
Wines

Frankie’s

Red Wines Bottle Glass
Cella Lambrusco 17.50 4.95

Mirassou Pinot Noir 21.95 5.95

Bolla Valpolicella 19.95 5.25

Francis Coppola Rosso 19.95 5.25

Five Rivers Ranch Cabernet Sauvignon 19.95 5.25

Meridian Cabernet Sauvignon 22.95 5.95

Indigo Hills Merlot 19.95 5.25

Ecco Domani Merlot 22.95 5.95

Meridian Merlot 22.95 5.95

McWilliams Shiraz 22.95 5.95

LaVilla Chianti 19.95 5.25

Ruffino Chianti 24.95 6.95

DaVinci Chianti 28.95 7.50

Gabbiano Chianti Classico Riserva 32.95 8.25

White Wines
Falesco Vitiano White 19.95 5.25

Gabbiano Pinot Grigio 19.95 5.25

Ecco Domani Pinot Grigio 22.95 5.95

Mirassou Sauvignon Blanc 19.95 5.25

Fetzer Johannisberg Riesling 20.95 5.50

Robert Mondavi  “WoodBridge” Chardonnay 19.95 5.50

Hess Select Chardonnay 23.95 6.25

Kendall  Jackson “Vintner’s Reserve” Chardonnay 27.95 7.25

House Wines Carafe - 12.50 ½ Carafe - 8.50 Glass - 4.25

Peter Vella Burgundy and Chablis
Glen Ellen White Zinfandel

Sparkling Wines
Korbel Brut Champagne Split            6.25

Zardetto Prosecco          25.95

Italian Ristorante and Pizza
    Visit our website @ www.Frankies Italian.net

New York Style

3085 Canton Rd. •  Marietta, GA 30066 • 770-419-8931 • Fax 770-419-9518

3125 Roswell Rd. • Marietta, Ga. 30062 • 770 578-6608 • Fax: 770 578-1241

Catering available for all occasions!

http://www.frankiesaitlian.net


Antipasta
Bowl of Soup  3.95

Pasta Fagoli - Bean & pasta soup
   in a light tomato sauce with onions & bacon

Minestrone - Italian Vegetable

Italian Wedding - Chicken broth,

       spinach, pastina and meatballs

Cheese Garlic Bread 4.95
   Garlic bread toasted & topped with
   mozzarella & served with marinara sauce

Fresh Mozzarella 6.95
   With sliced tomatoes, roasted red peppers,
   basil & topped with olive oil

Fried Mozzarella 6.95
    Fried cheese sticks served with marinara sauce.

Fried Artichoke Hearts 6.95
   Served with an herb aioli dip

Stuffed Mushrooms 6.95
   Mushroom caps stuffed with crabmeat

Clams Oreganato 6.95
   Fresh littleneck clams with  garlic
   & herb crumb stuffing

Fried Calamari 6.95
Served with a spicy marinara sauce

Eggplant Rollatini 7.95
Eggplant rolled with ricotta, parmesan
& mozzarella in a marinara sauce topped
with mozzarella

Portobello Mushroom 7.95
Topped with crabmeat, mozzarella cheese
& covered in a francese sauce

Mussels Posillipo 7.95
Mussels steamed in a spicy marinara sauce

Shrimp Scampi 8.95
Shrimp sauteed in garlic butter sauce
with white wine

Zuppa di Clams 7.95
Clams steamed in a spicy marinara sauce

Pizza Pizzetta 6.95
9 inch small serves 4 slices       .75 per topping

White Pizzetta 7.95
Ricotta, parmesan, provolone, mozzarella
& cream sauce
9 inch small serves 4 slices       .75per topping

Pasta
(All pasta dishes served with salad & garlic rolls)

                                        Substitute Caesar Salad with meal 1.95

Your choice of~Angel Hair~Spaghetti~Ziti~Linguine~Rigatoni~Your choice of~Angel Hair~Spaghetti~Ziti~Linguine~Rigatoni~Your choice of~Angel Hair~Spaghetti~Ziti~Linguine~Rigatoni~Your choice of~Angel Hair~Spaghetti~Ziti~Linguine~Rigatoni~Your choice of~Angel Hair~Spaghetti~Ziti~Linguine~Rigatoni~
combinations add 1.95 per item

In Salate

Pasta Classico
Baked Ravioli Parmigiana 9.95
Large cheese filled ravioli baked in a
marinara sauce & topped with mozzarella

Baked Ziti 9.95
Ziti & ricotta baked in a marinara sauce
& topped with mozzarella

Cannelloni 9.95
Ground beef & veal rolled in a pasta crepe, baked
in a tomato cream sauce & topped with mozzarella

Manicotti 9.95
Ricotta cheese rolled in a pasta crepe, baked
in a marinara sauce & topped with mozzarella

Stuffed Shells 9.95
Shells stuffed with a ricotta cheese mixture
in a marinara sauce & topped with mozzarella

Rigatoni ala Vodka 10.50
Large tubular pasta in a delicate pink vodka
sauce

Mediterranean Salad 7.95
Tomatoes, green & black olives, pepperoncini
peppers, cucumbers & feta cheese

