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APPETIZERS

TRATTORIA BRUSCHETT A oo oo e oo 595
FRESH BASIL, VINE-RIPENED TOMATOES, OLIVE Oll, GARLIC & THREE CHEESES ON TOASTED [TALIAN COUNTRY BREAD,
ASIAN LETTUCE WRAPS ......oooooeeoeeoeeeeeeeoeoeeoeoeoeoeoeoeoeeoeoeeeeeeeeeeeeeeeee oo oo oo oo oo oo oo oo oo e eeeee oo oo oo 8.99

SATAY CHICKEN, CRUNCHY CHINESE VEGETABLES, WATER CHESTNUTS, RICE NOODLES AND ASIAN SAUCES,
A LARGE ORDER (4) SUTABLE FOR SHARING.

FRIED PACIFIC CALAMARIL.............ooooiioiiieeieeeeeeeesessiseesse s sssssssss s ssssssssss s sssssss s 8.9
LIGHTLY BREADED, FLASH-FRIED AND SERVED WITH HOMEMADE MARINARA,

OYSTERS ROCKEFELLER....................ooooiiiioiiieeeeeeeeeneeesesissssssssses s ssssssssssss s sssssssssss s ssssssssssss s ssssssssssssss s sssssses 9.7%
OUR SPECIAL PRODUCTION REMOVED FROM THE SHELL & TOPPED WITH CREAMED SPINACH, BACON, HAM AND ROMANO CHEESE,

TS T CARGOINS............oooooeeeeieeeeee s sssss kb85S 9.9%

SHRIMP INSTEAD OF SNAILS IN CLASSIC ESCARGOT FASHION, BAKED IN SPICED GARLIC BUTTER AND TOPPED WITH
BREAD CRUMBS & HAVARTI CHEESE.

CBUFFALO” QYSTERS ...........ooooooeoeoeoeeeeeoeoeeeeeeeeeeeeee oo eoeeee e oo oo ooesee e s s e s e e s s e s s s 97%
SELECT GULF OYSTERS FRIED GOLDEN, TOSSED IN OUR SPECIAL HOT SAUCE AND TOPPED WITH IMPORTED BLEU CHEESE DRESSING,

RAW QOYSTER SHOOTERS ...........ooooooooeoeoeeeeeoeeeeeeoeoeoeoeoeeeeeeeeeeeeeeeoe oo oo oo oo e oo oo oo oo e s e oo oo eees e eeeeeesseeeeee oo 8.99
SIX FRESH OYSTERS IN INDIVIDUAL SHOOTER GLASSES WITH COCKTAIL SAUCE AND A DASH OF ABSOLUT PEPPAR VODKA.

SHRIMP REMOWULADE ... ..o e oo eee oo e oo eeess 995
CELERIAC—INFUSED, BOILED AND QUICK-CHILLED TENDER SHRIMP TOSSED IN CLASSIC CREOLE MUSTARD DRESSING.

LOW COUNTRY CRAB CAKES ..........oooooooeoeoeeoeoeoeoeoeoeeeeeoeeeoeeoeeeee oo oo e ee e oo e oo sses e e s s s e e s s 12.9%
THE FAMOUS GULFSTREAM CAFE RECIPE, | UMP CRABMEAT CAKES SERVED WITH A MUSTARD, MAYONNAISE HERB SAUCE,

GARLIC CRAB CLAWS.........ooooeeeeoeoeeeeeeeeeeeeeeeeeeeeee oo e ee s 2ot ss e s e s s e e s s ees s eeesssseessenn 11.9%
BLUE CRAB CLAWS SAUTEED IN GARLIC BUTTER AND QLD BAY SEASONING,

TODAY 'S SOUP ..o oo e e oo oo oo e s e oo oo oo s ee oo oo oo e s oo eeeesseeese e eeeeesee 529
MADE FROM SCRATCH IN OUR KITCHEN,

LOUISIANA SEAFOOD GUMBO ........... oo oo oo e e oo e es oo e e s e e e e e 6.7%
SPICY SOUP WITH SHRIMP, OYSTERS AND ANDOUILLE SAUSAGE OVER RICE.

