o .
Half trays serve 8-10 people = c H * E RI N c
‘ Full trays serve 18-20 people A

[ |
APPETIZERS «Cold) was ru PASTA na Rt CHICKEN e e SHRIMP HVHILHBLE-

FRESH MOZZARELLA ALL sauces served Euii!\ ch?ice of pasf?z Served with bread Served with bread D'me_ln * Take-ﬂu’f
WITH ROASTED PEPPERS 50 100 CapelLini, Spaghetti, Linguine, Rigatoni, MARSALA 50 100 SCAMPI

Penne, Ziti, Fettuccine, Tri-color Fusili,

FRESH MOZHZHREILJLHL Whole Wheat Penne PARMIGIANA 50 100 PARMICIANA
WITH TOMATO/BASI S0 00 VERA SAUCE s FRANCESE 50 100 FRANCESE

BRUSCHETTA 5 90
PRINCIPESA 50 100 MARINARA
MIXED CHEESE PLATTER 10 MARINARA SAUCE 10

FONTANA 50 100 BROCCOLI = 2 ‘
SHRIMP COCKTAIL i qs SCARPARIELLO 50 100 PRIMAVERA Springfield. Westfield ~ \
MIXED ITALIAN CHEESES L SIEE i . pringfield. Westfield. : - \\ ‘
»

Delivery ...

Please add 6.625% sales tax
Prices may vary for each location

AND MEATS 0 120 FRESH CLAM Red/White) 60 FLORENTINA 50 100 FRA DIAVALD Union, Mountainside, Kenilworth \\kk
CALAMARI 60 MILANESE 50 100 GRILLED WITH VEGGIES

nPPETlZERS (HOD HalLf MEATBALLS/SAUSAGE CACCIATORE 50 100 Utensils packed in outgoing orders by request only
BUFFALO WINGS 50 GARLIC/OIL 40 PIZZAIOLA 50 100 . | e . ‘
MOZZARELLA STICKS [ PUTTANESCA 45 SALTIMBOCCA 5 100 - . U : - - .
MACARONI CHEESE BITES ARRABBINTA 1 FRRABBIATA 0 | e 1 ) Ristorante ¢ Pizzeria
JALAPERO POPPERS RUSTICO 45 PICCATA 5 100 — | |.' RESHNESS GUHRHNEE

ZUCCHINI STICKS BUONGUSTAIO 45 MARINARA 50 100 SIDES | At Anthony Francos, we believe that quality and satisfaction go hand in hand.
FRIED CALAMARI PRIMAVERA 50 100 = : We take great care to offer authentic, New York-style pizza, as well as many classic
L i

MEATBALLS and modern lfalian dishes without compromising on cost or relying on ingredients that
FRESH MUSSELS (Hot/Sweet) OVEN BnkED GRILLED WITH VEGGIES L L SAUSACE are frozen or preserved. With several Locations serving Northern NJ, our many Loyal

customers provide us with the buying power to make exclusive deals with
Full & Wisconsinss finest dairies, order pasta made weekly at one of Brooklyn's oldest pasta
ECCPLANT ROLLATINI BAKED ZITI 45 Served with bread MIXED VEGGIE houses, and coordinate daily deliveries of the best fresh meat and produce

BROCCOLI 3 from the Hunts Point Market in The Bronx.
ZUPPA DI CLAMS LASACNA 30 MARSALA 65 130 % . D

GARLIC KNOTS s m—— - ———
SAMPLER MANICOTTI = PARMIGIANA 6 130 ; ' :
STUFFED SHELLS 45 GARLIC BREAD
FRIED SHRIMP BAKED RAVIOLI 45 rRINCLSE DY maskED paraToEs
PICS IN A BLANKET PRINCIPESA 65 B0 yith gravy

ECCPLANT PARMICIANA 4o
FONTANA 65 130 ROASTED POTATOES
SALADS ECCPLANT ROLLATINI 45 SCARPARIELLD P

s FIRENTI & m Ristorante & Pizzeria
HOUSE PASTA SPECIALTIES s ruu ALFREDD 65 10 = Open 7 Days 10am-10pm

