Appetizers

Spinach and Artichoke Dip
Our rich and cheesy dip is served with fresh

tortilla chips.

Fried Green Beans
These crispy coated green beans are a unique

experience, served with spicy ranch dip.

Classic Buffalo Wings
8 sections fried crispy and tossed in the
classic hot sauce blend.

Portabella Fries with Horseradish
Cream
We slice these meaty mushrooms, lightly

bread them and deep fry them crispy,
horseradish cream compliments the rich
taste of these mushrooms.

Chicken Fingers
Strips of white meat with a southern style

breading, served with our house sweet and
spicy barbeque sauce.

Hummus and Pita Platter

Creamy Mediterranean bean dip with pitas,
feta, kalamata olives and copanata.

Just hummus and pita.

Barbeque Shrimp

Grilled and tossed in our house sweet and
spicy barbeque sauce, served with green
chili corn relish.

5.95

To share
5.50

For one
3.95

7.95

6.95

6.50

8.95

4.95

Order of
3/5.75

Order of
5/8.95

Soups and Salads

Vermont Autumn Salad

Mixed greens with tart and crispy apples,
red onion, peppered walnuts, and a touch
of gorgonzola cheese, tossed with honey
mustard dressing.

Classic Caesar Salad

Crispy romaine lettuce lightly dressed with
caesar dressing and fresh grated parmesan
on a fresh grilled parmesan flat bread.

The Mediterranean Salad

Marinated vegetables, cured meats, roasted
sweet peppers and sharp cheeses, tossed with
mixed greens and our own sweet italian,
recall sunny southern Europe.

Smoked Chicken Chopped Salad
With dried cranberries, smoked gouda,
walnuts, green onion, and raspberry
vinaigrette.

Franco’s Fruit Plate

Pineapple, cantaloupe and honeydew
wedges, red grapes and orange slices are
artfully arranged and served with a honey
mint-yogurt dip.

Creamy Five Onion Soup

Yellow and red onions, scallions,
shallots and leeks are slow simmered
in real butter and caramelized to flavor
this earthy soup, topped with a
gorgonzola crouton.

Our Soup of the Day

We are proud to serve fresh soups made in
house daily from fresh ingredients, slow
simmered and seasoned with care.

Soup and Salad
1/2 your choice of salad and soup.

Salads available with our own Italian, Honey
Dijon, 1000 Island, Ranch and Blue Cheese.

Add chicken to any salad $200.
Add shrimp to any salad $3.00.

Large
7.95

Small
4.50

Large
7.95

Small
4.50

Large
7.95

Small
4.50

Large
7.95

Small
4.50

7.50

Bowi
5.95

Cup
4.50

Bowl
5.95

Cup
4.50

6.95



Sandwiches and Wraps

The New York Reuben on Matrble
Rye

Piled high with corned beef and
sauerkraut, melted swiss cheese and
russian dressing.

The Sweet Mississippi Chicken
Sandwich

Featuring our house sweet and spicy
barbeque sauce with smoked gouda, bacon
and onion contit.

Franco’s Club

Turkey, bacon, smoked gouda, lettuce,
tomato, and cranberry mayonnaise on a
multigrain roll.

Grilled Vegetable Sandwich

Served chilled with zucchini, portabella
mushrooms, roasted red sweet pepper and
fresh mozzarella, with pesto mayonnaise on
a multi grain roll.

Chicken Salad Wrap

All white meat chicken salad, made fresh
in house, and dried cranberries, walnuts,
wrapped with crisp lettuce, sweet red
pepper and diced tomato.

The Aegedan Chicken Pita

Oregano marinated chicken breast strips
wrapped in a pita with olive mayonnaise,
tzitziki, feta cheese, lettuce, red onion, and
tomato.

The Barbeque Pork Sandwich

Tender slow roasted pork in our own sweet
and spicy barbeque sauce, topped with
pickles and onion on a fresh baked hoagie.

Shrimp Po’ Boy

1/4 pound fried shrimp on a hoagie
with shredded lettuce, tomatoes and
horseradish-cajun mayonnaise.

A treat straight from New Orleans!.

The Three Cheese Grill

Natural swiss, cheddar and smoked gouda
are melted with bacon and tomato on your
choice of walnut or marble rye bread.
With hot ham or turkey.

8.50

8.95

8.95

7.95

7.50

7.95

7.50

5.95

7.95

Burgers and Sliders

1/3 Pound Cheeseburger 7.50
Lightly seasoned, grilled medium well,

topped with your choice of cheese (swiss,

american, cheddar, smoked gouda,

gorgonzola) served on a toasted potato roll.

Bacon or mushrooms $ .50 extra

The Hot Mess 8.50
Our 1/3 pound burger with onion confit,
gorgonzola cheese and honey mustard.

The Spartan 8.50
A 1/3 pound burger seasoned the greek way,

cooked medium well , and topped with feta

cheese, tzitziki and olive mayonnaise.

Prime Rib Sliders(3) 7.95

Tender, thin sliced prime rib,
horseradish cheese and crispy fried
sweet peppers on bite sized buns.

All sandwiches and wraps served with chips,
fries, cottage cheese or carrot sticks.

Grilled Flat Bread “Pizza Style”

Based on our house made, fresh grilled 7 inch flat
bread.

