
bun. Available plain or tossed in your choice of OVERSTUFFED FRIED SHRIMP PO-BOY 9.75
sauce: Ranch, BBQ, Honey Mustard, Bleu
ah:(es(;, }liu)tfalo, Hot Buffalo or Satan's Breath J.B.LT. 750
T A classic with a twist. Two eggs cooked to your
liking, strips of bacon layered with tender green
ITALIAN SAUSAGE PO-BOY 8.00 leaf lettuce and plump red tomatoes on your
Classic New Orleans-made Ttalian sausages with choice of wheat or white toast
grilled onions, bell peppers and mayo topped
with your choice of cheese THE TRADITIONAL BLT 2,00
Strips of bacon layered with tender green leaf
THE FRERET CLUB 7.75 lettuce, mayo and plump red tomatoes on your

The original triple decker sandwich! Turkey,
ham, bacon, lettuce and tomatoes piled high on
your choice of white or wheat toast

choice of wheat or white toast

SPINACH AND MUSHROOM QUESADILLA
Fresh mushrooms and wilted spinach, all smothered in a blend of cheeses pressed in a flour tortilla

8.00
(Vegetarian)




ENTREES

10 0Z. OR 12 OZ. FLATIRON 15.75
STEAK SPECIAL

A juicy Flatiron steak grilled to perfection, served
with herbed creamed potatoes, sautéed vegetable
blend and a side salad

CHICKEN OR SHRIMP ALFREDO

Tender grilled chicken or fresh grilled shrimp
tossed in our own Alfredo sauce. Served with
garlic bread and a side salad

19.95

12.75

CHICKEN QUESADILLA 11.95
Fajita style marinated chicken, mixed with our

blend of cheeses and diced jalapefios stuffed

inside of a flour tortilla and grilled to perfection

QUATTRO FORMAGGIO RAVIOLI 11.00
Aged Reggiano Parmeggiano, Fontina, Pecorino

Romano and Ricotta cheeses with heavy cream

and nutmeg wrapped in a striped spinach and egg

pasta. Topped with your choice of Alfredo sauce

or our own homemade Marinara sauce. Served

with garlic bread

CHICKEN TENDERS WITH FRIES
Our own chicken tenders, fried to perfection available plain or tossed, in your choice of sauce, served with fries.
Ranch, BBQ, Honey Mustard, Bleu Cheese, Buffalo, Hot Buffalo or Satan's Breath (A.Y.O.R)

DESSERTS
BANANAS FOSTER 5.95 PECAN PIE 3.95
Our own home made Bananas Foster, served hot THE Southern dessert.
over vanilla ice cream served hot and a-la-mode, add: 1.55
TIRAMISU (PICK ME UP) 6.75 SUICIDE BROWNIE 7.00

Light Italian custard made with the finest
mascarpone cheese and pure whipped cream,
surrounding delicate imported ladyfingers soaked
in dark espresso and rich coffee liqueur. Dusted
with rich cocoa for pure dessert sophistication

A warm brownie served with a scoop of vanilla
bean ice cream, chocolate sauce, topped with
whipped cream

HOMEMADE BREAD PUDDING 5.50
Topped with our traditional rum sauce

DESSERT OF THE MONTH
Ask your server for this month's selection

Market Price

DRINKS
SOFT DRINKS 1.75
Coke, Diet Coke, Sprite, Barq's Root Beer, Dr. Pepper, Hi-C fruit punch
Powerade 2.25
COFFEE, TEA, ETC.
Iced Coffee - both vanilla or regular available 2.50
Fresh Brewed Coftee, Hot Tea, or Iced Tea 1.75
Chai Tea served hot or cold (chocolate, spiced, vanilla) 3.00
Chocolate milk or hot chocolate 2.25
Milk 1.75
BOTTLED BEER
Budweiser, Bud Light 2.25
Heineken, Corona, Abita Amber 3.00
Abita Restoration Ale 3.25
Guinness Stout (1 pint can) 5.25
WINES 4.25

Champagne, Mimosa and Poinsettia

Please see our wine list for a full selection

Café Freret uses only the freshest ingredients and all dishes are cooked to order. An 18% gratuity may be added to parties of 6 or niove. Splitting
checks will incur §1 surcharge per check.  Please be advised that the consumption of under cooked meats and seafoods may carry the risk of certain food
borne hazards.




BITS AND BITES: A MENU WITH SHARING IN MIND

The Bits and Bites Menu is served Friday and Saturday nights from 5:00 pm 'til 10:00 pm

SPINACH AND ARTICHOKE DIP
Served with toasted pita points

CHICKEN SATAY
Tender marinated chicken breast grilled to perfection and served with a peanut dipping sauce

STEAK KEBAB
Seasoned tender Filet Mignon grilled to perfection and served with a home made dipping sauce

GRILLED TUNA KEBAB
Grilled Yellow Fin tuna seasoned and served with an Asian inspired dipping sauce

SEAFOOD POLENTA
Three delicate seafood polenta cakes lightly dusted and pan fried to a golden brown. Topped with a light
cream sauce

SESAME SEED CRUSTED TUNA STEAK
A sesame seed crusted tuna steak grilled rare and served over a seasoned cucumber salad

$5.75

$6.00

$6.50

$6.75

$6.75

$7.00

Café Freret uses only the freshest ingredients and all dishes are cooked to order. An 18% gratuity may be added to parties of 6 or
more. There will be a $1 charge per split check. Please be advised that the consumption of under cooked meats and seafoods may

carry the risk of certain food borne hazards.




