
The picturesque setting of Fralo’s Art of Pizza may well be your first
clue that you’re in for an out of the ordinary dining experience from
the hidden asset reminiscent of a fabled Italian village under the
trees.  Independent owners Frank & Lori Hakspiel have created the
place to see and be seen, you might even spot a famous face.
Adopted into the hearts of their community for family celebrations,
discussing business or quiet romance.  Enjoy live music on the patio
and bring along your favorite bottle of wine to pair with a host of
eye-opening, taste bud-stirring toppings that put the Art in Pizza.

FFAAVVOORRIITTEE PPIIZZZZAASS
Fralo’s Sampler–A Sampling of our Signature Pizzas $26

Garlic Butter Topped Double Crust Pizza–Select 4
toppings of your choice from our extensive list $24

Bar-B-Q Sauce Chicken Pizza–Barbecue Sauce, Garlic
Chicken Strips, Purple Onion $20

Margherita Pizza–Bufala Mozzarella, Fresh Basil, Roma
Tomato drizzled with Olive Oil and Parmesan Cheese $20

Spanako–Butter Garlic Sauce, Lamb, Roma Tomato,
Turkish Calamata Olives, Purple Onion with Feta
Cheese  $22.5

Primo Vegetarian–Red & Green Peppers, Mushrooms,
Artichoke Hearts, White Onion, Fresh Spinach, Black
Olives topped with Gorgonzola Cheese $23.5

Traditional–Pepperoni, Canadian Bacon, Italian Sausage,
Beef, Green Pepper, White Onions, Mushrooms, Black
Olives $23.5

Lorfa’s Five–Mozzarella, Provolone, Feta, Parmesan,
Gorgonzola Cheese Sprinkled with Basil and Oregano $19.72

Quattro Stagioni–Artichoke Hearts, Roasted Red
Peppers, Portobello Mushrooms, Spinach $21

Mediterranean–Fresh Baby Spinach, Sun-Dried Tomato,
Artichoke Hearts, Feta Cheese $21

Nutty Chicken–Creamy Basil Pesto, Mozzarella, Provolone,
Baby Spinach, Garlic Chicken & Pine Nuts $19

Pozzi–Alfredo, New Potatoes, Smoked Provolone, Cilantro,
Applewood Smoked Bacon & Chives $20

PPAASSTTAASS
Lasagna Your Way–Prepared with 3 toppings of your choice
smothered with Marinara, Mozzarella & Provolone $10.87

Manicotti/Cannelloni Trio–Two Manicotti / One
Cannelloni baked with sauce of your choice topped with
Mozzarella and Provolone $9.87

Baked Cheese Tortellini–Tossed in alfredo and
tomato sauce then baked under mozzarella,
provolone & parmesan $8.82

Primavera Ravioli w/ Three Pepper Corn Pasta–Large
Octagonal Pillows filled with Prosciutto, Ricotta, Mozzarella,
Swiss & Parmesan cheeses, asparagus, ham, peas and
natural spices $10.82

Chicken Alfredo Pasta–Grilled Garlic & Herb Chicken
tops Fettuccini $10.93

SSAALLAADDSS
Caprese Salad–Bufala Mozzarella, Fresh
Roma Tomato, Fresh Basil, Ground Pepper,
Olive Oil and Balsamic Vinegar $8

Field Greens House Salad–Field Greens
with Pecans, Feta Cheese and Dried
Cranberries with Walnut Raspberry
Vinaigrette $7

Greek Salad–Field Greens, Purple Onion,
Red and Green Bell Pepper, Roma Tomato,
Pepperoncini Peppers, Artichoke Hearts,
Feta Cheese and Turkish Calamata Olives
with a Creamy Greek Vinaigrette $7.84

Mandarin Salad–Field Greens topped with
Toasted Almonds and Mandarin Oranges
with Balsamic Vinaigrette $7

Pan Seared Salmon add $4.5 

Fresh Spinach Salad–Fresh Baby Spinach
with Mushrooms, Roasted Red Bell Peppers
and Pine Nuts with Dijon Honey Mustard

$7

Caesar Salad–Romaine Lettuce tossed
with Old World Caesar Dressing and grated
Parmesan, topped with Croutons and Fresh
Parmesan Cheese $7.5

Traditional Salad–Romaine Lettuce w/
Red Onions, Fresh Tomato, Croutons and
Cheese $7

TTOOPP YYOOUURRSSEELLFF!!
Build your own pizza with your choice 

of toppings  
16”-$14.78; 14”-$13.78; 12”-$12.98; 
10” (11 am to 4 pm only) $11.78;

10”-14” toppings $1.50 each; 16” $1.75 each
Calzone w/ 4 toppings $17.00

DDEESSSSEERRTTSS
Tiramisú–The classic Italian dessert: sponge
cake soaked in espresso, layered with sweet
mascarpone cheese, lightly flavored with
espresso liqueur, sprinkled with cocoa $7

Good Old Fashioned Cotton Candy $3.5

Cappuccino Mousse Pie-Cappuccino
Cream on a fudgey brownie lavished with
fudge topping. It’s outrageously delicious!

$6.5

Fralo's 
Art of Pizza

23651 IH-10 West
San Antonio, TX 78257

PHONE
(210) 698-6616

FAX
(210) 698-6696

WEBSITE
www.fralos.com

EMAIL
pizza@fralos.com

HOURS
Sun • 12:00 pm-10:00 pm
Mon • 5:00 pm-11:00 pm

Tues-Thurs • 11:00 am-11:00 pm
Fri & Sat • 11:00 am-12:00 am

MEALS SERVED
Lunch, Dinner, Late Night Dining

CUISINE
Pizza, Italian, International

DINING INFORMATION
Terrace/ Patio Dining/ Pet Friendly

Take Out Meals, Seasonal Menu
BYOB/ $5 Corking Fee

ENTERTAINMENT
Live Music • Thurs-Sun 

In Addition to Other Week Days 
(depending on the weather).

ATTIRE
Casual

ADDITIONAL SERVICES 
Private Parties, Pet Friendly

RESERVATIONS
Not Taken (Email to Request  

Parties Larger than 15)

SMOKING
Smoking Permitted Outside Patio

Frowned Upon if Interferes 
with Other Guests

HANDICAP FACILITIES

CREDIT CARDS
American Express, Visa

Master Card, Discover Card

CHECKS
Accepted with ID

BEST OF CITYSEARCH 2006 

AOL’S CITY’S BEST 2007; 2008

EXPRESS NEWS READERS CHOICE
• BEST NEW RESTAURANT 2005

• BEST PIZZA 2008
• BEST OUTDOOR DINING 2008

• BEST NEIGHBORHOOD DINING 2008
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Frank Hakspiel
& Lori Hakspiel

Chefs/Owners

www.cuisineofsanantonio.com
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