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RISTORANTE & PIZZERIA

APPETIZERS

FRIED CALAMARI 13

Marinara, garlic aioli

FRIED RAVIOLI 13

Breaded & fried cheese ravioli, pink vodka sauce

ZUPPA DI CLAMS “CASINO STYLE” 15
Little necks sautéed, bacon, peppers, onions, white wine

broth
MUSSELS 15

Sautéed garlic, marinara

EGGPLANT PARM 13

Breaded eggplant, marinara, mozzarella
SAUTEED BROCCOLI RABE WITH GARLIC SHRIMP 18
ARANCINI 13

Classic rice balls, marinara

FRESH MOZZARELLA PROSCIUTTO 16

Tomato, roasted pepper, balsamic glaze

OUR CLASSIC PIZZA 12~ 11

SALADS

Add Chicken 5 | Add Shrimp or Salmon 10
CAESAR 10

Romaine, shaved parm, house made croutons, creamy
Caesar

SPECIAL 11

Mixed greens, tomatoes, cucumbers, olives, onions, carrots,
apples, pears, Craisins, walnuts, crumbled blue cheese, red
wine vinaigrette

GREEK 11

Romaine, tomatoes, onions, cucumbers, pepperoncinis,
stuffed grape leaves, Feta, red wine vinaigrette
ITALIANO 11

Mixed greens, roasted peppers, fresh mozzarella, grilled
portobello mushrooms, artichoke hearts, red wine
vinaigrette

AF CHOPPED 11

Mixed greens, tomatoes, cacumbers, onions, garbanzo beans,
hot cherry peppers, crumble blue cheese, sweet balsamic

SOUPS 70

PASTA FAGIOLI | MINESTRONE
TORTELLINI IN BRODO

PASTA

SPICY VODKA 17

Rigatoni, marinara, cream, Calabrian chilis, shallots,
vodka, pecorino
**can be made non spicy™*

BOLOGNESE 18

Cheese tortellini, pomodoro, ground beef

VONGOLE 20

Linguine, little neck clams, sautéed garlic, white wine

HOMEMADE LASAGNA 17

POPPA’S BAKED PASTA 17

Ziti, pomodoro, roasted eggplant, mozzarella cheese,
pecorino

WILD MUSHROOM 18
Fettuccine, shiitake, cremini, sweet onions, cream

Add Shrimp 10
PANNA 17

Penne, prosciutto, peas, mushrooms, cream

BROCCOLI RABE & SAUSAGE 20

Cavatelli, sautéed garlic, fresh sausage, broccoli rabe

ENTREES

Served with side salad or pasta

CLASSICS Chicken 20 | Veal 25

Parmigiana, Francese, Marsala, Drunken Parm

CHICKEN ROLLATINI 22

Prosciutto, mozzarella, mushroom sauce

FLORENTINA Chicken 20 | Veal 25

Spinach, fresh tomatoes, mozzarella, white wine

SORRENTINO Chicken 20 | Veal 25

Prosciutto, eggplant, mozzarella, white wine

ALYSE’S MILANESE 25
Breaded cutlet, sliced tomato, fresh mozzarella, arugula,
balsamic glaze

SHRIMP SALTIMBOCCA 30
Prosciutto wrapped shrimp, fresh spinach, mozzarella,
white wine

ANGRY MARINARA 27

Breaded shrimp, marinara, sautéed garlic, crushed red
pepper
SCAMPI 27

Shrimp, sautéed garlic, lemon, white wine

ROASTED SALMON 25

Salmon, sautéed spinach, roasted potato

**Full AF menu available for dine in service**

Before placing your order, please inform your server if a person in your party has a food allergy. Prices & menu items are subject to change without notice.
Prices do not include tax. We reserve the right to correct any errors. ©Anthony Franco’s 9/2024. All Rights Reserved



