
Serving San Antonio, TX since 1997 

 Antipasto  
CALAMARI 

Hand breaded squid, served with house made   
marinara and Boom Boom sauce 12. 

BRUSCHETTA ROMANA  

Crostini with ricotta spread, cherry tomatoes, 
onion, basil, garlic, olive oil &                                    

balsamic reduction  10. 

FRIED MOZZARELLA  

Hand breaded mozzarella served with                     
house-made rustic marinara  10. 

SPINACH & ARTICHOKE DIP 

Served with crostini. 12. 

WINGS  

Choose from Parmesan, Hot, BBQ or                         
Lemon Pepper 13. 

MUSSELS & CLAMS  

Choose from                                                               
spicy marinara OR white wine sauce 15. 

GARLIC BREAD 

House bread with roasted garlic spread  8.                                   
add cheese +1.00 

SICILIAN MEATBALLS     

Served with house made rustic marinara and 
melted mozzarella 8.    

 

BEETS & ARUGULA  

Arugula, beets, walnuts, gorgonzola, balsamic 
reduction 13.                                                                      

PEAR & PECAN  

Hand– breaded goat cheese, pears, candied 
pecans, sun-dried cranberries,                                    

orange vinaigrette 13.50 

CAESAR  

Crisp Romaine lettuce, garlic croutons,                    
grana padano cheese 6./10. 

GREEK  

Crisp romaine, feta cheese, kalamata olives,            
tomatoes, red onions, bell peppers,                              
cucumbers, herb vinaigrette 13.50 

CAPRESE  

Vine ripe tomatoes, GRÄŃDE® fresh                 
mozzarella, fresh basil, capers, olive oil,                      

balsamic reduction 10. 

HOUSE  

Mixed greens, carrots, tomatoes, garlic               
croutons, pepperoncini peppers,                                

balsamic vinaigrette 5./8. 

Add grilled or blackened: 

Chicken 4.   Shrimp 8.   Salmon 14.  

Insalata 

- MUSHROOM RISOTTO   10. -  

- TOMATO & BASIL SOUP   8. -                      

BEVERAGES  

LEMONADE     2.95 

RASPBERRY TEA    2.95 

ORANGE JUICE    3.00 

CRANBERRY JUICE    3.00 

COKE      2.95 

DIET COKE               2.95 

SPRITE     2.95 

DR PEPPER    2.95 

FRESH BREWS 

CAFFÈ AMERICANO    3.50 

ESPRESSO     3.50 

CAPUCCINO     4.50 

UNSWEETEND ICED TEA   2.95 

BOTTLED BEVERAGES  

SAN PELLEGRINO SPARKLING  4.00 

SAN PELLIGRINO FLAVORED 4.00 

ACQUA PANNA ITALIAN WATER  4.25 



 

NETOS SPECIAL  

Fettuccine, shrimp, asparagus, sun-dried tomatoes and  
a white wine cream sauce. Fried artichoke atop 20.  

GORGONZOLA PENNE  

Penne, chicken, sun-dried tomato, asparagus, mushroom  
in a gorgonzola cream sauce. Fried ravioli atop  19.  

RIGATONI SICILIANA  

Rigatoni, chicken, broccoli, roasted garlic,                        
touch of cream 19. 

PENNE RUSTICA  

Penne, shrimp, chicken, Prosciutto di Parma,                           
asparagus, sun-dried tomatoes tossed in a sugo rosa.                            

Fried ravioli atop 20. 

FRANCO’S SHRIMP  

Roasted garlic, parmigiana and lemon infused white 
wine cream sauce with angel hair pasta 21. 

STEAK AND SHRIMP 

 Black Agus choice ribeye and shrimp brochette. Served 
with rosemary potatoes fingerlings & asparagus 32. 

 

SALMON  

Pan seared with lemon butter sauce.                       
Served with garlic mashed potatoes and vegetables 25. 

FRUTTI DI MARE  

Seafood stew with clams, mussels, shrimp and calamari. 
Served with angel hair pasta 24. 

TUSCAN CHICKEN  

Pan seared chicken breast with mushroom, sun-dried    
tomatoes, spinach & white wine cream sauce. Served 

with spaghetti 20.  

BUCATINI MARE MONTE  

Hand-made bucatini, shrimp, blackened  chicken,                 
bacon, jalapenos, bell pepper, onions,                                 

touch of cream 21. 

SHRIMP BUCATINI  

Hand made bucatini, shrimp, garlic, red onion, capers, 
asparagus, cherry tomatoes, white wine cream sauce 21.  

ROSEMARY CHICKEN  

Pan seared chicken with roasted garlic and rosemary 
sauce. Served with Rosemary fingerling potatoes                  

& asparagus  19. 