BARBECUE RIBS ............oooooooooooeoeoeeeeoeoeoeoeoeoeeeeeeeeeeeeeeee oo oo oo e e oo s s oo s s s s s sss s e essssssees 8.99
A SNACK SIZE PORTION OF OUR “"KNIFE & FORK TENDER,” BASTED BABY-BACKS.

CHICKEN WINGS ... oo oo oo oo e oo oo oo e s oo e oo eeeeeesssese 779
MARINATED IN HOT PEPPERS, OUR WINGS ARE CRISPY ON THE OUTSIDE, BUT NOT GREASY INSIDE, SERVED WITH BLEU CHEESE DIP,

ONION RING LOAF ... e oo e oo oo e oo eeee s oo oo eeseee oo 599

OUR MOST POPULAR APPETIZER. FRESH ONIONS WITH HOMEMADE BATTER IN BRICK FORM.

FRANK'S GOURMET CHIPS

FRESH COOKED TORTILLA CHIPS WITH OUR DESIGNER TOPPINGS. A MEAL FOR ONE OR AN APPETIZER FOR SEVERAL,

SPINAGCH ... oo oo oo oo e e oot e s s s s s 8.95
OUR VERSION OF THE CLASSIC CHIPS AND DIP WITH CREAMED SPINACH, WHITE QUESO & GRATED PECORINO CHEESE,

TRADITIONAL ..o oo oo oo e e oo oo e s oo oo s s oo e oo s s oo e e e e s eeeeeeees 929
HOMEMADE CHILI, FRESH GRATED CHEDDAR AND MONTEREY JACK CHEESES, CHOPPED TOMATOES, JALAPENOS AND SOUR CREAM,

THATLQHICKEN. ... e oo oo oo e e oo e s oo e e s e e e e s eee e 995
JULIENNE SWEET PEPPERS, BEAN SPROUTS, SCALLIONS, CILANTRO, MELTED CHEESE AND THAI PEANUT SAUCE,

SEAFOOD ..........ocoooeeeeeeoeeoeeeeeeeeeeeeee oo e e e e s s s s s 10.7%
SHRIMP, SALMON, CHOPPED TOMATOES, RED ONION, CAPERS AND A LOBSTER-CREAM SAUCE,

BBQ CHICKEN .......... . oo e oo e e eeeeee o2 e 222222222 s e s see s s s esess e 999
SLICED CHICKEN BREAST, RED ONION, CILANTRO, MELTED CHEESE AND BARBECUE SAUCE

CHINESE CHICKEN..........oooooeoeoeoeeeeoeoeoeoeeeeoeoeeeeeeeeeeeeeeeeeeeee oo oo oo oo oo e s oo e s oo e e s e e e oo s seeeeeeee s 995

HONG KONG STYLE CHICKEN, ASIAN VEGETABLES, MELTED CHEESE, WATER CHESTNUTS, CILANTRO, RICE NOODLES AND
CHOPPED PEANLUTS,

SHORTLY AFTER PROHIBITION ENDED, FRANK MANZETTI, KNOWN AS "Z” TO HIS BUDDIES IN THE EAST SIDE STEAKHOUSES, LEFT MANHATTAN TO OPEN HIS RESTAURANT ON THE SOUTH JERSEY SHORE
NOT FAR FROM ATLANTIC CITY.  WHILE SERVING A VARIETY OF FOODS, HE SPECIALIZED IN STEAKS AND HIS REPUTATION FOR THICK, JUCY CUTS WITH A SEARED EXTERIOR QUICKLY SPREAD IN THIS
VACATION RESORT. ONE FATEFUL DAY A TOURIST CALLED FRANK OUT OF THE KITCHEN TO PROCLAIM, “THIS STEAK SURE TASTES GOOD, BUT IT LOOKS LIKE SOMETHING | PULLED OUT OF THE FIRE
AT THE STEEL MILL WHERE | WORK IN PITTSBURGH.” FROM THAT DAY FORWARD, STEAKS PREPARED IN THE MANZETTI STYLE BECAME KNOWN THROUGHOUT THE WESTERN WORLD, OR AT LEAST
SOUTHERN NEW JERSEY, AS "PITTSBURGHED” AND “Z” MANZETTI TOOK ON THE ADDITIONAL MONKER OF "PITTSBURGH FRANK.”  WE WELCOME THE CHANCE TO CONTINUE THE TRADITION,

- Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness. -
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SANDWICHES

SERVED WITH FRENCH FRIES

BROILED CHICKEN SANDWICH................ccoiiiiimieecieeeessssssssissssssssss s sssssssssssssssssssssssssssssssssssssssssssssssssesssssssnnes 8.7%
8 OZ. FIRE-BROILED BREAST WITH LETTUCE AND TOMATO.

BLACKENED SHRIMP BLT ..........oooooioiiiieeee s sssssss s sssssss s sssssss s sssssss s s 10.77
LARGE SPICY SHRIMP, MELTED JACK CHEESE, CRISPY BACON, LETTUCE, TOMATO AND REMOULADE ON A FRENCH BATARDE .

SPICY SHRIMP STUFFED BAGUETTE.................coooooooeoeeeeoeoeoeeeeeeeeeeeeeeoeeee e s oo ssssesssesssssssseessssssssseeeess s 1279
MANALE STYLE WITH HOT & SPICY BUTTERFLIED SHRIMP AND %-PEPPER BROWN BUTTER.

AMERICAN BURGER ............oooooooooeoeoeoeoeeeoeoeeeoeoeoeoeoeoeoeoeoeoeeeeeeeeeeeeeeeeee oo oo oo oo oo oo oo oo oo oo eeeseeeeeeeeeee oo 995
1007. CHUCK WITH LETTUCE, TOMATOES, RED ONION AND DILL PICKLES, ADD CHEESE OR BACON FOR %0¢.

TAVERN BURGER....................ooiceiiesssssssssssssesees s ssssssssssssssssssssssss s 11.7%
HOMEMADE STADIUM CHILI, BACON, MELTED CHEESE, LETTUCE, TOMATO, ONION AND DILL PICKLE SLICES,

LUMP CRAB CAKE SANDWICH................ocoiiimiieeeeeeeneessssssisesssss s ssssssssssss s ssssssssssses s sssssssssssss s sssssnes 17.9%
PAN SAUTEED AND SERVED ON A GRILLED BUN WITH CAJUN REMOULADE, AIOLI, LETTUCE AND TOMATO,

PHILLY CHEESE STEAK ...........ooooooeiirteeeereseees s sissess s ssisssss s ssssss s ssss s skt 10.97
PAPER-THIN SLICED STEAK, GRILLED ONIONS, SAUTEED MUSHROOMS AND MELTED WHITE AMERICAN CHEESE ON A' FRENCH LOAT,

FILET MIGNON SANDWICH.............ccccooirrrioireressieesssssieessssssesesssessssssssssssssssssssessssssssssssssssssssessssssssssssssssssssesssses 12.97
TWO % OZ. MEDALLIONS TOPPED WITH JACK CHEESE, ON TOASTED FRENCH BREAD WITH LETTUCE AND TOMATO.

BROILED SALMON SANDWICH.............oooooooiirimiieceenssssiesesessssissssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssee 10.97
FRESH BROILED SALMON ON TOASTED FRENCH BREAD WITH LETTUCE AND TOMATOES,

CLUB ...t ss ke85 8.7%
MADE WITH HORMEL® HAM, BACON, THINLY SLICED TURKEY, MAYO, LETTUCE, TOMATO AND JACK & CHEDDAR CHEESES,

SALADS

SERVED WITH A FRESH BAKED HONEY-BUTTER CROISSANT

HOMEMADE DRESSINGS:  HOUSE - HOT BACON AND HONEY MUSTARD COMBO e RANCH e THOUSAND ISLAND
EUROPEAN BLEU CHEESE o | OW CARB VINAIGRETTE (NO SUGAR ADDED) o EXTRA VIRGIN OLIVE OIL AND BALSAMIC VINEGAR