Our Award Winning Mushroom Grilled Flat 7.50
Bread

With onion confit, prosciutto, sautéed

mushroom medley, smoked gouda,

mozzarella and parmesan.

Roma Style 7.50

Artichoke hearts, prosciutto, red onion,
mozzarella and parmesan.

Greek Style 7.50
Spinach with a touch of garlic, kalamata olives,
tomatoes, mozzarella and feta.

Southwest Smoked Chicken 7.50
Smoked chicken, black beans, red onion, green
chilies, pepperjack and mozzarella.

BLT Flat Bread 7.50
A bacon, tomato and mozzarella flat bread,

topped with shredded iceberg, dressed with
mayonnaise.
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Grilled Flat Bread “Pizza Style”

Based on our house made, fresh grilled 7 inch flat
bread.

Our Award Winning Mushroom Grilled 7.50
Flat Bread

With onion confit, prosciutto, sautéed

mushroom medley, smoked gouda,

mozzarella and parmesan.

Roma Style 7.50
Artichoke hearts, prosciutto, red onion,

mozzarella and parmesan.

Greek Style 7.50
Spinach with a touch of garlic, kalamata

olives, tomatoes, mozzarella and feta.

Southwest Smoked Chicken 7.50
Smoked chicken, black beans, red onion,

green chilies, pepperjack and mozzarella.

BLT Flat Bread 7.50

A bacon, tomato and mozzarella flat bread,
topped with shredded iceberg, dressed with
mayonnaise.

Burgers and Sliders

All burgers served with fries, chips, cottage cheese or

carrot sticks.

1/3 Pound Cheeseburger

Lightly seasoned, grilled medium well,
topped with your choice of cheese (swiss,
american, cheddar, smoked gouda,
gorgonzola) served on a toasted potato roll.
Add bacon or mushrooms $.50.

The Hot Mess
Our 1/3 1b burger with onion contfit,
gorgonzola cheese and honey mustard.

The Spartan

A 1/3 Ib burger seasoned the Greek way
cooked medium well and topped with feta
cheese, tzitziki and olive mayonnaise.

Prime Rib Sliders (3)

Tender thin sliced prime rib, crispy fried
sweet peppers and horseradish cheese on
bite size buns.

7.50

8.50

8.50

7.95



Sandwiches and Wraps Entrées

Served with chips, fries, cottage cheese or carrot sticks. Served with small tossed salad and choice of baked potato,
italian potatoes, orzo pilaf or vegetable of the day.

The New York Reuben on Marble Rye 8.50

Piled high with corned beef and Grilled Pepperloin 7 oz
sauerkraut, melted swiss cheese and Beef pepperloin is marinated overnight, rolled 19:98
russian dressing. in peppercorns and bay leaves, grilled to your ;g o
The Sweet Mississippi Chicken 8.95 liking and drizzled with balsamic glaze.
Sandwich
Featuring our house sweet and spicy Kansas City Strip 22.95
barbeque sauce with smoked gouda, 12 oz cut, seasoned and grilled to your liking,
bacon and onion confit. topped with garlic herb butter and crispy
Eranco’s Club ggs ONION StrAWS
Turkey, bacon, smoked gouda, lettuce, 10.50
toma.to, ?md cranberry mayonnaise on a gluol\I: :'lo::trekdpllgiltlegurs to tender perfection
multigrain roll. paired with our house sweet and spicy barbeque
sauce served with cole slaw.
The Aegean Chicken Pita 7.95
Oregano marinated chicken breast strips Bou.rbon Glazed Cured Pork Chop 13:50
wrapped in a pita with olive mayonnaise, A sixteen oz double boned chop cured,
tzitziki, feta cheese, lettuce, red onion and roasted and finished on the grill with a
tomato. bourbon brown sugar glaze.
Smoked Chicken & Shrimp Jambalaya 13.50
Chicken Salad Wrap 7:50 Shrimp, smoked chicken, andouille sausage and
All white meat chicken salad, made fresh rice in a spicy Louisiana style sauce.
in house, and dried cranberries, walnuts,
wrapped with crisp lettuce, sweet red
pepper and diced tomato. Chicken Mudega 1450
A fresh chicken breast, marinated, breaded with
seasoned breadcrumbs, grilled and topped with
Pastas sautéed mushrooms, bacon, lemon butter and
Served with a small tossed salad. mozzarella cheese.
Spaghetti and Meatballs " Smothered Chicken Santa Fe 14.95
Perfectly cooked pasta tossed with our A grilled chicken breast is topped with
home made meat sauce and four large onion confit, sautéed sweet pepper and
hand made meatballs. creamy melted pepperjack on a bed of
corn relish.
Fettuccini with Shrimp 13.50
Spinach fettuccini is tossed with shallots, Cod with Orange Basil Breading 16.95
tomatoes and basil in a light cream sauce A sweet north Atlantic cod filet is coated with
and topped with jumbo grilled shrimp. whole wheat orange and basil infused bread
crumbs, baked and drizzled with an orange
reduction.
Cheese Tortellini with Smoked 12.95
Chicken Salmon with Herb Cheese and Spring 18.95
Onions

Served in a light cream sauce with
A 7 oz salmon filet is filled with a garlic and

onion cheese and baked, served on a bed of
grilled scallions and topped with dill butter.

mushrooms and peas.
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