WITH ENTREE

INSALATE
GRILLED TOMATOES WITH GORGONZOLA 9
BUFFALO MOZZARELLA AND TOMATO SALAD 9
THE FRANCO’S SALAD fresh mozzarella, tomatoes, roasted peppers, jumbo lump crab, and jumbo shrimp 22
VICTORIA SALAD baby field greens, candied pecans, apples, gorgonzola cheese and raspberry walnut vinaigrette 6 9
JULIANNA SALAD plum tomato, feta cheese, shaved red onion, toasted pine nuts, tossed with balsamic vinaigrette 6 9
CLASSIC CAESAR SALAD with or without imported anchovies 5 8

ADD GRILLED SALMON—6 0Z ($8) ~ GRILLED CHICKEN—6 0Z ($5)  JUMBO SHRIMP—U-10 ($3.5 EACH)

ANTIPASTA
PASTA ENTREES

FRANCO’S FAMOUS FRIED ZUCCHINI FOR TWO [transfat free] with marinara 8 o )
Select one pasta choice with one sauce choice:

GREENS AND BEANS 9

FRESH CALAMARI—FRIED, SAUTEED, OR SESAME 12 PENNE RIGATE 14
GRILLED POLENTA AND SAUSAGE 8 LINGUINI 14
HOT BANANA PEPPERS filled with sausage stuffing 9 CAPELLINI 14
SAUTEED MUSSELS POMODORO 9 BOWTIES 14
CRAB BALLS (4) Romano battered and fried 12 FETTUCCINI 14
FRIED PROVOLONE 6 WHOLE WHEAT SPAGHETTI 15
JUMBO SHRIMP COCKTAIL 15

SV Ef/}\g /\; r())7 2/!75 5/!;8/52?60 lump crab tossed with diced plum tomatoes and herbs 15 o=

“ADD SAUSAGE OR MEATBALL ($2 EACH) TO ANY ENTREE SAUCE SELECTIONS

Select one satice choice with one pasta choice:

PASTA MARINARA
TOMATO BASIL

TOMATO BASIL CREAM

LINGUINI WITH RED OR WHITE CLAM SAUCE 16

HANDMADE RAVIOLI—CHEESE OR MEAT 15 TRADITIONAL MEAT

VEGETABLE RAVIOLI with olive oil, garlic and pine nuts 17 AGLIOE OLIO

BOWTIES WITH SALMON with tomato basil cream sauce 16

HAND-TOSSED CHEESE TORTELLINI OR GNOCCHI 15 SERVED WITH CHOICE OF HOUSE
FETTUCCINI ALFREDO 16 SALAD OR CHIGKEN PASTINA SOUP

EGGPLANT PARMIGIANO W/ PINE NUTS served over a bed of penne pasta 15

CHILD PORTIONS AVAILABLE FOR THOSE UNDER 12 ADD A HOMEMADE MEATBALL OR LABRIOLA SAUSAGE
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POLLO/VITELLO S g

(&)
LUCCA imported parma prosciutto, light marsala sauce, and asiago cheese 20 25
PICCATA sautéed with lemons, capers and white wine 17 21
PARMIGIANA aged provolone cheese and signature marinara 17 21
MARSALA sautéed with shiitake and white mushrooms, marsala wine 19 23
ROMANO Jite egg batter, lemon and romano cheese 17 21
MILANESE /ightly breaded and sautéed with rosemary and whole garlic cloves 22 26

MANZO

BONELESS RIBEYE 180z 35
CHATEAU CUT FILET MIGNON 80z 36
NEW YORK STRIP STEAK 716 0z 34
WHITE MARBLE FARMS CENTER CUT PORK CHOP 24

PESCE

MARYLAND STYLE CRAB CAKES with champagne cream and lobster Neuberg sauces 26

CRAB STUFFED SALMON with lobster Neuberg sauce

LINGUINI PESCATORE shrimp, Scallops, mussels, clams and calamari,
with red or white sauce

ATLANTIC SALMON—GRILLED OR BROILED

ATLANTIC BLACK BASS—aka VIRGINIA SPOTS English or Romano style

BROILED JUMBO SEA SCALLOPS English, grilled or pan seared

28
30

22
27

MARKET

JUMBO GULF SHRIMP  panko-crusted fried, Romano battered, broiled English,

scampi-style with lemon, garlic and white wine

PICCOLI PIATTI

POTATO OF THE DAY

CHEF'S RISOTTO OF THE DAY

VEGETABLE OF THE DAY

THREE SQUARES OF GRILLED POLENTA
FRANCO’S SIGNATURE MEATBALLS
PENNE WITH MARINARA SAUCE

BOWTIE PASTA with tomato basil cream sauce
FETTUCCINI ALFREDO

CAPPELLINI with meat sauce

SAUTEED ESCAROLE with oil and garlic

CHILD PORTIONS AVAILABLE FOR THOSE UNDER 12

A LA CARTE
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ENTREES SERVED WITH
CHOICE OF HOUSE SALAD OR
CHICKEN PASTINA SOUP
AND CHOICE OF
PENNE MARINARA,
VEGETABLE OR POTATO

We strive to make your
dining experience an enjoyable
one and prepare your meal
according to the time required.

If you have a time constraint,
please consult your server.
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Consider Franco's for your next
catering or private party event,

Gratuity added to parties
of 8 or more.

Consuming raw or uncooked meats,
poultry, seafood or eggs may increase
your risk of a food borne illness.
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4120 WASHINGTON ROAD
PETERS TOWNSHIP, PA 15317
724.260.0164
Follow us on Facebook

FRANCOSTRATTORIA.COM




CHEF'S FEATURES

Francos

N



WINE FEATURES

Francos

N



