
Appetizers  Antipastis   

Cold Antipasto 
A blend of ham, salami, prosciutto, capicolla, chickpea salad, eggs, anchovies, roasted peppers and provolone cheese 

Hot Antipasto 
A hearty combination of stuffed mushrooms, stuffed eggplant, Clams Oreganato, and Shrimp Parmesan 

Bruschetta ala Napoli 
Tomatoes and fresh mozzarella atop oven-toasted Artisan bread   

Shrimp Scampi Bruschetta  
Shrimp sautéed in garlic butter atop oven-toasted Artisan bread  

Eggplant Rollatini  
Baked eggplant stuffed with a blend of Italian cheeses, topped with marinara sauce and melted mozzarella cheese 

Zuppa di Clams 
Your choice of red or white sauce with fresh steamed clams 

Fried Mozzarella   
A Northern Italian classic! Fresh mozzarella cheese fried to golden perfection and served with a side of marinara sauce 

Home Made Garlic Rolls or Bread Sticks 

Soups  Minestre 

Pasta Fagioli 
A mix of white beans, tomatoes, bacon and pasta in a rich broth 

Minestrone 
Fresh vegetables, pasta and beans in a light tomato broth 

Salads  Insalate 

Francesca’s Mixed House Salad 
Mixed greens lightly tossed with tomatoes, olives, red onions, and pepperoncini in our house vinaigrette 

 

Chicken Caesar Salad 
Crisp Romaine leaves, shaved Parmesan cheese and croutons tossed in Caesar dressing with grilled or jerk marinated chicken 

Seafood Salad 
Shrimp, fried calamari, scallops, red pepper, onions, capers and olives served on a bed of mixed greens  

tossed with our herb vinaigrette dressing 

Caprese Salad 
Sliced fresh mozzarella, plum tomatoes and basil seasoned with salt, black pepper, and drizzled with olive oil 



Sandwiches  Panini 
   

Panini di Verdura ala Griglia  
Grilled zucchini, eggplant, onions, roasted red and yellow peppers with a garlic and thyme black olive pesto 

Panini Caprese  
Melted Buffalo Mozzarella with vine-ripened tomatoes and fresh basil leaves 

Grilled Chicken & Mozzarella 
Warm grilled chicken with melted mozzarella cheese 

Chicken Milanese 
Thinly pounded chicken breast, lightly breaded and fried with lettuce, tomatoes, and onions and topped with our vinaigrette 

Veal Milanese  
Thinly pounded fried veal scallopini with lettuce, tomatoes, and onions and topped with our house vinaigrette 

Goat Cheese & Roasted Red Pepper 
Mild goat cheese with fresh roasted red peppers 

Chicken Parmesan  
Tender chicken breast hand-breaded with Parmesan cheese, sautéed and then baked.  

Topped with tomato sauce and mozzarella cheese 

Sausage Parmesan 
Francesca’s homemade sausage topped with tomato sauce and melted mozzarella cheese 

Sausage and Pepper Panini 
Sautéed peppers and onions in tomato sauce with our homemade Italian sausage 

Meatball Parmesan 
Baked meatballs topped with warm tomato sauce and fresh melted mozzarella cheese 

Eggplant Parmesan 
Hand-breaded eggplant baked with a rich marinara sauce, fresh basil, mozzarella and Parmesan cheeses  

 
Brick Oven Pizza 

Margarita 
An Italian Classic! A savory tomato sauce base topped with fresh mozzarella cheese and basil 

White Pizza 
A combination of mozzarella, ricotta, and Parmesan cheeses 

Additional Toppings 
Homemade sausage, pepperoni, green peppers, onions, mushrooms, grilled eggplant, or anchovies 

Specialty Toppings 
Grilled breast of chicken, Grilled shrimp,  Sautéed mixed seafood: shrimp, clams, mussels, and lobster



Homemade Pasta al Forno 
Served with your choice of garlic rolls or bread sticks. Add a Francesca House Salad or Caesar Salad  

Manicotti  
Stuffed pasta with three cheeses and topped with tomato sauce and mozzarella cheese 

Baked Ziti 
Ziti pasta with tomato sauce topped with mozzarella cheeses and baked in the oven 

Baked Ziti Romano  
Ziti pasta with tomato sauce and ricotta cheese oven baked and topped with mozzarella cheese 

Baked Ziti Sicilian 
Ziti pasta and eggplant with mozzarella cheese oven baked and topped with marinara sauce 

Homemade Lasagna 
Generous layers of pasta, ground beef, sausage and mozzarella, ricotta, and Parmesan cheeses baked 

Eggplant Parmesan 
Hearty layers of golden brown, pan-fried eggplant baked with tomato sauce, fresh basil, mozzarella and Parmesan cheeses.  