FRANK'S CHEF SALAD .........cooccccciiiiiieiirietsieeeese e ssseese s isssss s ssssss s sssssss s sses s sss s s 8.97
MIXED GREENS TOPPED WITH CHOPPED EGGS, CURED HAM, TURKEY, CHEDDAR AND MONTEREY JACK CHEESES, TOASTED
ALMONDS, TOMATOES AND BACON & HAM,

BROILED CHICKEN SALAD.......cccccoiiiiiiriiniiieieresesieees s ssisssss s ssssssss s ssssssss s sssssss s ssssssss s sssssses 10.7%
OUR MOST POPULAR SALAD. A GIANT BREAST OF CHICKEN IS MARINATED IN FRUIT JUICES FOR 48 HOURS, BROILED TO ORDER,
SLICED AND SERVED OVER MIXED GREENS, HEARTS OF PALM, FRESH MUSHROOMS, SCALLIONS AND CHOPPED TOMATOES,

CAESAR WITH BROILED CHICKEN ............oooooooirriieiereesssieeeesesssssssss e ssssssssssssssssssss s sssssssesssssssssssssssssssssss e 10.77
CAESAR SALAD TOPPED WITH A BROILED TO ORDER, MARINATED CHICKEN BREAST, ROMANO AND CROUTONS,

THATCHICKEN SALAD............ooooccccteeeeeeeeesieeese s sssssss s sssssss s ssssss s ssssss s ssss s 10.97
SUCED CHICKEN BREAST WITH RED AND YELLOW PEPPERS, BEAN SPROUTS, MIXED GREENS, SCALLIONS, CARROTS AND
CILANTRO-PEANUT DRESSING.

HOT VEGETABLE SALAD................oooooioeieiioiieeeee e sisssss s ssssss s sssssss s ssssssss s ssssssse s ssssss s ssssssss s 9.7%
RED AND YELLOW PEPPERS, SNOW PEAS, SQUASH, ARTICHOKE HEARTS, SCALLIONS AND GARLIC SAUTEED IN WHITE WINE AND
JUST A LITTLE BUTTER, SERVED OVER HEARTS OF PALM, FRESH MUSHROOMS, TOMATOES AND MIXED GREENS, TOPPED WITH
ROMANO CHEESE AND SERVED WITH OUR LOW CARB VINAIGRETTE DRESSING,

LOW CARB FILET MIGNON SALAD...............cooooiirrriieeenessssiesssssssssssssssssssssssssssssssssssssssssssssssssssssesssssssssseee 14.7%
COOKED-TO-ORDER CENTER CUT FILET MIGNON ON CHOPPED ROMAINE WITH BLEU CHEESE CRUMBLES, BACON, MUSHROOMS,
RED ONION AND LOW CARB VINAIGRETTE.

BLACKENED SHRIMP CAESAR.................oooooiirioiieereesiieessessisssssssisssesssssssesssssssssssssssssssssssssssssssssssssssssssssssssssesssses 11.7%
TRADITIONAL CAESAR SALAD WITH BLACKENED BUTTERFLIED SHRIMP AND CRUNCHY CROUTONS,

BROILED SALMON SALAD ...........oooooooioriieeeeeesssieeeeessesssssssssssssssssss s ssssssss s ssssssss s sssssss s sssssss s ssssssss s 11.97
FRESH ATLANTIC SALMON SERVED OVER MIXED GREENS, HEARTS OF PALM, FRESH MUSHROOMS, SCALLIONS AND CHOPPED TOMATOES,

CREOLE SHRIMP SALAD ... oo oo oo oo e oo oo e e s oo oo e e s eeeee e 10.9%
SPICY SHRIMP WITH MILD PEPPERS, RED AND GREEN ONIONS, AND ARTICHOKE HEARTS TOSSED IN OUR CLASSIC REMOULADE DRESSING,

