Franco’s Café and Troy Restaurant Week

Offers the Traditional Italian 7 course supper
supporting Habitat for Humanity
$30 per Person
Choose one item per course

Vinor
Half Carafe Italiah Table Winhe
Red or bite
Antipastsf

Calamari Fritti cossed in Franco’s famous lemon butter cream sauce.
TRoasted Red Bell Peppers ¢ Sausage
Shritmp SCampi sautéed with butter, sherry, lemon, £arlic, Capers, ¢ artichoke hearts.

Zuppe/
Tomato Basil Bisque
Franco’s ClassiC Minestrone

Pasta!
Ghocchi Palomino Franco’s homemade gnocchi tossed with Palomino Sauce.
Fettuccine Alfredo tossed in g sauce of butter, cream, and parmesan.

InSalate!
Franco’s ClassiC House Salad tossed with Franco’s house dressing
Traditional Caesar homemade Caesar dressing, house croutons, grated parm
Caprese Salad busralo mozzarella, Fresh basil ¢+ tomato in a balsamic reduction.

Primor
Sambuca Salmon Fresh Saimon filet pan-seared, deglazed with an Jtalian licorice liguor,
Finished with Pancetta, onion, Spinach, Créam, and parmesan.
Filet Mighon & oz filet cooked to order topped with Don Vito Zip sauce.
Veal PiCatta VVesl medallions sautéed with artichokes, lemon, and sherry.
Chicken Marsala ssuteed with mushrooms, sundried tomatoes, ¢ Marsala.

polcit
Tiramisu Franco’s take on this Classic Jtalian dessert.
Cannoli Homemade shells stusred with sweet cream, sprinkled with chocolate Chips.