A .
ANTIPASTO TORTELLINI ALLAPANNA 50 100 z: ((:‘ET:EE : Eg sl -» - 97 3 _2 1 8 _5757 ———
COBB . e s e
T TORTELLINI DELLA NONNA 50 100 PIZZAlOLA o 30 WRHPS /SHNDWI(HES | ’“ : .. el

s

| . =

CHEESE RAVIOLI o 8 ; ‘ = oy pLp T

ARUCULA WEAT RAVIOL oy HIMBOCCA 65 B0 wxEp wRAP OR SUB PLATTER « . o - N | e 130 US-22 & %r,ﬂ.,
CHEF ARRABBIATA 65 130 Whole Wheat, PLain, Sun-Dried Tomato, . \ : — : E =r

CRILLED CHICKEN CRESAR LOBSTER RAVIOLI pink sauce) 55 PICCATA ¢5 130 Spinach Wraps A .. ‘ .- T e o SPrlngheld, NJ 0708‘ Scan Here to Order

SPINACH RAVIOLI 50 MARINARA ¢5 130 3-6 FT SUBS 20/foot ‘ L <9 CEC R o e == Online & get
CRILLED CHICKEN HOUSE with grilied chicken PRIMAVERA 65 130 Garnished with Lettuce, tomatoes, oil and e 20 g e - el @ (Center Island Next fo Advanced Auto) 10% OFF
MACARONI SALAD  (Mayo> T T GRILLED WITH VEGGIES 65 130 ¥ ' : ; SO Use code

o L L ' 100FF23
TRI-COLOR PASTA SALAD Available on request: sternos, chafing racks, serving spoons, cutlery, plates and napkins. s S S
FRUIT PLATTER Catering HOT truck available for delivery.

SPECIAL SALAD DESSERTS -- ' - & -

GRILLED CHICKEN AVAILABLE UPON REQUEST Let us cater your next party, birthday, anniversary or special affair. = R 3% convenience fee will. be applied fo all non-cash purchases.

We will take care of everything and make it a memorable occasion. : Prices and menu items are subject to change without notice. We reserve the right to correct any errors. DA DEL' ERY DI E_l
SPECIAL SALAD Jhng ) © Anthony Francos 11/2024. ALL Rights Reserved. & v x * N N

CHICKEN FINGERS PASTA VEAL FRENCH FRIES

BAKED CLAMS




BUFFALO WINGS 14.00 MOZZARELLA STICKS 11.00
MiLd, Hot, BBQ or Garlic Parm
ALL wings or drums +1, served with blue

ZUCCHINI STICKS 9.50 CHEESE PIZzA

cheese or ranch dressing JALAPENO POPPERS 1040 First Topping

BONELESS WINGS .00 BAKED CLAMS 12:45 First Half Topping

MiLd. Hot. BBQ or Carlic Parm GRILLED PORTABELLA MUSHROOMS 1245 Each Additional. Topel
STUFFED MUSHROOMS 1040 Topped with fresh mozzarella achidathonal Toppeg
FRIED CALAMARI 13.00 ZUPPA DI CLAMS LEALY eallig L SOl
Served with a sweet or hot sauce "~ SAMPLER .25 Your choice of § toppings

icks. Chicken Fingers
FRESH MUSSELS 14.65 Mozzarella Sticks. g
Served with a red or white sauce, hot or sweet and Jalapefio Poppers
Sm 1775 g 25.50

CHICKEN FINGERS 11.85 HOT ANTIPASTA

Baked mussels, cLams, shrimp,

CHICKEN FINGERS AND FRIES 10.00  stuffed mushrooms and eggplant rolLatini

Upc and Fries) SAUSAGE AND BROCCOLI RABE 14.25
EGGPLANT ROLLATINI 1245 Sauteed in garlic and oil

14.85
14.00

=Pizz

Sicilian (12 slices)

Mini 9" Small " Large 16"  Slice

3.00
1.00

MINI 9" COMBO 12.50 9" WHITE PIZZR 10.50
SICILIAN SLICE 3.75  SPECIALTY SLICE 4.50

=N

TOPPiNGS

EﬁgpLani Eillid wi;r‘h spinach and ricoH:‘ FRESH MOZZARELLA

Lt it i
sl b AND RORSTED PEPPERS 11.85
ECCPLANT TOWER 1745 FRESH MOZZARELLA,

TOMATO, BASIL AND OLIVES 11.85
With balsamic glaze drizzle

BRUSCHETTA

Breaded eggplant Layered with fresh
mozzarella and roasted peppers. topped with
olive oil and balsamic dressing

