Appetirers

Fried Crab Claw .....cooceevieeeiereene. $8.95
Crawfish Tails .....cccveiiveiiiirieeiniienens $8.95
Crab Stuffed Jalapenos.................. $7.95
=1 =T = T o $8.95
Oysters (Cocktail)

1/2 dOZEN e $4.50

1 dOZEN. e $7.50
Fried Eggplant.........cccccceeeeeeeeeenienn. $7.95
Crab Meat Stuffed Mushrooms...... $7.95
Frank's Famous

ltalian Stuffed Artichoke ............ $8.95
Salads
Italian Olive ..o e $7.95
L = $9.95

Ham, Salami, Hoast Beef & Swiss
Fresh Mozzaralla ......cccoovvvevviireennne $9.95

And Balsamic Vinegarette Dressing
Frank's Famous PoBoy Sandwiches

Genoa Salami ......eeeeeveeeieeeeeeee $6.95
Provolone and Mozzarella ............ $6.95
ltalian Sausage .......cccccceeeeeeeeeeenen, $6.95
SHAMP .o $8.95
LT = (= $8.95
Veal Cutlet....cccccirrveei e $9.95
Mediterranean Veggie
on ltalian TWist ....covviviieeeeeeeene $6.95
Tomatoes, Provolone, Olive Salad
Pasta
Angel Hair Marinara ..........ccceeeeen. $9.95
..and Meatballs ........coceeevvnnnnn. $12.95
...and ltalian Sausage.............. $13.95
and Mussels ... $14.95
Ravioli Stuffed with Ricotta Cheese .. $11.95
Linguini with Shrimp Marinara......$16.95

Chicken Marsala ......cccooeevvveeennnene. $18.95

New Orleans ﬁwmdm

Muffuletta

BAKED HAM, GENOA SALAMI, IMPORTED

SWISS CHEESE, HOMEMADE OLIVE SALAD,
SERVED ON ITALIAN BREAD

Whole .. e $9.95
= $6.00
Hed Beans and Hice

WITH EMOKED HAM AND SAUSAGE ....$9.95

Seafood Jambalaya ...................... $9.95

Seafood Entrees

Fried Shrimp Platter .......cccccceue... $14.95

Fried Oyster Platter.........ccccceenees $14.95

Stuffed Crab Dinner..........cccovveeeea $11.95
Single . $12.95
Double ..o $16.95

Seafood Platter ........cccoeeeveeeeeennne $17.95

SHRIMP, OYSTERS, STUFFED CRAB, CATFISH,
FRIES AND BUTTERED BREAD

Soft Shell Crab.................... Market Price
Blackened Trout.................. Market Price
Blackened Catfish .............. Market Price
Franh's Favorate

Shrimp or Crawfish Gagliano ...... $16.95

SAUTEED IN BUTTER WITH GARLIC, GREEN
ONIONS, FRESH SWEET BASIL AND CHEF'S
SPECIAL SEASONING, SERVED OVER ANGEL
HAIR PASTAWITH ROMANO CHEESE.



