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186 Columbus Ave. NYC 10023 • 212 721-0066 / (212) 721-0067 / (888) 633-327 

HOURS OF OPERATION 
 Mon & Sun 10:00am - 12:00am / Tue, Wed, Thu 10:00am - 2:00am / Fri & Sat 10:00am - 4:00am 

 
Pizza 

 
REGULAR SLICE 2.50 
SICILIAN SLICE 2.70 

SLICE & 1 TOPPING 3.30 
SLICE & 2 TOPPINGS 4.30 

PERSONAL PIE 10.50 
SMALL PIE 13.00 
LARGE PIE 15.00 

X-LARGE PIE 18.00 
 

ADD A TOPPING FOR YOUR PIE: 
Pepperoni, Eggplant, Anchovies, Extra 

Cheese, Spinach, Mushrooms, Bell 
Peppers, Onion, Broccoli, Garlic, 

Tomato, Olives $2.00 Each 
Chicken, Sausage, Meatball $3.50 Each 

 

 
Specialty Pies 

 
VEGETABLE PIE 19.00 21.00 
BAKED ZITI PIE 19.50 21.50 
LASAGNA PIE 20.50 22.50 

SICILIAN PIE    23.50 
SPECIAL PIE 21.50 23.50 

Mushroom, Pepperoni, Sausage, Onion 
& Bell Pepper 

FRANCESCO PRIMAVERA  20.50 
22.50 

Chicken, Fresh Tomato & Onion 
HAWAIIAN PIZZA  19.00 21.00 

Ham & Pineapple 
PIZZA MARGHERITA  18.00 20.00 

Fresh Mozzarella, Basil & Fresh 
Tomato 

PIZZA MARENGE 20.50 22.50 
Grilled Chicken, Avocado, Cilantro, 

Jalapeno,Mozzarella & Fresh Tomato 
CHICKEN CAESAR SALAD PIE 

20.50 22.50 
I LOVE LUCY PIE 19.00 21.00 
Goat Cheese, Fresh Mozzarella & 

 Al Pesto Sauce 
PENNE VODKA PIZZA 19.00 21.00 
BUFFALO CHICKEN PIZZA 19.00 

21.00 
GRANDMA PIE  21.00 

Calzone/Rolls 
 

CHEESE CALZONE 6.00 
SPINACH ROLL 6.50 

EGGPLANT ROLL 6.00 
CHICKEN ROLL 6.50 
SAUSAGE ROLL 6.50 
POTATO BALL 3.30 

RICE BALL 3.30 
GARLIC KNOTTS(5) 1.50 

 

 
Salads 

 
HOUSE GREEN SALAD 6.00 8.00 
Mixed Greens, Tomato, Cucumber & 

Carrots 
CHEF SALAD 8.00 10.00 

Mixed Baby Greens, Mozzarella, 
Artichoke, Olives Bell Pepper, Tomato 

& Onion 
CAESAR SALAD 8.50 

PORTABELLO & MOZZARELLA 
9.00 

Mixed Greens, Tomato, Onions, 
Balsamic Reduction 

ITALIAN ANTIPASTO 10.50 
Ham, Provolone, Salami, Roasted 

Peppers, Artichockes, Olives, Anchovies 
& Onions over Mixed Greens  

GREEK SALAD 10.50 
ARUGULA & SHRIMP 12.00 
With Tomato & Romano Cheese 

PESTO CHICKEN SALAD 11.50 
Sauteed Chicken, Onions, Sun-Dried 

Tomato, Roasted Pinenuts over Mixed 
Field Greens with Lemon Dressing 

ADD CHICKEN 3.50 
 

 
Appetizers 

 
BUFFALO WINGS 8.00 

MUSSELS 10.00 
in Hot Marinara Sauce with Toasted 

Garlic Bread 
FRIED CALAMARI 10.00 

MOZZARELLA STICKS 8.00 
MOZZARELLA CAPRESE 10.00  
BAKED CLAMS OREGANATO 

Soups 
 

SOUP OF THE DAY P/A 
MINESTRONE 6.50 

CHICKEN SOUP 6.50 
TORTELLINI 6.50 

PASTA FAGIOLI & SPINACI 6.50 
 

 
Heros 

All served on a Fresh Italian Bread with 
French Fries 

 
GRILLED CHICKEN 10 .50 

CHICKED PARMIGIANA 10.50 
SAUSAGE PARMIGIANA 10.50 

VEAL PARMIGIANA 12.00 
EGGPLANT PARMIGIANA 10.50 
MEATBALL PARMIGIANA 10.50 

SHRIMP PARMIGIANA 12.50 
VEAL & PEPPERS 12.00 

SAUSAGE & PEPPERS 11.50 
GRILLED TUNA 10.50 
PEPPERS & EGG 9.50 
CHEESESTEAK 12.50 

 
All served with French Fries 

 
HAM, PROVOLONE & SALAMI 

10.00 
Lettuce, Tomato, Mayo, Olive Oil & 

Vinegar served on a Fresh Italian Bread 
TURKEY & PROVOLONE 9.50 

Tomato, Onion, Lettuce, Mayo, Olive Oil 
& Vinegar served on a fresh Italian 

Bread 
PROSCIUTTO, ARUGULA & 

MOZZARELLA 9.00 
Roasted Pepper, Red Onion, Lemon 
Juice & Olive Oil served on a Whole 