DRESSINGS: ITALIAN * RUSSIAN * * BLUE CHEESE * RANCH » HONEY MUSTARD *

* CREAMY ITALIAN = CAESAR | ONE DRESSING PER SALAD (EXTRA DRESSING .50)
BREADED OR GRILLED CHICKEN (Sm) 4.00 (Lg) 4.50 » SHRIMP (Sm) 6.50 (Lg) 12.50

11.00
CALZONE (ricotta and mozzarella) 10.75
HAM CALZONE 11.25

Ricotta, mozzarella and ham

STROMBOLI 11.25

Sm g Sm lg : .
CAESAR SALAD 8.00 12.95 HOUSE SALAD 840 1290 Ham. salami. pepperoni. sausage and
Crisp Romaine in our homemade Caesar lceberg Lettuce with tomatoes, carrots, moz2arella
dressing cucumber, onions and olives SAUSAGE ROLL 11.00
CHEF SALAD 1035 14.85 With Romaine add 100  1.50 Sausage, mozzarella, peppers and onion

egg, avocado, blue cheese crumbles, bacon
and grilled chicken, balsamic dressing

‘Assne SERVED WITH BREAD Sm (pinb) 7.50 = Lg (quarb 13.25
SOUPS PASTA FAGIOLI pasta and beans) *
—A * * TORTELLINI » CHICKEN NOODLE ~ ESCAROLE AND BEAN

SiDE (ORDERS

FRENCH FRIES 550 SAUTEED BROCCOLI  8.00 PIZZA DOUGH 4.50

POPEYE Pizza 23.25

Topped with mozzarella, ricotta and spinach

VEGGIE Pizza 23.25

Tomatoes, broceoli and mushrooms

WHITE 20.25

Topped with mozzarella and ricotta cheese

With Broccoli 23.25
BRUSCHETTA PIZZA tho cheese) 23.25

Topped with basil. onions, garlic and tomatoes

PENNE ALLA VODKA pizza 23.25

Topped with penne pasta and vodka sauce

CHICKEN PARMIGIANA 23.25

CALAMARI SALAD 11.50  16.00

With Cheese 6.00 SAUTEED SIDE TOMATO SAUCE
MEATBALLS 2 ¢.55 BROCCOLI RABE 900  Gozup) : CHICKEN pizze 3.5
CARLIC KNOTS 475 (pint) 8.55 BBO. grilled or buffalo style
SAUSAGE 6.55 25 HOMEMADE SAUCES CAPRESE 2325
SAUTEED SPINACH  8.00 GARLIC BREAD 4.25 (pint) 8.55 Plum tomatoes, basil and fresh wet
VECETABL ] With Cheese 5.25 (quarh 14.00 mozzarella
LRALTL SIDE DRESSING 50 BAKED ZITI Pizza 23.25

Topped with ziti pasta, ricotta, sauce and
mozzarella

GRANDMA Pt dhin Sicilian crush 23.25

Mozzarella, plum tomato sauce, oregano
and Romano cheese on a thin Sicilian crust

1 - DRUNKEN CRANDMA PIc 23.25
HAWAIIAN STYLE cham and pineapple) 23.25

DESSERYS and BEVERAGES —

o))
CANNOLI 4.50 - TIRAMISU 4.50 ~ CHEESECAKE 4.50 "%
2 LITER SODA 4.30 - 20 0Z. BOTTLE 2.75 « 20 0Z. FOUNTAIN SODA 2.75 &

oo “Y“ °°°

EXTRA CHEESE  PEPPERONI » SRUSAGE *

%@ GREEN PEPPERS * OLIVES »
: - BNCHOVIES = SALAM]  ECGPLANT  5ACON * HAM

TOMATOES * SUN-DRIED TOMATOES

SERVED WITH A CUP OF SAUCE.
/ EXTRA SIDE OF SAUCE .50

‘I‘Iouse satad gpsped wiLh hard boiled egg. GREEK SALAD 1035 14.85 P > \ o

am. turkey & Suiss cheese ANTIPASTO SALAD 1035 14.85 " 011y Ps

TUNA SALAD 1035 14.85 House salad ingredients. topped with roasted S P E( | n I'*Y P | Z Z n S ]
House salad topped with homemade tuna fish  peppers, ham, salami and provolone | e —A ) .