CHINESE CHOPPED SALAD ............ oo oo e e s s e e e s e s oo s s e e s e s 11.7%
CRISP MIXED VEGETABLES, MAHOGANY CHICKEN, PEANUTS, MANDARIN ORANGES, CILANTRO, WATER CHESTNUTS,
RED & YELLOW PEPPERS, SCALLIONS AND DICED TOMATOES,
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STEAKS ARF AGED AT LEAST 30 DAYS, BROILED WITH THE CLASSIC CHARRED EXTERIOR AND TOPPED WITH GARLIC BUTTER,
SERVED WITH A HOUSE SALAD (GREENS, CHOPPED EGGS, ALMONDS, TOMATOES, BACON & HAM) AND CHOICE OF SIDE ITEM:
CREAMED SPINACH, CRAWFISH MASHED POTATOES, MIXED VEGETABLES, FETTUCCINE ALFREDO OR MARINARA, FRIES OR BAKED POTATO (AFTER % P.M),
NEW YORK STRIP .o s e e s e s s ee s s s s s s s e s s s s s e s s s s es s e s s e s s s s essees s e s 22.99
14 OZ., CENTER-CLUT.

18 OZ. "Z" CUT NEW YORK STRIP ....ooooooooeoeoeeeeeeeeeeeeeeeeeeeeeeeeeeeesessssssssssssssssssssssssssssssssssssssssssssssesssssesessssssssssseees 27.9%
THIS IS THE STEAK THAT MADE FRANK FAMOLUS,

BONE=IN RIBEYE ... oo e e oo e e e e e et e e e e s e ee s ses e eee s 2/7.7%
22 OZ., CENTER-CUT RIB STEAK,

FILET IMIIGINON ..o e e e s s s s s s s s e s s e s s s e s s es s e s s es s 28.99
10 OZ., BARREL-CUT.

TENDERLOIN IMEDALLIONS ..o s e e e s e s s s s es s es e s s e s s es s essees s 21.7%
% - 30Z. FILET MIGNON MEDALLIONS,

FILET MEDALLIONS AND CRAB CAKE ... ee e s o ses s s ss s es s s s s s s s 24.99
SERVED WITH A WARM CREOLE REMOULADE SAUCE.

DANISH BABY BACK RIBS .......oooooooeeoeeeeeeeeoeeeeeeeeee oo e s e s e e s s e s s s s s s s s s 24.99
DOUBLE RACK OF IMPORTED BABY BACKS PREPARED WITH THE CLASSIC CHARRED EXTERIOR, SO TENDER THEY CAN BE EATEN WITH A FORK.

ADD A CrRAB CAKE TO ANY ENTREE FOR 12.9% ¢ ADD BIACKENED SHRIMP TO ANY ENTREE FOR 2.97

SEAFOOD

SHRIMP IMANZETTL ....oooooocoeeeeeeee e ssssss s sssss s ssss 588 17.9%
SHRIMP SAUTEED WITH MUSHROOMS, GARLIC, WHITE WINE, REAL BUTTER AND MORE GARLIC, SERVED OVER ANGEL HAIR WITH
ROMANO CHEESE, THISIS A REAL [TALIAN DISH,

LOW COUNTRY CRAB CAKES ...........oooooeceeeorrmressssiimieeeesseeessssssssssssssssssssssssssssssssssssssssssssssssssses s sssssssssssssessssssssees 24.97
PAN-SAUTEED CRAB CAKES SERVED WITH A WARM CREOLE REMOULADE SAUCE AND STEAMED MIXED VEGETABLES OR POTATO.

SHRIMP & FETTUCCINE TIRRENO .............ooooiirrieeeresiieeseseeesseseesssssssssssssssssssssssssssssssssssssesssssssssssssssssssssssssseses 17.50
CAPERS, TOMATOES, SCALLIONS, FRESH BASIL AND SHRIMP SAUTEED AND FOLDED INTO A SHELLFISH CREAM SAUCE,

GARLIC CRAB CLAWS...........ooooooortoeieeeeeeessieeess s sissss i sssss e85k 18.97
BLUE CRAB CLAWS SAUTFED IN BUTTER WITH FRESH GARLIC AND OLD BAY SEASONING, SERVED WITH BREAD FOR DIPPING.

