
Daily East Coast Oysters** 

on the half shell M/P
Cocktail, Lemon, 

Pickled Onion Granita, Saltines

Jumbo Shrimp Cocktail $17 
Cocktail Sauce, Lemon  

Broiled Oysters $20/$38
Chipotle-Garlic Butter, 

Tempura Crumbs,
 Grilled Baguette

(half dozen or dozen)

Cold seafood Platter $67
Specialty Oysters**, Cold Smoked Salmon,

Tiger Shrimp & Tuna Tartare**
Assortment of Sauces

fries & Bearnaise

small salad

Butterbean Succotash & Bacon

Linguine & caper butter 

Sauteed Spinach

Hush Puppies & Louie Dressing

Onion Rings

Raw Bar

Sandwiches

Happy Hour Desserts $12
Key Lime Creme Brulee 
Graham Cracker Crumble

boston creme profiteroles 
Cream Puff, Ice Cream, Chocolate
Nutella Sauce 
(Contains Nuts)

Cape cod fried Shrimp roll $17 
Louie Dressing, Pickled Red Onion

Crab cLaw Smash $18
Butter Lettuce, Tomato, Tartar Sauce

Hamburger** $15
Creekstone Beef, Special Sauce
add Cheese $2....add Bacon $3

served with fries or salad
sub onion rings +$4

blue dog Bread & Butter $10
Served with House Pickles

Crab cake $18
Tartar Sauce

Jamaican Grilled Shrimp $24
Pineapple Habanero Jam

Franny’s Fried Mozzarella $11
Pomodoro Sauce, Basil

Crab Rangoon Hush Puppies $16
Spicy Chinese Mustard Sauce

Butter Lettuce Salad $12
Dijon Vinaigrette

New England Seafood Chowder 

cup $10 / Bowl $12
Bacon, Oyster Crackers

Popcorn Shrimp

hamBurger

Chicken Tenders

linguine & butter (no side)

Kids 10 and Under

Franny’s Fish & Chips  $22
Beer Battered Whitefish, Fries, Tartar Sauce

Fried shrimp dinner- Choice of:

popcorn shrimp-$26 or Jumbo Shrimp $30
Fries, Hush Puppies, Slaw, 
sub onion rings +$4

pan fried Flounder $32
Brown Butter Crab, Roasted Cauliflower, Bearnaise

Horseradish crusted salmon** $28
Butterbean Succotash & Bacon, Salsa Verde

chicken Breast Piccata $26
Sauteed Spinach, Linguine

Steak & Fries** M/P
Herb Butter

998 Goss Ave louisville ky www.Frannysseafood.com

Sides $8

Franny’s 
S E A F O O D  Appetizers

$5 House Martinis

$5 Cosmos

$2.50 Oysters

$7 fried mozz

Mon-Friday 3-6

Dinner
House Cocktails $14 

Beer

Dessert drinks

kids menu  $12

wines by the bottle 

 list available

coffee

CoffEe/Decaf $4

Espresso $4

cappuccino $5

Dirty martini

pomegranate Cosmopolitan

grapefruit Manhattan

cucumber gin gimlet

mezcal negroni

red wine slush

sparkling paloma

Bourbon Sour

Entrees
Wines by the glass

Please let the staff know of any dietary restrictions

Non-Alcoholic  

10 year tawny port $12

espresso martini $14

**These items are Raw or

undercooked. consuming raw or

undercooked meats or seafood

may increase your risk of

foodbourne illness

served with fries or salad

rotating non-alc Beer $8

heineken zero (btl) $7

NKD SpiRits Grapefruit Paloma $12

Key Lime Cooler $10

Cucumber & Dill Spritz $10

rotating IPA (Draft)  $9

Peroni (Draft) $8

Atrium (Rotating draft) $9 

Miller High Life (Btl) $5

Miller Lite (Btl) $5

Michelob Ultra (BTL) $5

Angry orchard cider (btl)$6

Country boy shotgun wedding

(can) $6

modelo (can) $5

high noon (can) $7

A charge of $4 will be applied to split plates

White
Lapis Luna Chardonnay

CAlifornia
$12/$45

 Mohua Sauv Blanc
New Zealand

$12/$45

Paco & Lola Albarino
Spain

$14/$50

Primaterra Pinot Grigio
Italy

$10/$38

Henry Varnay Blanc de Blanc
Brut (sparkling)

france
$12/$45

rosé
Campuget “tradition” rosé

france
$10/$38

Red
Hidden Horse Red blend

Washington
$12/$45

Cloudline Pinot Noir
oregon
$14/$50

Bonne Neige gamay
France
$13/$49

The critic Cabernet
Napa, california

$15/$56
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