


BRAND, HISTORY  
AND BACKGROUND 
INFORMATION 

�e mission of Frites Atelier’s founders has always been 

to craft a captivating world centered around Frites. Taking 

timeless inspiration from iconic classical brasseries of the 

past century in cities like New York, London, and Paris, the 

concept reflects a quality appeal and a lasting authenticity. 

From meticulously crafted facades with hand-painted details 

to gold-leaf logos applied with care, every element reflects 

a dedication to craftsmanship. Picture service staff in crisp 

white uniforms preparing dishes tableside, bathed in the 

warm glow of soft lighting.

�e term ‘loaded fries’ was historically associated with fast-

food or street-food dishes where frites served as the base 

for a chaotic mix of ingredients and sauces. Over time, this 

label has taken on connotations that do not align with Frites 

Atelier’s values.

In our ateliers, we exclusively refer to these creations as 

‘Frites Specials.’ �anks to Sergio Herman’s culinary expertise, 

each combination is thoughtfully crafted with gastronomic 

precision, elevating the humble fry into a masterpiece.
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