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Luigi Ciccarelli
Chef/Owner

HOURS
Mon–Thu: 11am–9:45pm

Fri: 11am–10:45pm
Sat: 12pm–10:45pm
Sun: 12pm–9:45pm

MEALS SERVED
Lunch, Dinner

CUISINE
Italian, Pizza

ENTERTAINMENT
Bar

Dining 
Information
Vegetarian Options, 
Take-Out Meals,
Children's Menu,
Extensive Wine List

Additional 
Services
Full-Service Catering,
Private Parties, 
Private Room

Attire
Casual

Non-Smoking

Handicap Facilities

Reservations
Not Required, unless 
parties of 6 or more

Credit Cards
Visa, American Express, 
Discover Card

Checks
Not Accepted

800 S. Alamo | San Antonio, TX 78205 | (210) 223-5353 
www.lafocaccia-italian-grill.com | info@lafocaccia-italian-grill.com

“A terrific find for anyone wanting to get off the 
Riverwalk for some quality food.” –Yelp.com, 2009

“La Focaccia seems to have hit upon a formula
for success.” – CitySearch.com

LA FocAcciA itALiAn GRiLL

La Focaccia Italian Grill is a family-owned and operated classic Italian restaurant located in 
San Antonio, Texas. Luigi and Dolores Ciccarelli have been delivering quality service, culinary 
excellence, and value since 1972. Authentic family recipes and contemporary culinary expertise 

blend to produce a unique Italian dining experience, with an extensive menu featuring an 
appetizing array of seafood, veal, steak, and pasta. La Focaccia offers a warm and inviting 

atmosphere for any occasion. Whether it's a casual lunch with family, a romantic dinner for two, 
a formal banquet, or just enjoying a drink and some appetizers at the bar with friends,

La Focaccia Italian Grill is the place to be! Bon Appetito!

Appetizers
Funghi Ripieni 7.50 
Mushroom caps filled with crab and herbs in 
a sherry wine sauce

Mozzarella Fritta 6.50 
Fried cheese sticks served with marinara sauce

Calamari Fritti 7.50 
Freshly fried calamari served with cocktail sauce 

Shrimp Focaccia 8.50  
Shrimp sautéed in olive oil with garlic and onions 
served with a white wine lemon sauce

Mussels Marinara (Spicy or Mild) 8.50 
Fresh mussels served in a olive oil and garlic 
marinara sauce

Toasted Ravioli 6.95

Salad
Caprese     7.75  
Fresh mozzarella, tomatoes, romaine lettuce, 
Kalamata olives, and fresh basil

Spinach Salad   6.00 
Blanched spinach marinaded in garlic, lemon,
and olive oil

Insalata Suprema 9.95 
Romaine lettuce, fresh mozzarella, tomatoes, 
hearts of palm, artichoke hearts, asparagus, 
kalamata olives, and boiled eggs

La Focaccia Pasta 
Specialties
Spaghetti Carbonara 12.95 
Served in a creamy sauce made with bacon, egg, 
and Parmesan cheese 

Penne all' Arrabiata (Spicy) 12.95 
Fresh tomato, garlic, olive oil, fresh basil, and spicy 
red chili pepper 

Penne alla Siciliana 12.95 
Italian sausage and eggplant topped with tomato 
and melted Mozzarella cheese

Meat Lasagna 11.95 
Layers of pasta, meat, tomato sauce, Mozzarella, 
Ricotta, and Parmesan cheese 

Manicotti or Cannelloni 9.95 
Tubular cheese stuffed pasta or tubular meat stuffed pasta  

Pizza 
Classic Italian style pizza baked in a wood-fired oven. 
Toppings: Pepperoni, Sausage, Bacon, Mushrooms, Black 
Olives, Green Olives, Bell Peppers, Garlic, Onions, Spinach, 
Artichoke Hearts, Anchovies, Hamburger, Chicken, Ham, 
Tomatoes, or Jalepeños

One topping: 8.25    Two toppings: 9.25  
Three toppings: 10.95   Each Additional Topping: 1.25

Simple Seafood 10.95 
Shrimp, fresh garlic, fresh tomatoes, and virgin olive oil

House Special 10.95 
Pepperoni, sausage, and mushrooms, and virgin olive oil

Lady Fantasia 10.95 
Grilled chicken, spinach, Ricotta cheese, and virgin olive 
oil

EntrÉes
Linguine Pescatora (Spicy or Mild) 18.95 
Shrimp, scallops, mussels, clams, calamari, and crab  
served in a Pomodoro tomato sauce

Chicken La Focaccia 13.95 
Tender chicken breast sautéed in lemon butter white 
wine sauce and topped with mushrooms

Stuffed Flounder 17.95 
Filet of flounder filled with crab, scallops, and snapper  
served in a lemon butter sauce

Snapper Italiano 16.95 
Fresh snapper filet oven broiled and served in a light  
balsamic vinegar sauce with fresh garlic and herbs

Veal Saltimbocca Focaccia 18.95 
Tender veal medallions sautéed in butter with Marsala  
wine sauce topped with fresh spinach, mushrooms,  
and prosciutto

Veal Scaloppine alla Pizzaiola 17.95 
Veal simmered in tomato sauce with mushrooms, 
Kalamata olives, capers, and crushed peppers

Eggplant Parmigiana 11.25 
Lightly breaded eggplant fried to a golden brown and 
baked  with a zesty tomato sauce and melted Mozzarella 
cheese

Medallions of Tenderloin 18.25
in Burgundy Wine and Mushrooms 

Chargrilled Rib Eye (12 oz) 19.95

Filet Mignon Sicilian Style (9 oz) 24.50 
Chargrilled to order and topped with fresh sautéed bell  
peppers, onions, and mushrooms


