wch EXPRESS

Served Monday - Saturday from 11"V - 3:30™

9.99

Spaghetti and Meatball
with Salad

Mama Lasagna with

Grilled Vegetables

Chicken Parmigiana
Served Over Angel Hair
with Alfredo Sauce

3 Stuffed Shells with Marinara
and Melted Mozzarella

Eggplant Parmigiana Served
Over Angel Hair Pasta

with Marinara Sauce

White Fish Piccata 11.50

Buttery white fish sautéed
with capers in a lemon butter
sauce over angel hair.

Half Pizza Combo 10.50

Half of a 10” pizza with
two toppings and choice
of soup or salad.
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SALMON SALAD 14.50

Grilled Atlantic 6 oz. salmon drizzled
with balsamic reduction, assorted
lettuce with diced mangos, grapes, grape
tomatoes, and crispy asparagus.

THAI SHRIMP SALAD 13.00
Grilled jumbo shrimp served over fresh

spinach, toasted almonds, assorted
roasted peppers, sliced mushrooms,
grape tomatoes, and oriental noodles.

CHEF SALAD 13.00

Ham, turkey, Swiss, cheddar, mixed
greens, tomato, red onions, cucumber,

black olives, and boiled egg.

E_sanowches

Served with choice of Tuscan
fries or potato chips. Substitute
sweet potato fries +1

MEATBALL, EGGPLANT OR
CHICKEN PARM 10.75

On our sub roll with tomato sauce,
Romano cheese, and melted mozzarella.

PHILLY STEAK SUB 10.99
On our sub roll piled with shaved ribeye,

sautéed with peppers and onions, and
topped with a creamy cheese sauce.

SIRLOIN BURGER 10.75

172 Ib. sirloin burger on a brioche bun
with lettuce, tomato, and red onion.

Add toppings *+1 each. Add bacon +2

FRIED FISH SANDWICH 10.75

On Brioche bun with lettuce,
tomato, and tartar.

SUPER COMBO SUB 10.99
On our sub roll piled with turkey,

salami, pepperoni, mozzarella, lettuce,
tomato, red onions and dressing.

PECAN ENCRUSTED
POLLO SALAD 13.00

Honey pecan encrusted chicken
tenderloin over mixed greens, assorted
fruit medley, blue cheese, grape
tomatoes, and rings of red onions.

BLACKENED CHICKEN

SALAD 13.00
Blackened chicken served over romaine

with feta cheese, cucumbers, grape
tomatoes and finished with toasted almonds.
Served with a lime vinaigrette dressing.

CONTINUED TO NEXT PAGE%

MONDAYS

Spaghetti with meatball
TUESDAYS

Chicken Caesar salad
WEDNESDAY & SATURDAYS
1/2 pound sirloin burger

or 8” stone fire pizza
THURSDAYS

6” meatball or chicken
parmigiana sub with fries

FRIDAYS
Fried fish sandwich with chips

SHRIMP COCONUT
SALAD 13.00

Grilled shrimp served over romaine
lettuce, grape tomato, assorted fresh
fruit, mango, and toasted coconut.

ALL YOU CAN EAT
SOUP & GARDEN
SALAD 10.99 OR

CAESAR SALAD +2

Stone Fire Pizza

Authentic Italian flavors, scratch-made sauces,
stone- and wood-fired pizzas, all in a cozy,
elegant setting. We can’t wait to serve you.
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16770 S US HIGHWAY 441, STE 608
SUMMERFIELD, FL

FRANCESCOSRISTORANTE .COM

(352) 693-2008

16770 S US HIGHWAY 441, SUITE
608 « SUMMERFIELD, FL

FRANCESCOSRISTORANTE .COM

(352) 693-2008

STONE FIRED PIZZA
& CALZONES

(Equal or Lesser Value Free!)

IMPORTED ITALIAN
PASTAS (14)

Choice of Pasta: Angel Hair,
Spaghetti, or Penne

Choice of Sauce:
Signature, Marinara,
Alfredo, Mamma Red
(Meat Sauce) or Bolognese
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APPETIZERS
BRUSCHETTA BEN FATTA

Crostini bread garnished with fresh tomato,
red onion, basil, olive oil & sprinkled with
Parmigiano cheese & balsamic glaze

CALAMARI FRITTI 12

Fried golden brown calamari, served
with marinara fra diavolo (spicy)

WINGS 1"
ALL FLATS OR DRUMS +1

Six jumbo chicken wings served with celery
& blue cheese dressing (choice of mild, hot,
garlic parmesan, BBQ), or hot honey)

BURRATA E CAPONATA 14

A soft, buttery mozzarella cheese served with
diced fried eggplant, capers, celery & olives
in a sweet & sour sauce with garlic crostini

TRIO SAMPLER 13

Fried calamari, buffalo wings,
and bruschetta ben fatta

GARLIC KNOTS (6 EACH) 7.5

10

Meatballs or Italian
Sausage (2) + 5

Sauteed Broccoli or

Mixed Vegetables « 4

Roasted Potatoes / Mashed

Potatoes / Tuscan Fries « 4

Side Pasta (House Sauce « 5
| Alfredo or Meat Sauce « 6)