Wheat Bread 
FRANCESCO BURGER 12.00 
8 oz. Ground Beef, Crispy Bacon, 

Onions, Tomatoes & Greens 
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10.00 
GRILLED CALAMARI 10.00 

EGGPLANT ROLLATINA 9.50 
GARLIC BREAD 4.50 
FRENCH FRIES 4.50  

 

Pasta  
 

CLASSIC PASTA DISHES 
Your choice of Pasta with: 

 
TOMATO SAUCE 11.00 
GARLIC & OIL 11.00 

MARINARA SAUCE 11.00 
MEATBALL OR SAUSAGE 15.00 
BROCCOLI OR SPINACH 15.00 

BOLOGNESE SAUCE 16.00 
MEAT SAUCE 15.00 

ALFREDO SAUCE 15.00 
PRIMAVERA SAUCE 16.00 
MUSHROOM SAUCE 15.00 

VODKA SAUCE 16.00 
PESTO SAUCE 16.00  

 
BAKED PASTA DISHES 

 
LASAGNA 15.00 

BAKED ZITI 15.00 
MANICOTTI 15.00 

 TORTELLINI 15.00 
RAVIOLI 15.00 

STUFFED SHELLS 15.00 
 

Add meatball or sausage for $3.50 
 

FRANCESCO PASTA SPECIALTIES 
Your Choice of Whole Wheat Pasta (Spaghetti or Fusilli) for $1.00 Extra 

 
FETTUCCINE ALLA FRANCESCO 19.00 

Shrimp, Garlic, Sun-Dried Tomato & Hot Pepper in a Plum Tomato Sauce 
SPAGHETTI ALLA CARBONARA  16.00 

Italian Bacon, Egg & Parmesan Cheese 
SPAGHETTI ALLA PUTTANESCA  16.00 

Anchovies, Garlic, Black Olives, Capers & Hot Pepper in a Plum Tomato Sauce  
PENNE CON POLLO E BROCCOLI  16.00 

Chicken, Broccoli, Garlic & Olive Oil  
PENNE CON SALSICCIA E BROCCOLI RABE  17.00 
Sausage, Broccoli Rabe, Hot Pepper, Garlic & Olive Oil 

RIGATONI MARGHERITA  16.00 
Grilled Eggplant, Zucchini & Onion in Marinara Sauce with a Touch of Cream 

FUSILLI ALLA ROSARIO  17.00 
Artichoke, Fresh Basil, Asparagus, Sun-Dried Tomato & Garlic in a Plum Tomato Sauce 

RIGATONI RIPIENI  17.00 
Stuffed with Ricotta Cheese, Grilled Eggplant, Roasted Pepper, Onion & Fresh Basil in a Light Marinara Sauce 

LINGUINE ALLA VONGOLE  19.00 
Fresh Clams in Red or White Wine Sauce 

SPAGHETTI ALLA NAPOLETANA  16.00 
Fresh Tomato, Basil & Mozzarella Topping 

SPAGHETTI MARE MONTE  19.00 
Mushroom, Shrimp, Calamari & Garlic in a Plum Tomato Sauce 

CAPELLINI AI GAMBERI  19.00 
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Shrimp, Fresh Tomato, Asparagus, Garlic & Olive Oil 
LINGUINE ALLA CICCIO  19.00 

Shrimp, Pancetta, Garlic, Fresh Tomato White Wine Sauce, Hot Pepper & Parmesan Cheese 
GNOCCHI ALLA SERAFINO  16.00 

Potato Dumplings With Melted Cheese, Roasted Pepper & Plum Tomato 
RIGATONI MATRICIANA 16.00 

Sauteed Pancetta, Onion, Fresh Hot Pepper & Parmesan Cheese 
LOBSTER RAVIOLI  19.00 

with Pink Vodka Sauce 
RISOTTO POLLO PRIMAVERA  17.00 

Chicken, Zucchini, Onion, Squash, Garlic, Parmesan Cheese, White Wine & a Touch of Cream 
SEAFOOD RISOTTO 20.00 

Shitaki, Mushrooms, Peas & Shallots in a White Sauce 
WILD MUSHROOM RISOTTO 18.00 

Onion, Garlic, White Wine, Parmesan Cheese & Light Cream 
FRESH CAVATELLI 16.00 

Fresh Tomato, Cream Sauce & Sweet Italian Sausage 
STEAK ALLA FRANCESCO 24.00 

16 oz. Sirloin Steak Grilled with French Fries & Sauteed Vegetables 
GAMBERI AL VINO BIANCO 21.00 

Shrimp Sauteed in White Wine & Hot Pepper served with Rice & Broccoli 
 
 