Chef Salad 7.95
Ham, turkey, American & cheddar cheeses,
tomatoes, peppers, onions, hard boiled eggs
& black olives

Caesar Salad 7.95
Fresh romaine lettuce, cheese, & homemade herbed
croutons with Frankie’s own caesar dressing

             Add chicken      1.00

Cold Antipasta for Two 9.50
Ham, salami, provolone, proscuitto, lettuce, tomatoes,
cucumbers, beets, chick peas, pepperoncinis, eggs,
roasted peppers, mushrooms, tuna & artichoke hearts

Salad Bowl & Garlic Rolls 5.95
Per person without meal

Salad Bowl & Garlic Rolls 3.50
Per person with Appetizers, Pizza,
Stromboli, Calzones & Subs

Soup & House Salad 7.95

with Marinara Sauce 8.95

with Tomato Sauce 8.95

with Meat & Tomato Sauce 9.95

with Meatballs & Tomato Sauce 9.95

with Sausage & Tomato Sauce 9.95

with Mushrooms & Marinara Sauce 9.95

with Pesto Sauce 9.95

with Sausage & Peppers in Tomato
                            & Marinara Sauce 9.95

Add meat sauce 1.00 per entree.  Add chicken 2.00



Pasta Classico

All dinners served with salad & garlic rolls & with a side of spaghetti with sauce
Substitute Caesar Salad with meal 1.95

Pollo-Vitello
Chicken Parmigiana 13.95
Boneless breast, breaded & baked in a marinara
sauce & topped with mozzarella

Chicken Mediterranean 14.95
Boneless breast, diced tomatoes, kalamata
olives & artichokes, topped with feta cheese,
in a white wine garlic sauce

Chicken Saltimbocca 14.95
Boneless breast, sauteed & served over spinach,
topped with prosciutto and mozzarella & covered
in a marsala wine sauce

Chicken Rollatini 14.95
Boneless breast, rolled & stuffed with
mozzarella cheese & imported ham in a
marsala mushroom sauce

Chicken Scarpariello 14.95
Boneless breast, sauteed with mushrooms,
sausage, pepperoncini peppers, kalamata olives
& potatoes in a spicy sauce of garlic, balsamic
vinegar & chicken consomme

Veal Parmigiana 14.95
Large breaded cutlet baked in a marinara
sauce & topped with mozzarella

Veal Sicilian 15.95
Large breaded cutlet baked in a marinara sauce
with eggplant, ricotta & topped with mozzarella

Veal Marsala 15.95
Sauteed with butter & mushrooms in a
marsala wine sauce

Veal Francese 15.95
Egg-dipped & sauteed in a lemon
butter wine sauce

Veal Picata 15.95
Sauteed in a butter sauce of lemon,
wine & capers

Veal Gorgonzola 16.50
Veal cutlets sautéed in garlic, bacon & white
wine, in a gorgonzola cream sauce & served
over angel hair pasta

Change of pasta .95
Change side dish of pasta to Vegetable Medley 1.95
Change side dish of pasta to Fettucini Alfredo 2.95

Substitutions of chicken or veal can easily be accommodated.
Parties of six or more add 15% gratuity.

Pesci
Linguine 13.95
With Red or White Clam Sauce
Fresh clams, olive oil, garlic & spices

Mussels & Clams Posillipo 14.95
Mussels & clams simmered in a spicy
marinara sauce, served over linguine

Lobster Ravioli 15.95
Lobster stuffed ravioli in a delicate pink sauce

Shrimp Parmigiana 16.95
Shrimp breaded & baked in a marinara
sauce & topped with mozzarella

Shrimp Scampi 16.95
Shrimp sauteed in garlic butter sauce
with white wine, served over linguine

Shrimp Marinara 16.95
Shrimp sauteed in a spicy marinara sauce
& served over linguine

Seafood Fettucini 16.95
Shrimp, scallops & mushrooms in a
seafood cream sauce, served over fettucini

Shrimp Gorgonzola 17.50
Shrimp sautéed with garlic, bacon & white
wine in a delicious gorgonzola cream sauce,
served over angel hair pasta.

Grouper & Shrimp Francese 17.95
Two large shrimp & grouper filet in a
francese sauce, served over angel hair pasta

Zuppa de Pesce 18.50
An array of clams, mussels, shrimp, scallops
& calamari simmered in a spicy marinara
sauce served over linguine

We regret that we must add a sharing charge of  5.95 which includes salad bowl & garlic rolls.