TOMATO & BASIL CAPELLINI WITH SHRIMP..............ooooooooiiiiiiirresseeecsessesssssssssessesessssssssssssssssss e 17.50
SAUTEED SHRIMP, FRESH BASIL, OLIVE Ol AND CHOPPED, VINE-RIPENED TOMATOES TOPPED WITH SHREDDED ROMANO CHEESE,

FRIED TROUT PONTCHARTRAIN ...........oooooiiirrtioiiiereessesieeeesesessssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssseee 19.9%

SAUTEED CRABMEAT AND SLICED ALMONDS POURED OVER GOLDEN-FRIED FRESH MOUNTAIN TROUT, SERVED WITH
CRAWHSH MASHED POTATOES AND FRESH MIXED VEGETABLES,

CHICKEN & PASTA

CHICKEN PARMESAN...............ooooooiiiierreettieeeresesssmesees st sssssss s sssssss s sss s 555858580 14.7%
FRESH 8 OZ. SKINLESS BREAST OF CHICKEN IS DIPPED IN BATTER, ITALIAN BREAD CRUMBS AND ROMANO CHEESE THEN
SAUTEED AND TOPPED WITH MOZZARELLA CHEESE. SERVED WITH FETTUCCINE MARINARA,

PENNE CON QUATTRO FORMAGGI CON POLLO ..............ooooocoomecereesssieeenessssisesssssssssssssssssssssssssss s 18.70
JUST SAY "FOUR CHEESE PASTA WITH CHICKEN,” PENNE NOODLES AND CHOPPED CHICKEN TOSSED IN ROMANO-CREAM AND
BAKED WITH MIXED IMPORTED WHITE CHEESES,

TCHOUPITOULAS TCHICKEN ........occcccoiroiierrreeessiieeneceessissesssessessssssssssssssssssessssssssssssssssssssssssssssssssssssssssssssssssesses 16.9%
FRESH 12 OZ. DOUBLE BREAST OF CHICKEN AND LARGE SHRIMP, BOTH SKILLET-BLACKENED THEN BAKED WITH LOBSTER-CREAM
SAUCE AND MILD QUESO. PLATED WITH CRAWFISH MASHED POTATOES AND FRESH MIXED VEGETABLES,

PAD THAL .........ooooioiee e 16.7%
CHOPPED CHICKEN BREAST, FIRECRACKER SHRIMP, DICED EGG, THAI PEANUT SAUCE AND ASSORTED CRUNCHY VEGETABLES TOSSED
IN THICK NOODLES.

LASAGNA .........ooooooee e sssss 128 12.9%
LAYERS OF ITALIAN SAUSAGE, MARINARA, RICOTTA, MOZZARELLA AND ROMANO CHEESES, TOPPED WITH MORE SAUCE AND
MORE MOZZARELLA CHEESE.

PENNE DEL REY ........oooooiiieeeeeceee e isssss s ssssssssss s ssssssss s ssss s 14.9%
ARTICHOKE HEARTS, SNOW PEAS, FRESH MUSHROOMS, RED & YELLOW PEPPERS AND SQUASH SAUTEED IN WHITE WINE,
GARLIC AND A LITTLE BUTTER. SERVED OVER PENNE PASTA WITH ALFREDO OR MARINARA SAUCE AND FRESH ROMANO.

MAMA MANZETTI'S CHICKEN............ooooocoioteeereoseeeeesssieesesssessssssssessssssssessssssssssssssssssssssssssssssssssssssssssssssssssssseees 12.97
OUR GIANT 12 OZ. DOUBLE BREAST BROILED AND TOPPED WITH LAYERS OF HORMEL® HAM AND MELTED
MONTEREY JACK CHEESE.  SERVED WITH FETTUCCINE ALFREDO,

BARBECUE CHICKEN BREAST ...............ccccoooiitrrmiimirrnesiieessesiesssessssssssssesssssssssesssssssssssssssssssssssssssssssesssssssssssssssssses 12.50
OUR GIANT 12 OZ. DOUBLE BREAST IS MARINATED FOR 48 HOURS AND BROILED WITH HONEY TINTED BARBECUE SAUCE.
SERVED WITH FRENCH FRIES,

ADD A House SaLAD (Greens, CHOPPED FGGs, AIMONDS, TOMATOES, BACON & Ham) FOR %.9%
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