Entrees 
MEAT 

All with a Choice of Pasta or Salad 
 

VEAL CACCIATORE 20.50 
Veal with Onion, Plum Tomato & Hot Pepper 

VEAL MARSALA 20.50 
Veal with Fresh Mushroom & Marsala Wine Sauce 

VEAL FRANCESE 20.50 
Egg-Battered Veal with Lemon & White Wine Sauce 

VEAL PARMIGIANA 20.50 
Breaded Veal, Tomato Sauce & Melted Cheese 

VEAL MILANESE 20.50 
Breaded Veal & Marinated Plum Tomato 

VEAL FANTASIA 21.50 
Veal with Artichoke, Fresh Mushroom & Plum Tomato in a White Wine Sauce  

VEAL SALTIMBOCCA 21.50 
Veal Topped with prosciutto & Melted Cheese in a White Wine 

VEAL SORRENTINO 21.50 
Veal Topped with Grilled Eggplant, Melted Mozzarella in a Roasted Garlic or Marinara Sauce 

VEAL CON GAMBERI 23.00 
Veal & Shrimp in a Mushroom Sauce 
VEAL ALLA PIZZAIOLA 21.50 

Sauteed with Fresh Tomato & Melted Fresh Mozzarella Cheese 
 
 

POULTRY 
All with a Choice of Pasta or Salad 

 
CHICKEN FRANCESE 18.00 

Egg-Battered Chicken Breasts with Lemon & White Wine Sauce 
CHICKEN MARSALA 18.50 

Grilled Chicken, Breasts with Mushroom & Marsala Wine Sauce 
CHICKEN PARMIGIANA 18.00 

Breaded Chicken, Tomato Sauce & Melted Cheese 
CHICKEN CACCIATORE 18.50 

Chicken with Onion, Plum Tomato & Hot Peppers 
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CHICKEN ALL'ANDREA 19.50 
Grilled Chicken Breasts, Roasted Pepper, Melted Cheese, Fresh Tomato & Black Olives in a Roasted Garlic Sauce 

CHICKEN ACETO BALSAMICO 19.50 
Grilled Chicken Breast, Shallots & Mushroom in a Balsamic Vinegar Sauce 

CHICKEN MIRABELLA 19.50 
Grille Chicken Breast, Artichoke, Asparagus, Onion & Roasted Pepper in a light Marinara Sauce 

CHICKEN VIA VENETO 19.50 
Grilled Chicken Breast, Topped with Prosciutto, Eggplant & Melted Mozzarella in a Light Marinara Sauce 

 
VEGETARIAN 

All with a Choice of Pasta or Salad 
 

EGGPLANT PARMIGIANA 17.00 
Breaded Eggplant, Tomato Sauce and Melted Cheese 

GRILLED VEGETABLES 17.00 
Eggplant, Zucchini, Artichoke, Roasted Pepper, Portabello Mushroom, Tomato & Red Onion Topped with Gorgonzola Cheese 

& Balsamic Reduction 
 

SEAFOOD 
All with a Choice of Pasta or Salad 

 
FILLET OF SOLE PICATA 21.00 

Egg-barrered Filet of Tilapia with Capers, Lemon in a White Wine Sauce with Sauteed Broccoli 
SALMONE ALLA FRANCESCO 21.00 

Grilled Salmon served over Sauteed Spinach & Capers with Fresh Tomato Sauce 
GAMBERI PARMIGIANA 21.00 

Breaded Shrimp Topped with Tomato Sauce & Melted Mozzarella 
FRUTTI DI MARE FRA DIAVOLO 23.00 

Combination of Sauteed Shrimp, Calamari, Clams & Mussels in a Hot/Mild Marinara Sauce or Garlic White Wine Sauce 

 
 

Side Orders 
 

SAUTEED BROCCOLI 9.00 
SAUTEED BROCCOLI RABE 10.00 

SAUTEED SPINACH 9.00 
MEATBALL IN TOMATO SAUCE 

8.00 
SAUSAGE IN TOMATO SAUCE 

8.00 
 

Ask About Our Specials of the Day! 
 

 
 

Desserts 
 

MADE TO ORDER CANNOLI 6.50 
CARROT CAKE 6.50 
CHEESE CAKE 6.50 

CHOCOLATE CAKE 7.00 
HOME MADE TIRAMISU  7.50 

TARTUFO 6.50 

 
 

Beverages 
 

POLAND SPRING WATER  (0.9 Fl.oz.) 
1.50 

SNAPPLE 1.75 
TROPICANA JUICE  (Apple or Orange) 

1.50 
CANNED SODA 1.00 

BOTTLE OF SODA  (20 Fl.oz.) 1.75 
DOMESTIC BEER  4.00 
IMPORTED BEER  5.50 

ITALIAN WINE BY THE GLASS  (RED 
OR WHITE) 7.00 

 
To order by phone please call: (212) 721-0066 / (212) 721-0067 / (888) 633-3274 

 
FREE DELIVERY (minimum order $15.00) 

…always a good reason for a good bite! 

 
 

 