SPECIAL SALAD 1035 14.85 SEAFOOD SALAD .50 1930 FIVE CHEESE 25.00

(0BB SALAD 13.85 18,85 (Calamari. shrimp and olive oil A blend of ricotta, Swiss, provolone,

Bed of greens topped with tomato, hard-keiled  ARUGULA SALAD 1035 14.85 American and mozzarella (no sauce)

* ONIONS
* MEATBALLS * SPINACH = BROCCOLI

CHICKEN ROLL
Chicken breast with tomatoes, basil and
mozzarella

VEGGIE STROMBOLI 11.00

Tomatoes. broccoli, mushrooms and mozzarella

SPINACH ROLL 11.00
PEPPERONI ROLL 11.00

11.25

CHICKEN FRANCESE/MARSALA pizzn 23.25

PHILLY STEAK pizza 23.25

With steak or chicken, potatoes, peppers and
onions

MEAT LOVER Pizza 23.25

Bacon, pepperoni and sausage

ARUGULA SALAD 23.25

Arugula, fresh mozzarella, bruschetta and
balsamic glaze

EGGPLANT ROLLATINI pizza 23.25
MARGHERITA Pizza 2335

Fresh plum tomato sauce, fresh mozzarella, basil
and olive oil

MARGHERITA WITH BURRATA 2335

Our classic margherita pizza with a touch of
garlic & burrata

CHICKEN BACON RANCH Pizza 23.25
Breaded chicken and bacon drizzled with
ranch dressing (no sauce)

PRIMAVERA 24.00
With sautéed garden vegetables in a pink
sauce

CHICKEN VODKA SRUCE pizza .15
Topped with breaded chicken in pink sauce

SAUSAGE & BROCCOLI RABE pizzn  23.25

Sweet [alian sausage with sautéed broccoli
rabe

DRUNKEN MARGHERITA wodka sauce) 23.35

SEAFOOD

SERVED WITH PASTA OR SALAD

ALL SIDE PASTAS COME WITH TOMATO SAUCE » SAUCE UPGRADE 2.00

SHRIMP SCAMPI 2335
Sautéed with garlic. Llemon and white wine
SHRIMP PARMICIANA 235

Breaded shrimp sautéed in a tomato sauce and
topped with mozzarella

SHRIMP MARINARA 2335

Sautéed in tomato sauce, garlic and white wine

SHRIMP WITH BROCCOLI 2335
Made with Light fomato sauce
SHRIMP PRIMAVERA 2335

Sautéed with garden vegetables in a pink sauce

SHRIMP FRANCESE B35
SHRIMP FRA DIAVOLO 235
Sautéed with garlic and wine in a spicy

tomato sauce

SEAFOOD MARECHIARA 2545

A combination of shrimp, cLams, mussels and
calamari in our special marinara sauce

GRILLED SHRIMP with Mixed Vegetables 23.35
SHRIMP WITH GARLIC AND 0IL 2335

SHRIMP AND BROCCOLI RABE 2335
Sautéed with garlic and oil

(. Hic kEN ra'h'd'» VEHL SERVED WITH PASTA OR SALAD

ALL SIDE PASTAS COME WITH TOMATO SAUCE > SAUCE UPGRADE 2.00

Chicken  Veal
PARMICIANA 1915 2245
Breaded chicken or veal cutlet sautéed in

tomato sauce and topped with mozzarella
With vodka sauce +1

MARSALA 1915 2245

Sautéed with mushrooms and Marsala wine

PICCATA 1915 2245

With capers and Lemon in a white wine sauce

FONTINA 1935 2245

Fontina cheese and prosciutto in a brown sauce

FRANCESE 1915 2245

Chicken breast or veal dipped in egg, sautéed
with Lemon, butter and wﬁiie wine

PRIMAVERA 1935 2245

Sautéed with garden vegetables in a pink sauce

PRINCIPESA 1915 2245
Topped with tomato, eggplant and mozzarella

SORRENTINO 1915 2245

Topped with prosciutto, eggplant and
mozzarella

MILANESE 1215 2245
Breaded chicken or veal cutlet topped with
fresh arugula and chopped tomatoes

