
BREAKFAST LUNCH

sides 
platters   ( serves 12  |  serves 24 )

Buttermilk Pancakes ($42 | $84)

Warm maple syrup, butter

Belgian Waffle ($48 | $96)
Banana, whipped cream, powdered sugar

Challah French Toast ($48 | $96)

Strawberries, whipped cream 

Cheesy Hashbrowns ($32 | $64)

Housemade Granola Parfait ($72 | $144)

Fresh berries, yogurt

Individual Fruit Cups ($60 | $120)
Freshly cut seasonal fruit

mains
platters   ( serves 12  |  serves 24 )

Corned Beef Hash ($60 | $120)
House corned beef, fried eggs, hollandaise

Classic Benedict ($60 | $120)
Farm eggs, Canadian bacon, bacon, thick cut

english muffin, hollandaise

Avocado Toast & Poached Eggs ($48 | $96)
Mashed avocado, goat cheese, cherry tomato salad,

toasted housemade sourdough, mixed greens

Roasted Vegetable Shakshuka ($48 | $96)
Baked farm eggs, roasted local vegetables, gruyere

cheese, tomato sofrito, grilled sourdough

Chilaquiles ($32 | $64)
Fried tortillas, soft scrambled eggs, red chile

salsa, sour cream, cilantro

beverages
breakfast and lunch offerings

Coke, Diet Coke, Sprite $2.50 each 

Bottled Water   $2 each

Acqua Panna 500mL  $5 each

Acqua Panna 1L   $7 each

San Pellegrino 500mL  $5 each

San Pellegrino 1L  $7 each

Orange Juice, Apple Juice , $3.50 each 
Grapefruit Juice

sandwiches
petite sandwich platters   (12  pieces | 24 pieces )
12 piece minimum per type

Roast Turkey Sandwich ($60 | $120)

Sliced turkey breast, crispy bacon, iceberg lettuce,

tomato, avocado, dijonnaise, toasted whole wheat bread

Frankie’s Pastrami Reuben ($66 | $132)

Shaved pastrami, braised sauerkraut, swiss cheese,

house pickle, Louis sauce, marble rye

Tuna Ala Francois ($54 | $108)

Ortiz white tuna, Havarti cheese, Louis sauce, 

lettuce, tomato, everything bagel

Jambon Baguette ($54 | $108)
Country ham, cornichon, herb butter, gruyere

Grilled Chicken Paillard Sandwich ($54 | $108)

Chicken breast, basil mayo, shredded lettuce, 

brie, brioche

Roasted Vegetable ($48 | $96)

Roasted seasonal vegetables, basil sunflower seed pesto 

salads 
platters   ( serves 12  |  serves 24 )

Market Greens ($54 | $108)
Mixed greens, kale, manchego cheese, green apple,

candied pecans, radish, cucumber, maple 

sherry vinaigrette

Caesar ($60 | $120)
Romaine, sourdough croutons, shaved Parmesan,

classic Caesar dressing

Carrot-Sesame Kale ($60 | $120)
Kale, iceberg lettuce, shredded cabbage, crispy

wonton, edamame, carrot-sesame vinaigrette

sides 
platters   ( serves 12  |  serves 24 )

Chips($30 | $60)

Sea salt, BBQ, Sour Cream & Onion, Jalapeño, 

Malt Vinegar 

Charred Broccoli ($36 | $72)

Mashed Potatoes ($36 | $72)

Truffled Mac n Cheese ($60 | $120)

Add Protein
Chicken $4/person   Steak $5/person

Salmon $6/person

eat. drink. carousel. eat. drink. carousel. eat. drink. carousel. eat. drink. carousel. eat. drink. carousel. eat. drink. carousel. eat. drink. carousel. eat. drink. carousel.

Southwest ($60 | $120)
Romaine, avocado, black bean, charred corn, pickled 

red onion, cilantro, green goddess vinaigrette

Shaved Broccoli & Brussels Lyonnaise  
($66 | $132)

Crispy pancetta, 7-minute egg, frisee, sourdough

crouton, lemon vinaigrette

Chopped ($72 | $144)
Romaine, crispy bacon, smoked gouda, hard-boiled 

egg, avocado, tomato, 1000 island dressing

Looking for something else? Let’s chat!



 CONTACT
Sydnee Alexander 

616.788.3282

salexander@eatwelldone.com

222 West Randolph Street | Chicago, IL 60606 

312.600.9659 | FrancoisFrankie.com 

@Francois_Frankie

All orders require 72 hours advance notice

WELL DONE HOSPITALITY GROUP, LLC



Cold Sandwiches

Pesto Veggie $9
grilled pesto veggies (zucchini, red onion, red
peppers), tomato, whipped tomato cheese, sourdough

Turkey Avocado $10
roasted turkey breast, mashed avocado, tomato,
lettuce, sourdough

Roast Beef $10
sliced roast beef, swiss cheese, grilled onions,
horseradish cream, sourdough

Ham and Cheese $10
tavern style ham, cheddar cheese, mayo, lettuce,
tomato, sourdough

(does not include chips)
Hot Sandwiches

(does not include chips)

Grilled Seitan    $15

grilled portobello mushroom, shredded seitan,
truffle vinaigrette, watercress, chickpea aioli,
sourdough

Cuban Style $16

house-made ham, crispy bacon, garlic pickles,
dijon mustard, garlic aioli, swiss cheese,
sourdough

Short Rib Steak House Style $17

braised short rib, caramelized onions,
horseradish cream, blue cheese, cracked black
pepper, sourdough

Grilled Salmon BLT $16
grilled salmon fillet, remoulade, heirloom
tomato, butter lettuce, crispy bacon, sourdough

Chicken Lettuce Wraps $17
(Build Your Own Bite)

dry rubbed smoked chicken thighs, little gem
romaine, candied fresno chilis, ranch coleslaw,
sourdough

(V)

Sides

Chips $3
Chocolate Cookies $3

Boxed Lunch Menu

Soups SMALL ($5)  LARGE ($8)

Classic French Onion Bistro Style

caramelized onions, red wine, beef broth, sourdough
crostini, gruyere cheese

Seasonal Soup

seasonal vegetable focused soup or broth with changing
accoutrements

(V)

( v = vegan )

To place order, please contact 
Sydnee Alexander

Salexander@eatwelldone.com
616-788-3282

minimum of 48 hours required

mailto:Sammy@eatwelldone.com
tel:8472840855