Sautéed Spinach or
Grilled Asparagus « 5.5

ZUPPE ((],,)
U Cup-5 |g Bowl- 6.5

ITALIAN WEDDING SOUP

Spinach, meatballs, carrots, celery,
onions, ditalini & chicken broth

PASTA FAGIOLI

Cannellini beans, bacon, ditalini pasta,
celery, onions & a splash of tomato

SOUP OF THE DAY
Chef’s Creation

INSALATA ( g]m)

CAESAR SALAD 9.5
Chicken +5 | Shrimp +7 | Salmon +9 |

Fresh crispy romaine lettuce, croutons, fresh
romano cheese tossed with Caesar dressing

SALMON SALAD 14.5

Grilled Atlantic salmon drizzled with balsamic
reduction, assorted lettuce with diced
mangos, grapes, tomatoes & crispy asparagus

PECAN ENCRUSTED POLLO
SALAD 13

Honey-pecan encrusted chicken over a bed
of mixed greens with assorted fruit, blue
cheese, fresh grape tomatoes & red onions

ANTIPASTO INSALATA 13.5

Genoa salami, pepperoni, prosciutto,
shredded mozzarella, grape
tomatoes, roasted red peppers &
olives over crisp romaine lettuce

SPINACH CAPRINA 14

Raspberry-marinated grilled chicken
served over baby spinach with candied
pecans, craisins, and fresh fruit,
topped with crumbled goat cheese

POULTRY &
VEAL

All entrées served with your choice
of soup o ad |
Sub Caesar salad +2

MARSALA Pollo  17.5 | Veal ¢ 21.5

Chicken breast or veal scaloppini sautéed
with wild mushrooms in a Marsala wine sauce,
served over tagliatelle pasta

SALTIMBOCCA
Pollo ® 17.5 | Veal ® 21.5

Chicken breast or veal scaloppini sautéed
with prosciutto, spinach, and fresh sage in
light brown butter sauce, with a touch of

lemon served over angel hair pasta

PARMIGIANA Pollo  17.5|Veal ¢ 20

Breaded chicken breast or veal fried topped
with mozzarella cheese & house sauce, served
with a side of pasta

FRANCESE Pollo e 17.5 | Veal  21.5

Chicken breast or veal egg-battered and pan-
seared in a lemon butter white wine sauce.
Served over angel hair pasta

LA PASTA

All entrées served with your choice of
soup or salad | Sub Caesar salad +2

LINGUINE ALLE VONGOLE 17.5
Cedar Key clams sautéed with baby chopped

clams, fresh garlic, basil, and white wine tossed
with linguine pasta. Choice of white or marinara

SPAGHETTI BOLOGNESE 16

Spaghetti pasta tossed in a homemade
meat sauce with a touch of cream

PASTA E POLPETTE 17

Choice of pasta (spaghetti, angel hair,
linguine, or penne) served with house sauce
and choice of homestyle meatballs, Mamma
red meat sauce, or Italian sausage

TAGLIATELLE ALFREDO 16
Chicken +5 | Shrimp +7 | Salmon +9

Tagliatelle pasta tossed in a rich roasted garlic
alfredo sauce with Parmigiano cheese

JUMBO RAVIOLI
OR POTATO GNOCCHI 16

Chicken +5 | Shrimp +7 | Salmon +9

Cheese-stuffed ravioli with ricotta,
mozzarella, & romano cheese, topped with
your choice of marinara or alfredo sauce

LASAGNA 17.5

Sheets of egg noodle pasta layered with ricotta,
mozzarella, meat tomato sauce, sliced Italian
sausage & mini meatballs. Topped with tomato
sauce and with melted mozzarella cheese

FROM THE
GRILL

All entrées served with
your choice of soup or salad
| Sub Caesar salad +2

FILET MARSALA

Two pan-seared filet mignon medallions
sautéed with portobello and wild
mushrooms in a marsala wine sauce.
Served over roasted garlic mashed
potatoes and green beans

Foravcoios

ITALIAN
SPECIALTIES

All entrées served with your choice of
soup or salad | Sub Caesar salad +2

TRIO ITALIANO 18

Cheese ravioli, lasagna & chicken parmigiana
baked to perfection & topped with

tomato sauce and melted mozzarella

EGGPLANT ROLLATINI 17
Thinly sliced and breaded eggplant stuffed

with ricotta & mozzarella cheese, topped
with tomato sauce & mozzarella cheese,
and served with penne marinara

GNOCCHI AL PESTO 18

Potato dumplings simmered with oven-
roasted cherry tomatoes, chicken morsels,
& jumbo shrimp in creamy pesto sauce,
topped with toasted almonds

HADDOCK FRANCESE 18
Flaky haddock filet lightly egg-battered, pan-

seared, & simmered in a lemon butter sauce
with spinach. Served with red roasted potatoes

