
NEW ORLEANS 15
new orleans style

dry rub

FRANK’S  15
smoked dry rub

BAR BITES
SEA SALT AND VINEGAR POTATO CHIPS 7 

housemade potato chips with bbq blue cheese dip, arrosto dip 

ROASTED FENNEL SPINACH ARTICHOKE DIP 9 
house recipe, crostini, rustique grilled crostini

STROMBOLI 11
baked italian bread dough filled with salami, 

pepperoni, capicola, mortadella, mozzarella and provolone 
sliced and served with pomodoro dipping sauce and giardiniera

 

MEATBALLS

WINGS

FRIED ITALIAN STREET FOOD

PANZEROTTI 99
famous from luigi vitali famous from luigi vitali 

bari italybari italy
fried bread stuffed with 

italian tomato and mozzarella

POTATO CROQUETTES 9
sriracha dipping sauce

ITALIAN GARLIC 12 
CHEESE CURDS
fried cheese curd 

arrabbiata & sriracha sauce 

PATATE FRITTE 9 
ALLA TOSCANA

french fries with dips 

CHICKEN 12 
MEATBALLS

arrabbiata sauce 

WILD BOAR 13
& TALEGGIO 

 wild boar with taleggio 
& romano marsala mushroom 

arrabbiata sauce

FILIPPOS PORK 11 
AND RICOTTA 
MEATBALLS

pomodoro sauce

MAMA’S 9 
MEATBALL BITES
(beef, pork, veal) 
spaghetti sauce, 

grana padano

CALABRESE 15
calabrese spices

dry rub

CAJUN DRY RUB 15
cajun style

dry rub

CHICAGO 15 
spicy giardiniera

= signature items

TRADITIONAL 11 
stuffed with  

meat ragu, peas and  
mozzarella cheese
arrabbiata sauce

SUPPLI 11
fresh mozzarella 

parmigiano 
reggiano

pomodoro sauce 

NDUJA 11
spicy calabrese  

sausage 
pomodoro sauce

ARANCINI MISTO-RISOTTO BALLS 

BRACIOLE 
BEEF BRACIOLE 13
beef, romano, asiago, 

parmigiano cheese
basil in tomato sauce

creamy polenta

PORK BRACIOLE 13
pork, romano, asiago, 

parmigiano cheese
basil in tomato sauce

creamy polenta

HOT DOGS
 GREG’S MEATS - NATIONAL AWARD WINNING - SERVED ONLY AT FRANKS 

FRANKS CLASSIC 4
Topped with onions 

and mustard on a toasted roll

CONEY ISLAND STYLE  5
Topped with beef ragu, 

chopped onions and mustard 
on a toasted roll
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FOCACCIA PUGLIESE 12 
PUGLIA STYLE PIZZA

house-baked focaccia pizza topped with
italian tomato sauce and mozzarella

• OUR FAMOUS ITALIAN SAUSAGE •
• CHEESE • PEPPERONI •

 

SALADS
ROSTICCERIA CHICKEN CAESAR 14

chopped romaine, creamy caesar dressing 
garlic croutons 

FRANK’S FARM SALAD 13
torn romaine, spinach, radish slaw mix, carrots, 

asparagus, trifolati roasted mushrooms,  
artichoke hearts, roasted red peppers,  

tossed in cossetta vinaigrette,  
topped with bufala ricotta and black sea salt

CAESAR 11
chopped romaine, creamy caesar dressing 

garlic croutons

HAPPY HOUR
DAILY 4 PM - 6 PM

(Not Valid – Event Nights)
$2 off bar bites & wings

$2 off tap beer, rail cocktails, 
wines by the glass and spritzes

 
 PORCHETTA COSSETTA SANDWICH 14

hand carved rosticceria sandwich with olive oil, 
sea salt and melted provolone cheese 

served on our famous bread with giardiniera,  
cole slaw and house-made potato chips
Our fourth generation family recipe

 

LEVEE TAVERN HAMBURGER 18
 

Twin smash patties, rochetta cheese and spicy aioli 
on a toasted onion bun 

served with pickles, cole slaw and a bucket of fries

FRIED CHICKEN SANDWICH 15
Crispy fried chicken, mayonnaise and pickles 

on a butter toasted brioche bun 
served with house-made potato chips and cole slaw

TABLETOPS
charcuterie and formaggi boards, serves 2-4 

CHARCUTERIE BOARD 16
assorted italian salamis sliced bitesize, served 

with fried bread and mixed olives

FORMAGGI BOARD 16
red cow parm, pecorino, asiago, bufala ricotta, 

marcona almonds, fig jam with  
housemade crostini

= signature items

Our Famous

POLENTA RAGU BOARD 
served tableside 

TRADITIONAL SICILIAN BEEF RAGU 16
with creamy mascarpone polenta 
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