PASHA SPEGALHES =

TORTELLINI ALLA PANNA 17.00
Stuffed pasta with mushrooms in a cream sauce
TORTELLINI DELLA NONNA 17.00

In a pink sauce with prosciutto and peas

TORTELLINI IN MARINARA SAUCE 1645
RAVIOLI (meat or cheese) 1645

In Tomato Sauce

RAVIOLI (meat or cheese) BOLOGNESE 17.00
GNOCCHI IN TOMATO SAUCE 1645
GNOCCHI MARINARA 1645

Chicken  Veal
ALFREDO 1915 n/a

With broccoli and sweet peas in an Alfredo sauce

ARRABBIATA 1915 2245

Prosciutto and sweet peas in a spicy red sauce

GRILLED CHICKEN 1915 n/a

Available with sautéed veggies, broccoli,
spinach or broccoli rabe

FLORENTINA 1915 2245
Sautéed in white wine and topped with
Sfiha(h. fresh tomatoes and mozzarella in a
light red sauce

SCARPARIELLO 1915 2245

Sautéed with artichokes, potatoes and sausage
in garlic, oil and white wine sauce

CACCIATORE 1915 2245

Sautéed with peppers. mushrooms, onions
and potatoes in a red sauce

PIZZAIOLA 1915 2245

Sautéed with onions, peppers. black olives
and mushrooms in a red sauce

SALTIMBOCCA 1915 2245

Sautéed with prosciutto and spinach in a white
wine sauce topped with mozzarella

GNOCCHI BOLOGNESE 17.00
Potato filled pasta in a meat sauce
CAVATELLI AND BROCCOLI 17.00
In Garlic and 0il

SPINRCH RAVIOLI 18.00
With chopped grilled chicken in a pink sauce
LOBSTER RAVIOLI 19.00
In vodka or tomato sauce

GNOCCHI IN VODKA SAUCE 17.50

Prosciutto. peas and scallions

0V EN BHKE D Pﬂs‘l'ns ADD SIDE SALAD 3.00

BAKED ZITI 1645
STUFFED SHELLS 1645
EGGPLANT PARMIGIANA 11.00
Served with Pasta or Salad

HOMEMADE LASAGNA 17.00
BAKED RAVIOLI 1645

MANICOTTI 1645
BAKED ZITI BOLOGNESE 17.00
EGGPLANT ROLLATINI 18.00

F.Egplani filled with spinach and ricotta
cheese, topped with marinara and mozzarella
Served with Pasta or Salad

CREATE=YOURZOWN:PASIA=

Choice of Pasta: Spaghetti, Linguine. Ziti, Rigatoni, CapeLLini, Penne, Fettuccine, Bowtie Pasta,

Whole Wheat Penne x Gluten Free pasta available (add 1.00)
Choice of Sauce:

PRIMAVERA A
Mixed garden vegetables in a Light pink sauce
CARBONARA A
Italian bacon and onions in a cream sauce

VODKA 17.00

Prosciutto, peas. scallions and vodka in a pink sauce

FRESH CLAM SAUCE (red or white) 18.00

BOLOGNESE (meat sauce) 11.00
MARINARA dromato, garlic and fresh basily  13.50
TOMATO SAUCE 12.50
BUTTER SAUCE 12.50
MUSSELS MARINARA ctomato and garlic’  18.00
CALAMARI MARINARA 18.00

SANDWiCHES —

MEATBALL OR SAUSAGE ttomato sauce)  17.00
ALFREDO (cream sauce) 15.00
PUTTANESCA 16.00
Capers, anchovies, garlic and olives in fomato sauce
ARRABBIATA 16.00
Prosciutto and peas in a spicy red sauce
BUONGUSTAIO 17.00