SALMON CLEOPATRA 19

Fresh salmon sautéed with shrimp,
mushrooms & capers in a lemon butter
sauce, served over angel hair pasta

ZUPPA DI PESCE FRA DIAVOLO 22

Shrimp, salmon, mussels, clams & squid
sautéed with garlic in a spicy marinara
sauce, served over linguine pasta

COCONUT BUTTERFISH 16

Coconut & panko-crusted whitefish cooked
golden brown & topped with a pineapple-

mango cilantro salsa, served with wild rice

TUSCAN-STYLE NY STRIP 25
10 oz NY strip grilled to temperature & finished

with a portobello mushrooms-tomato sauce,
served with roasted potatoes & sautéed broccoli

PECAN-CRUSTED SALMON 18

Honey-pecan-encrusted salmon filet served
over a bed of wild rice pilaf and garnished with a
medley of grilled asparagus, zucchini & squash

CHIMICHURRI SKIRT STEAK 18

8 oz grilled chimichurri-marinated
outside skirt steak sliced and served
over a portobello parmesan risotto,
adorned with tomato bruschetta

A 3.5% non-cash adjustment is applied to all credit/debit card transactions
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SUNSET
SPECIALS

1 AM_5PM
15

AFTERS5®M

17
All entrées served
with your choice of
soup or salad | Sub
Caesar salad +2

STUFFED
SHELLS

Four jumbo shells
stuffed with ricotta
& mozzarella cheese,
baked with marinara
sauce & mozzarella
cheese

FISH & CHIPS

Haddock breaded in
our house specialty fish
fry, served with french
fries, tartar sauce, and

a lemon wedge

EGGPLANT
PARMIGIANA

Thinly sliced & breaded
fried eggplant topped
with marinara sauce &
baked with mozzarella
cheese, served with a

side of spaghetti pasta

LINGUINE
PORTOFINO

Baby shrimp,
scallops, & portobello
mushrooms sautéed
with garlic, and white
wine in a light marinara
sauce served over
linguine
WHITEFISH
OR CHICKEN
PICCATA
Chicken breast OR
Whitefish sauteed
with capers in a lemon

butter sauce over angel
hair pasta

CRAFTED DOUGHS

GOURMET
PIZZA

MARGHERITA

Sliced fresh tomatoes,
fresh mozzarella cheese,
basil & olive oil

CHICKEN
FLORENTINE 14
Grilled chicken, crumbled
bacon, sliced tomato,

chopped baby spinach, feta,

mozzarella, and olive oil

BRONX BOMBER 13

San Marzano sauce, mozzarella,
roasted red peppers, sliced
Italian sausage, pecorino
cheese & a sprinkle of

crushed red pepper flakes

ULTIMATE VEGGIE 14

San Marzano sauce, green
peppers, red onions, black olives,
mushrooms, and mozzarella

FRATELLANZA 14

San Marzano sauce, mozzarella
cheese, pepperoni, Genoa
salami, fresh mushrooms, [talian
sausage & a sprinkle of oregano

LASAGNA PIZZA 15

Ricotta, mini meatballs,
sliced Italian sausage, and
mozzarella topped with our
house marinara sauce

CALZONES

MOZZARELLA &
RICOTTA 12
See additional pizza toppings
for options and prices

TURN YOUR
GOURMET PIZZA INTO
A CALZONE 15

See additional pizza toppings
for options and prices

NY STROMBOLI 14
A folded pizza dough stuffed

with salami, pepperoni,
ham, and mozzarella

NAPOLETANA
STYLE

Made from scratch with fresh
ingredients, our 10” thin-
crust pizzas are hand-tossed
and stone-fired at 800° for

a crispy, well-done finish.

San Marzano Tomato Sauce

& Mozzarella Cheese - 11

+ Cauliflower Crust +3

BUILD
YOUR OWN

Additional Pizza
Toppings « 1.75 each

Basil, bell peppers, black
olives, garlic, Italian
sausage, mushrooms,
onions, pepperoni, salami §

Additional Pizza
Toppings + 1.95 each

Artichokes, baby shrimp, bacon,
extra cheese, fresh mozzarella,
fresh tomatoes, ricotta, roasted
red peppers, sliced meatballs,
spinach, pepperoncini, chicken

PINSA
ROMANO

Roman-style flatbread,
served hot & crispy!
- 15 Each

CHICKEN BRUSCHETTA

With garlic-infused olive

oil, diced grilled chicken,
bruschetta tomatoes, and fresh
mozzarella, finished with a
drizzle of balsamic reduction

CAPRINA FORMAGGIO
With whipped goat cheese,

mozzarella, cognac-carmelized
red onion, & fig-raspberry jam,
topped with ribbons of fresh basil

SHRIMP POMODORO

With pesto oil, blistered cherry
tomatoes, chopped baby
shrimp mozzarella, and freshly
grated Romano cheese