Served with your choice of spaghetti, penne, linguini or fettuccine in a tomato sauce 

Eggplant Rollatini  
Pan-fried eggplant baked with tomato sauce, fresh basil, mozzarella and Parmesan cheeses.  

Served with your choice of spaghetti, penne, linguini or fettuccine in a tomato sauce 

Spaghetti 
Spaghetti with your choice of tomato or marinara sauce.  

Add meatballs, homemade sausage or bolognese meat sauce for an additional $1.00 

 
 

Specialty Pastas 
Tortellini al Forno  

Cheese-filled tortellini topped with a rich cream sauce, melted cheeses and baked in the oven 

Tortellini 
Chicken-stuffed tortellini pasta in a wild mushroom sauce 

Penne ala Vodka 
Penne pasta in tomato-cream sauce made with Vodka. Add smoked salmon for an additional $3.00 

Penne with Shrimp & Broccoli   
Sautéed shrimp with tomatoes, garlic, and broccoli tossed with penne pasta in a white-wine sauce      

Linguini and Clam Sauce 
Linguini pasta tossed in your choice of red or white clam sauce 

Fettuccine Alfredo 
A creamy Parmesan sauce served over fettuccine pasta 



Linguini ala Fruiti di Mare 
A generous combination of shrimp, clams, mussels, and lobster tail on a bed of linguini  

market

Fettuccine ala Francesca 
Sautéed shrimp, clams, scallops, and lobster atop a bed of fettuccine in a tomato-cream sauce  

market

 

Chicken and Veal 
Served with your choice of spaghetti, penne, linguini or fettuccine in a tomato sauce 

Chicken Milanese 
Lightly breaded breast of chicken pan-fried and topped with fresh lemon 

Chicken Parmesan 
Parmesan-breaded breast of chicken pan-fried and topped with marinara sauce and melted mozzarella cheese 

Chicken Francaise 
Breast of chicken in a white wine lemon-butter sauce 

Chicken Marsala 
Sautéed breast of chicken in a rich sauce of marsala wine and mushrooms 

Chicken Cacciatore 
Breast of chicken sautéed with mushrooms, onions, and peppers and topped with a light red sauce 

Veal Scallopini ala Francesca 
Sautéed veal scallopini with mushrooms and prosciutto in a savory brandy sauce 

Veal Pizziola 
Sautéed veal scallopini with a light marinara sauce 

Veal Francaise 
Sautéed veal scallopini with a lemon mushroom sauce 

Veal Marsala  
Sautéed veal scallopini with a marsala mushroom sauce 

Veal Parmesan 
Hand-breaded veal pan-fried and baked in a light tomato sauce with fresh basil, mozzarella and Parmesan cheeses 

 

Frutti di Mare  Seafood   
Served with your choice of spaghetti, penne, linguini or fettuccine in a tomato sauce 

Stuffed Shrimp 
Baked shrimp stuffed with crabmeat and topped with a white-wine sauce 

Shrimp Parmesan 
Pan-fried, breaded shrimp lightly topped with marinara sauce and mozzarella cheese and baked in the oven 



Shrimp Francaise 
Sautéed shrimp with a white wine lemon butter sauce 

Shrimp Scampi   
Sautéed shrimp with a garlic lemon-butter sauce over a bed of linguini 

Shrimp Fra Diablo 
Sautéed shrimp with clams and mussels in a spicy marinara sauce 

Snapper Francesca   
Fresh snapper topped with sautéed white wine, shrimp and a tomato-cream sauce 

Lobster Fra Diablo 
Sautéed lobster with shrimp, clams and mussels in a spicy marinara sauce 

market

Zuppa di Pesce 
A combination of shrimp, clams, mussels, scungilli, calamari, lobster tail and the fresh fish of the day 

market

Snapper Francaise 
Snapper sautéed with mushrooms and a white wine lemon-butter sauce 

Wild Salmon ala Francesca 
Sautéed salmon over a bed of fresh spinach and a white wine sauce 

 
 

Specialty Item 
Steak Pizziola   

10oz tenderloin steak pan-fried and lightly topped with a spicy marinara sauce.  
Served with a side of rolls and your choice of spaghetti, penne, linguini or fettuccine in a tomato sauce 

market

 Francesca’s signature dish.

Each dish at Francesca’s is homemade, originating from Northern Italian family recipes using fresh ingredients. 18% gratuity added for parties of 8 or more.

*Menu items are cooked to the level of doneness you request. Consuming raw or undercooked meats or shellfish may increase your risk of foodborne illness.