Entrees  

ITALIAN LEMON PEPPER CHICKEN  

Grilled chicken breast served with sautéed spinach and 
vegetable medley 17. 

 

GRILLED SALMON  

Served with vegetable medley and broccoli.                          
Balsamic reduction drizzle 25.  

In the Lighter Side  

 

- SICILIAN LASAGNA - 

Layered pasta with Italian sausage, beef, ricotta, mozzarella and house marinara 19.  

 - RIGATONI DELLA CASA -  

Rigatoni, Italian sausage, cherry peppers, spicy pomodoro sauce 19.  

- CHICKEN PICATTA - 

Lemon white wine sauce and capers. Served with lemon infused angel hair pasta 20.  

- CHICKEN MARSALA - 

Mushroom-Marsala wine sauce. Served with mash potato and asparagus  21.  

- PARMIGIANA -  

Hand breaded Chicken OR Eggplant: Baked in marinara and mozzarella.                                                                
Served with spaghetti pomodoro 19. 

- FETTUCINE ALFREDO -  

Cream sauce with parmigiana cheese. 16. 

  ADD Chicken 4.  Shrimp 8.  

SPAGHETTI POMODORO  

Served with house made meatballs OR our signature Bolognese 17. 

HERBED CHEESE RAVIOLI 

Four cheese ravioli topped with chef’s signature Bolognese sauce 19.  

Classicos 



Pizza 
All of our pizzas are cooked in a 650° stone oven. It is typical for them to appear dark in the bottom 
due to this style of baking. Please tell you server if you’d like a lighter pizza when ordering. Thank you! 


 served WITHOUT our signature pizza sauce.  All pizzas include Mozzarella. 

 Vegetarian 

- CUSTOMIZE YOUR PIZZA - 

Small (12”) Cheese Pizza……… $13.00 

Medium (14”) Cheese Pizza….. $15.00 

Large (16”) Cheese Pizza……... $17.50 

PREMIUM TOPPINGS                      
S:+2.40    M:+3.00      L:+3.50 

 

− Grilled Chicken 

− Fresh Tomato 

− Mushroom 

− Eggplant 

− Pineapple 

− Ham 

− Canadian Bacon 

− Black Olive 

− Spinach 

− Artichoke 

− Asparagus 

− Sun-Dried Tomato 

− Green Olive 

− Fresh Basil  

NAPLES SPECIAL:  S:24.00    M: 26.00   L: 28.00  

 House-made Italian Sausage, Pepperoni, Green Pepper, 
 Extra Cheese, Onion, Meatball, Bacon,          
 Mushroom///Jalapenos and Anchovies upon request.  

 

FRANCO’S*:  S:22.00   M: 24.00   L: 26.00  

 Prosciutto di Parma, Fresh Tomato, Arugula,                               
 Extra virgin olive oil 

 

 ANTHONY’S*:  S:22.00    M: 24.00    L: 26.00 
 Sautéed Spinach, Sun-dried Tomatoes, Black Olives,              
 Mushroom, Garlic.  

 

MARGHERITA*: S:15.50    M: 17.50    L: 19.50  

 Fresh Tomato & Basil///Garlic upon request.     

 

MEAT: S:24.00    M: 26.00   L: 28.00 

 Pepperoni, Ham, Bacon, House Made Italian Sausage & 
 Meatball.    

 

BBQ CHICKEN: S:19.50    M: 21.50    L: 23.50 

 BBQ, Grilled Chicken, Red Onion, Cilantro, Fresh Tomato  

 

BUFFALO CHICKEN: S:18.50    M: 20.50    L: 22.50 

 Franks Hot Sauce, Grilled Chicken. Served with Ranch.  

 

TEX-MEX*: S:21.00    M: 23.00    L: 25.00 

 Grilled Chicken, Fresh Tomatoes, Jalapenos, Cilantro,     

       Onion, Avocado.             

                     

VEGETARIAN: S:21.00    M: 23.00    L: 25.00 

 Mushroom, Black Olive, Onion, Tomato, Spinach.   

 

QUATTRO FORMAGGI*: S:19.50    M: 21.50    L: 23.50 

 Romano Pecorino, GRÄŃDE®  Gorgonzola,                           
 GRÄŃDE®  Provolone. 

 

GREEK*: S:21.00    M: 23.00    L: 25.00 

 Spinach, Feta Cheese, Kalamata Olives, Red Onions.   

ADDITIONAL TOPPINGS                 
S:+2.00   M:+2.30      L:+2.60 

 

− Pepperoni 

− House Made Italian Sausage 

− Green Peppers 

− Extra Cheese 

− Onion 

− Anchovy 

− Jalapeno 

− Meatball 

− Garlic 

− Bacon 

- SPECIALTY PIZZAS -  


