Antipasti Caldi

Franco’s Famous Fried Zucchini for Two [transfat free]
with marinara

Mushrooms Stuffed with Crab

Sesame Calamari
sweet soy glaze, sesame seeds

Braised White Beans with Escarole
add sausage *1 ea

Fresh Calamari Fried or Sautéed
Grilled Polenta and Sausage

Sausage Stuffed Hot Banana Peppers
Sautéed Mussels Pomodoro

Fried Provolone

Crab Balls Quick Fried, Twin Sauces

Antipasti Freddi
Parma Prosciutto and Melon
Jumbo Shrimp Cocktail
Shrimp and Jumbo Lump Crab Joseph

Insalate
Grilled Tomatoes with Gorgonzola
Buffalo Mozzarella and Tomato Salad

Franco’s Salad
fresh mozzarella, tomatoes, roasted peppers , jumbo lump crab, and jumbo shrimp

Victoria Salad **
baby field greens, candied pecans, apples, gorgonzola cheese and raspberry walnut vinaigrette
with entrée

Julianna Salad **
plum tomato, feta cheese, shaved red onion, toasted pine nuts, tossed with balsamic vinaigrette
with entrée

Classic Caesar Salad

** add grilled salmon  *8 chicken 36 shrimp *3 ea
6 0z. grilled jumbo
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Pollo

Lucca
imported parma prosciutto, and asiago cheese

Milanese
lightly breaded and sautéed with rosemary and whole garlic cloves

Piccata
sautéed with lemons, capers and white wine

Trieste
jumbo shrimp and sun-dried tomatoes

Salvatore
sun-dried tomato demi-glaze and fresh buffalo mozzarella

Parmigiana
aged provolone cheese and signature marinara

Marsala
sautéed with shiitake and white mushrooms, marsala wine

Romano
lite eqq batter, lemon and romano cheese

Manzo
Chateau Cut Filet Mignon 12 oz.
New York Strip Steak 16 oz.

Grilled Parmesan-Crusted Pork Chops over escarole aglio e olio

Pesce

Virginia Spots English or Romano style

Fresh Lemon Sole Broiled English style

Crab Stuffed Lemon Sole with champagne cream sauce

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

Broiled Jumbo Sea Scallops

Broiled Shrimp and Sea Scallops

Jumbo Shrimp Scampi Sautéed with lemon, garlic and white wine

Panko Crusted Jumbo Fried Shrimp

Crab Stuffed Jumbo Shrimp

Maryland Style Crab Cakes with champagne cream and Lobster Neuberg sauces

Franco’s Seafood Platter 6 oz. lobster tail, scallops, stuffed shrimp, sole,
stuffed clam and stuffed mussels

entrées served with a house salad or homemade soup, and your choice of vegetable or starch
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Pasta

Linguini with Red or White Clam Sauce

Capellini and Pine Nuts with olive oil and garlic
Handmade Ravioli — Cheese or Meat

Bowties with Salmon  with tomato basil cream sauce
Hand-Tossed Cheese Tortellini or Gnocchi

Fettuccini Alfredo

Grilled Vegetable Ravioli with olive oil, garlic and pine nuts

Homemade Eggplant Parmigiano with pine nuts

all pasta entrées served with a house salad or homemade soup

Pasta Selections

select one pasta choice with one sauce choice

Penne Rigate 14
Linguini 14
Capellini 14
Bowties 14
Fettuccini 14
Whole Wheat Spaghetti 15

Sauce Selections

select one sauce choice with one pasta choice

Marinara
Tomato Basil
Tomato Basil Cream
Traditional Meat
Aglio e Olio

Quattro Formaggio

add a meatball or sausage *1.50 ea

*Consuming raw or uncooked meats, poultry, seafood or eggs may increase your risk of a food borne illness.

Beverages

Coffee (Columbian Supremo) San
La Prima Espresso

La Prima Cappuccino

Coca Cola, Diet Coke, Sprite, Gingerale

Ice Tea, Raspberry Iced Tea, Hot Tea

Pellegrino Sparkling Water

imported from Italy
250 ml

1 liter

Tynant Water from Wales

1 liter
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Features

.

We strive to make/ your/dining experiignce an enjoyableione
and/prepare your meal according tolithe time required.

If you have a time, /constraint, please/consult your server.

Gratuity added to parties of 8'or more