Rigatoni Chicken & Broccoli  11.50
Chunks of chicken, garlic, olive oil,
broccoli & parmesan cheese

Ziti and Broccoli    10.50
Broccoli, olive oil, garlic, diced tomatoes
& parmesan cheese

Baked Ziti Sicilian 10.95
Ziti, ricotta and eggplant baked in a
marinara sauce & topped with mozzarella

Tortellini ala Panna 10.95
Cheese filled pasta with peas, prosciutto
& served in a cream sauce

Lasagne 11.50
Layers of pasta, three cheeses, ground
beef, baked in a marinara sauce & topped
with mozzarella

Fettucini Alfredo 10.95
Covered with creamy cheese sauce

Fettucini Carbonara 11.50
Covered with bacon & onions in a
creamy cheese sauce

Eggplant Parmigiana 10.95
Layers of eggplant & mozzarella, baked in a
marinara sauce & topped with mozzarella

Eggplant Rollatini 10.95
Eggplant rolled with three cheeses, ricotta,
mozzarella & parmesan in a marinara sauce &
topped with mozzarella

Pasta Primavera 10.95
Angel hair pasta tossed with zucchini, squash,
tomatoes, peas, broccoli & carrots in a garlic
olive oil sauce

Add 1.00 per shrimp to any dish.   Add chicken 2.00



Pizza - New York Style
Calzones 9.95
Ricotta, parmesan, & mozzarella cheese

                    Extra items    Add  .75 each

Steak Stromboli 8.50
Made with juicy philly steak, cheese, green
peppers, onions & mushrooms rolled in our
homemade dough.

Meat Lover’s Stromboli 8.50
A combination of cheese, pepperoni,
salami, ham & prosciutto rolled in our
homemade dough.

Vegetable  Stromboli 8.50
A combination of cheese, green peppers,
onions, mushrooms, black olives & tomatoes
rolled in our homemade dough.

Create your own Stromboli 8.50
Choose up to 4 items  Extra items  Add .75 each

Choice of Pasta & Sauce 5.95

Baked Ziti 5.95

Baked Ravioli Parmigiana 5.95

Manicotti 5.95

Chicken Fingers & Fries 5.95
(Adult Portion Chicken Fingers & Fries      9.95)

Fettucini Alfredo 5.95

Lasagne 5.95

Fried Mozzarella &Fries 5.95

 9 Inch CheesePizza 6.95
Serves 4 slices            Add .75 per topping

Cheese Tortellini 5.95
Served in an Alfredo sauce

Chicken Parmigiana 6.95
Served with a side of spaghetti with sauce

Veal Parmigiana 7.95
Served with a side of spaghetti with sauce

Pizzas served in eight slices     14”    16”

Cheese 9.95  11.50

Italian Special 15.95  17.50
• Sausage • Mushrooms • Onions•
• Pepperoni • Ground Beef•

Vegetarian Special 15.95  17.50
• Mushrooms • Onions • Green Peppers •
• Black Olives • Spinach •

Deluxe 17.95  18.95
• Pepperoni • Mushrooms • Sausage •
• Bacon • Ground Beef • Green Peppers •
• Black Olives • Eggplant • Ham • Spinach •
• Onions • Extra Cheese•

Margherita Pizza 12.50  13.95
Sliced roma tomatoes, mozzarella
cheese & fresh basil

White Pizza 12.50  13.95
Ricotta, parmesan, provolone,
mozzarella and cream sauce

Sicilian Pizza    (12 slices)   12.95
Square Pie with fresh crushed tomatoes
& mozzarella cheese

Toppings & Extra Items 1.50
  1/2 Toppings   .75 each

• Pepperoni • Mushrooms • Sausage • Bacon •
•Ground Beef• Green Peppers • Black Olives
•Eggplant • Ham • Spinach • Onions • Garlic •
•Sliced Tomatoes • Broccoli • Pineapple•
•Extra Cheese •

Specialty Toppings 2.95
1/2 Toppings   1.50 each

• Green Olives • Artichoke Hearts • Chicken •
• Feta Cheese • Pepperoncini Peppers •
• Meatballs • Anchovies • Sun-dried tomatoes•

Ham & Cheese 7.50

Salami & Cheese 7.50

Turkey & Cheese 7.50

Italian Combo 7.50
 Ham, salami, & provolone cheese

All cold subs served with lettuce, tomatoes
& onions with oil & vinegar dressing
All Subs served with potato chips
Substitute French Fries for chips .95

10”Hot &Cold Subs

For Children 10 & Under
Salad & garlic rolls 3.50

 Add meat sauce 1.00           Add chicken 2.00

Children’s Menu

Salad & Garlic Rolls served with Pizza,
Calzones, Stromboli and Subs

Add 3.50 per person

Meat Ball Parmigiana 7.50

Sausage Parmigiana 7.50

Chicken Parmigiana 7.50

Veal Parmigiana 7.95

Eggplant Parmigiana 7.50

Cheese Steak 7.50
With onions, peppers & mushrooms

Italian Sausage 7.50
With onions, peppers & potatoes

Chicken Cutlets 7.50
With fresh mozzarella, roasted red peppers,
lettuce & tomatoes

Veal Cutlets 7.95
With fresh mozzarella, roasted red peppers,
lettuce & tomatoes

Shrimp Parmigiana 8.95

Side Dishes
French Fries 2.95

Broccoli in Garlic & Oil 3.50

Spinach in Garlic & Oil 3.50

Mushrooms in Garlic & Oil 3.50

Vegetable Medley 3.50

Meat Sauce 3.50

Meatballs 3.50

Sausage 3.50

Fettucini Alfredo 4.95

Fettucini Carbonara 5.95
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