
s’
C a r r y - O u t M e n u

www.miafrancesca.com

ALL PRICES SUBJECT TO CHANGE WITHOUT NOTICE.

Corporate Office
1039 West Bryn Mawr, Chicago, Illinois 60660 • www.miafrancesca.com

3311 N. Clark Street, Chicago, IL 60657
773-281-3310

18 W. Jefferson Avenue, Naperville, IL 60540
630-961-2706

1145 Church Street, Northbrook, IL 60062
847-559-0260

1400 W. Taylor Street, Chicago, IL 60607
312-829-2828

174 N. York Road, Elmhurst, IL 60126
630-279-7970

127 W. Main Street, West Dundee, IL 60118
847-844-7099

200 S. Second Street, St. Charles, IL 60174
630-587-8221

1039 W. Bryn Mawr, Chicago, IL 60660
773-506-9261

208 S. Arlington Heights Rd., Arlington Heights, IL 60005

847-394-3950

7407 W. Madison Street, Forest Park, IL 60130
708-771-3063

40 Kansas Street, Frankfort,IL 60423
815-464-1890

12960 S. LaGrange Road, Palos Park, IL 60464
708-671-1600

293 E. Illinois Road, Lake Forest, IL 60045
847-735-9235
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Mia Francesca

La Sorella di Francesca Francesca’s Intimo

Francesca’s Fortunato

Francesca’s Vicinato

Francesca’s by the River

Francesca’s Campagna

Francesca’s Amici

Francesca’s on Taylor

Francesca’s Fiore

Francesca’s Tavola

Francesca’s Bryn Mawr

3124 South Route 59, Naperville, IL 60564
630-946-0600

Francesca’s Passaggio

6248 W. 95th Street, Oak Lawn, IL 60453
708-598-7007

Francesca’s on

1576 N. Milwaukee Avenue, Chicago, IL 60622
773-770-0184

Francesca’s Famiglia
100 E. Station Street, Barrington, IL 60010

847-277-1027

Francesca’s Bellezza
75 S. La Grange Road, La Grange, IL 60525

708-579-3500

95th



Calamari fritti
served with marinara

Mussels Pomodoro
simmered in a spicy tomato sauce

Bruschette alla Romana
garlic toast with tomato, basil & fresh mozzarella

Spinaci aglio e olio
sautéed spinach with garlic and olive oil

Risotto del giorno
italian rice of the day

Pepe imbottiti
spicy cherry peppers with prosciutto & provolone

Quattro formaggi
four cheese: mozzarella, mascarpone, blue & swiss

Napoletana
arugula, cherry tomatoes, garlic, provolone, parmesan

Margherita
plum tomatoes, basil and fresh mozzarella

Combination (any two)
sausage, olives, mushrooms, artichoke, broccoli, anchovy,
eggplant, spinach (prosciutto $2.00 / extra ingredient $1.00)

Pizza del giorno
pizza of the day

String Bean, Tomato & Onion
dressed with lemon and olive oil

Peapod, Tomato & Cucumber
dressed with lemon and olive oil

Insalata Caprese
sliced tomatoes, fresh mozzarella, basil & olive oil

Insalata alla Francesca
romaine, endive, radicchio, carrots, cucumber, tomato,
string beans, peapods, olive oil, balsamico & blue cheese

Tomato, Onion & Blue Cheese
layers of each with basil and olive oil

Insalata di Asparagi
asparagus, tomato, lemon, olive oil & blue cheese

Dinner Salad
romaine, tomatoes, carrots, cucumber, olive oil, balsamico

Caesar Salad
classic Caesar with croutons and parmesan

Ravioli ai spinaci
spinach filled ravioli with a four-cheese sauce, spinach
and a touch of tomato sauce

alla Siciliana
spicy tomato sauce, roasted eggplant & parmesan

alle Verdure
wild mushrooms, cherry tomatoes, zucchini, eggplant,
peppers, broccoli, escarole, garlic, olive oil & pine nuts

con Mozzarella
light tomato basil sauce with fresh mozzarella

con Asparagi
light cream sauce with asparagus and pine nuts

ai Funghi
herbed tomato sauce with mushrooms and fresh mozzarella

dei Sardi
sausage, wild mushrooms, tomato sauce and parmesan

con Pollo
light basil cream sauce with chicken, spinach and pine nuts

al Pomodoro
light tomato basil sauce with garlic and olive oil

Ricore
spicy tomato sauce topped with prosciutto

Pollo Arrosto alla Romana
half chicken – roasted with garlic, shallots, rosemary,
lemon, olive oil, served with roasted potatoes

Pollo al Limone
sautéed breast of chicken in a lemon white wine sauce
with capers and spinach

Pollo Pagliacci
roasted breast of chicken with broccoli, cherry tomatoes,
mushrooms, eggplant, zucchini & garlic in a brandy sauce

Pollo del giorno
chicken breast of the day

Pesce ai Funghi
fresh fish of the day – roasted with wild mushrooms,
spinach, tomato and herbs market price

Vitello Sassi
roasted veal medallions with baby artichokes,
wild mushrooms and herbs in a light brandy sauce market price

Pasta

Entrees

Pizza (thin crust individual serving)

Desserts
Tiramisu

(Daily features also available)

(choice of linguine or rigatoni – other types of pasta may be available)
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Appetizers

Salads
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