Roasted peppers and eggplant in a Light
marinara sauce topped with fresh mozzarella

PORTABELLA Gin brown sauce) 17.00
SAUSAGE AND PEPPERS 17.00
BROCCOLI, GARLIC AND 0OIL 17.00
GARLIC AND 0IL 13.00

= "’/»"(

SUBS FROM THE CRILL ¢+« eeeceeesscocenscocnnscocnssos

GRILLED CHICKEN 1410

With American cheese, bacon and BBQ sauce

GRILLED CHICKEN 1145

With Lettuce, tomato, onion, oil and vinegar

GRILLED CHICKEN 13.00

With fresh mozzarella. roasted peppers and
balsamic vinaigrette

m\u ,“"/’f’/
GRILLED VEGETABLES 13.00
GRILLED CHICKEN BROCCOLI RABE 13.00
CHEESESTEAK 1145
With Peppers, Onions and Potatoes 12.00
STEAK CALIFORNIA with Lettuce and tomato 1145
CHICKEN PHILLY CHEESESTERAK 1145
With Peppers, Onions and Potatoes 12.00

HOT SANDWICHES (10" eccccccccccccccccccccccccccccasce

VEAL CUTLET with Lettuce and tomato 13.00
VEAL PARMIGIANA 13.00

VEAL AND PEPPERS 13.00
CHICKEN PARMIGIANA 12.00
With Vodka Sauce 13.00

CHICKEN CUTLET with Lettuce and tomato 12.00
MERTBALL or SAUSAGE PARMIGIANA  11.00
SHRIMP PARMIGIANA A

EGGPLANT PARMIGIANA 11.00

SAUSAGE AND PEPPERS 11.00

Sautéed with tomato sauce

SAUSAGE. PEPPERS AND ONIONS 1145

Sautéed with tomato sauce

POTATOES. EGG AND PEPPERS 11.00
ITALIAN HOT DOG 12.50
Sautéed with tomato sauce

HOT SUBMARINE 12.00

HOT ROAST BEEF OR TURKEY with Gravy 12.65
GRILLED CHICKEN with sautéed Broccoli Rabe 12.75

Includes cold Lettuce, fomato. onions, oil and vinegar.

COLD ITALIAN SANDWICHES o’ Add Hot Peppers for .75 or Roasted Peppers for .75

SUBMARINE 11.00  ROAST BEEF m 12.00
HAM, CAPICOLA AND PROVOLONE 1175 With Cheese 12.50
SALAMI AND PROVOLONE 10.75  FRESH MOZZARELLA
HAM AND SWISS CHEESE i el SR 2 1265
TUNA SUB 11.00 PRUSCIUTU AND FRESH MDZ?HRELLH 13.25
HAM AND AMERICAN CHEESE 1075 With sun-dried tomato and olive oil
TURKEY BREAST 1100 ECOPLANT 12.00
. : With fresh mozzarella, roasted
With Cheese 1150 peppers and balsamic vinaigrette ; %\'\
Available in a plain or whole wheat wrap. e

Available on panini press by request

GRILLED CHICKEN 11.00
With Lettuce, tomato and balsamic vinaigrette
GRILLED CHICKEN CAESAR 11.00
GRILLED CHICKEN AND VEGGIE 11.00
BUFFALO OR BBG CHICKEN WRAP 11.00
CAJUN CHICKEN 11.00
With Lettuce and tomato

GRILLED VEGETABLE 11.00

EGGPLANT

With fresh mozzarella and roasted peppers
and balsamic vinaigrette

TUNR with Lettuce. tomato, oil and vinegar 11.00

TURKEY with Lettuce, tomato, oil and vinegar 11.00

GRILLED PORTOBELLO 11.00
With fresh mozzarella, roasted peppers and arugula
PHILLY CHEESE STEAK 11.00
With potatoes. peppers and onions

ANTIPAST Ly
CHICKEN PARM 11.00
GRILLED CHICKEN 11.00

With fresh mozzarella and roasted peppers with
balsamic vinaigrette

GRILLED CHICKEN GREEK SALAD 11.00

With Romaine Lettuce, tomato, onion, cucumbers and
feta cheese





