
Lombo di Maiale al Marsala*  27.95Lombo di Maiale al Marsala*  27.95
Pork tenderloin with cremini mushrooms,  Pork tenderloin with cremini mushrooms,  
garlic, shallots and marsala wine saucegarlic, shallots and marsala wine sauce

Salmone con Gamberi e Fagiolini*  32.95Salmone con Gamberi e Fagiolini*  32.95
Roasted salmon with jumbo shrimp,  Roasted salmon with jumbo shrimp,  
green beans, roasted plum tomatoes  green beans, roasted plum tomatoes  

and a lobster cream sauceand a lobster cream sauce

Pasta Ricore  24.95Pasta Ricore  24.95
Spicy tomato sauce topped with prosciutto  Spicy tomato sauce topped with prosciutto  

finished with fresh herbs and olive oilfinished with fresh herbs and olive oil

ADDITIONAL INGREDIENTS $1.50 EACH:ADDITIONAL INGREDIENTS $1.50 EACH:
Italian sausage, black olives, mushrooms, artichokes, spinach, broccoli, eggplant, or zucchiniItalian sausage, black olives, mushrooms, artichokes, spinach, broccoli, eggplant, or zucchini

Gelati e Sorbetti  7.95Gelati e Sorbetti  7.95
Ask your server for today’s selectionsAsk your server for today’s selections

Pollo alla Siciliana  25.95Pollo alla Siciliana  25.95
Roasted chicken thighs simmered in a  Roasted chicken thighs simmered in a  

garlic, shallot and cherry tomato sauce with  garlic, shallot and cherry tomato sauce with  
castelvetrano olives, oregano and medjool datescastelvetrano olives, oregano and medjool dates

Risotto alla Milanese Risotto alla Milanese   
con Gamberi  29.95con Gamberi  29.95

Saffron risotto with jumbo gulf shrimp,  Saffron risotto with jumbo gulf shrimp,  
zucchini and fresh tomatoeszucchini and fresh tomatoes

Pizza alla Carbonara  17.25Pizza alla Carbonara  17.25
Neapolitan style pizza with crispy guanciale, Neapolitan style pizza with crispy guanciale, 
scallion, fontina and pecorino cheese finished  scallion, fontina and pecorino cheese finished  

with egg yolk and fresh black pepperwith egg yolk and fresh black pepper

Pizza con Caprino  15.95Pizza con Caprino  15.95
Neapolitan  style pizza with radicchio,  Neapolitan  style pizza with radicchio,  

roasted plum tomatoes, basil, and goat cheeseroasted plum tomatoes, basil, and goat cheese

Burrata con Prosciutto Burrata con Prosciutto   
e Asparagi  18.25e Asparagi  18.25

Creamy burrata with sliced prosciutto, Creamy burrata with sliced prosciutto, 
asparagus, lemon, olive oil, Marcona almondsasparagus, lemon, olive oil, Marcona almonds

Spiedini di Gamberi  18.95Spiedini di Gamberi  18.95
Grilled shrimp skewers with cremini Grilled shrimp skewers with cremini 

mushrooms, cherry tomatoes, salsa verde  mushrooms, cherry tomatoes, salsa verde  
and arugula with lemon and olive oiland arugula with lemon and olive oil

Caesar Salad*  9.95Caesar Salad*  9.95
Classic Caesar with roasted   Classic Caesar with roasted   

peppers and shaved parmesanpeppers and shaved parmesan

Carpaccio Tre CaloreCarpaccio Tre Calore*  16.95*  16.95
Thinly-sliced NY Strip with capers,  Thinly-sliced NY Strip with capers,  

tomatoes, mushrooms, basil, olive oil and tomatoes, mushrooms, basil, olive oil and 
parmigiano with radicchio, endive and arugulaparmigiano with radicchio, endive and arugula

Insalata Asparagi  12.25Insalata Asparagi  12.25
Fresh asparagus with tomatoes and crumbled Fresh asparagus with tomatoes and crumbled 

blue cheese dressed with lemon and olive oilblue cheese dressed with lemon and olive oil

Pasta Aglio e Olio con Cozze  25.95Pasta Aglio e Olio con Cozze  25.95
PEI mussels with garlic, basil, spinach and PEI mussels with garlic, basil, spinach and 

tomatoes with olive oil and parmigianotomatoes with olive oil and parmigiano
Pasta alla Siciliana  26.95Pasta alla Siciliana  26.95

Grilled chicken with rapini and sun-dried tomatoes in a smoked chicken Grilled chicken with rapini and sun-dried tomatoes in a smoked chicken 
brodo, topped with burrata, marcona almonds and fresh black pepperbrodo, topped with burrata, marcona almonds and fresh black pepper

Pasta alla Pugliese  26.95Pasta alla Pugliese  26.95
Homemade lamb sausage with calabrian  Homemade lamb sausage with calabrian  

chilies, Swiss chard and pecorino  chilies, Swiss chard and pecorino  
in a white wine and lemon saucein a white wine and lemon sauce

Frutta di Sottobosco  9.95Frutta di Sottobosco  9.95
Fresh mixed berries topped with Fresh mixed berries topped with 

homemade whipped creamhomemade whipped cream
FRANCESCA’S RESTAURANTS HAVE MADE EVERY EFFORT TO ACCOMMODATE MOST GLUTEN-FREE DIETS. HOWEVER, DUE TO THE DYNAMIC NATURE OF DAILY KITCHEN OPERATIONS AND 

 SUPPLIER-PROVIDED INGREDIENT INFORMATION, WE CANNOT GUARANTEE AGAINST UNKNOWN GLUTEN CONTENT AND ASSUME NO ASSOCIATED LIABILITY. *THESE FOOD ITEMS CAN 
BE  SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.  042922

Calamari in Padella  17.75Calamari in Padella  17.75
Sautéed calamari with capers, Sautéed calamari with capers, 
fresh tomatoes, spinach, chili fresh tomatoes, spinach, chili 

flakes, garlic, lemon, and olive oilflakes, garlic, lemon, and olive oil

Antipasti
Insalata alla Francesca  10.95Insalata alla Francesca  10.95

Romaine, endive, and radicchio  Romaine, endive, and radicchio  
with blue cheese, fresh vegetables,  with blue cheese, fresh vegetables,  

lemon, and balsamiclemon, and balsamic

Insalate
GLUTEN FRIENDLY MENU

Insalata Pisello  12.75Insalata Pisello  12.75
Crisp peapods with chopped tomatoes  Crisp peapods with chopped tomatoes  

and sliced cucmbers dressed with  and sliced cucmbers dressed with  
a lemon and herb vinaigrettea lemon and herb vinaigrette

Secondi

Dolci

Pizza

Paste

Pollo al Limone  25.95Pollo al Limone  25.95
Sautéed breast of chicken in a lemon  Sautéed breast of chicken in a lemon  

white wine sauce with capers and spinachwhite wine sauce with capers and spinach


