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| FRANNY'S
| HOUSE COCKTAILS $14 WIMESBYTHEGLASS &
 ORTY MARTIN APPETIZERS SEAFOOD ENTREES e §
- LAPIS LUNA CHARDONNAY ]
| POMEGRANATE cosMoPOLITAN ~ BLUE DOG BREAD & BUTTER 10 4 FRANNY'S FISH & CHIPS $22 CALIFORNI :
4 GRAPEFRUIT MANHATTAN Served with House Pickles mn@t Beer Battered Whitefish, Fries, Tartar Sauce =
| CUCUMBER GIN GIMLET CRAD LAKE S FRIED SHRIMP DINNER- CHOICE OF: "ONEW TEALAND :
: u $12/$45 3
L -$ $ n
: MEZCAL NEGRONI JAMAICAN GRILLED SHRIMP $24 RAW BAR PQPCORN SHRIMP 26 OR JUMBO SHRIMP $30 == 8 3
- RED WINE SLUSH . Fries, Hush Puppies, Slaw, SPAIN N
- Pineapple Habanero Jam b onion ri $4 +14/$50 "
-l SPARKLING PALOMA : DAILY EAST COAST OYSTERS** sub onion rings + n
1 FRANNY'S FRIED MOZZARELLA s1 PAN FRIED FLOUNDER $32 PRIMATERRA PINOT GRIGIO -
- BOURBON SOUR Pomodoro Sauce, Basil ON THE HALF SHELL M/P . . ITALY R
. CRAB RANGOON HUSH PUPPIES $16 Cocktail, Lemon, Brown Butter Crab, Roasted Cauliflower, Bearnaise $10/$38 ,
5 ) . Pickled Onion Granita, Saltines HORSERADISH CRUSTED SALMON** $28 HENRY VARNAY BLANC DE BLANC -
- EER Spicy Chinese Mustard Sauce RUT (SPARKL )
- WNG IPA (DRAFT) $9 BUTTER LETTUCE SALAD $12 Butterbean Succotash & Bacon, Salsa Verde B UTégAﬁC'é ING), :
N Peron (DRAF(T) vl Dion Vinaiorette JUMBO SHRIMP COCKTAIL $17 CHICKEN BREAST PICCATA $26 275 :
. ktail . L ' ingui ROSE .
1 ATRIUM (ROTATING DRAFT) $9 NEW ENGLAND SEAFOOD CHOWDER Cocktail Sauce, Lemon ?I_ul_:t:;d;pl__';ﬁl;iriu/l;e CAMPUGET;EEEE:ETION" ROSE =
- MILLER HIGH LIFE (BTL) $5 CUP +10 / BOWL ¢z BROILED OYSTERS $20/538 Herb Butter Hors3s 3
-/ MILLER LITE (BTL) $5 acon, Qyster Crackers Chipotle-Garlic Butter, HIDDEN HO%RED BLEND R
:- MICHELOB ULTRA (BTL) $5 SAN Dw I C H ES Tempura Crumbs, S I DES $8 WA$S]gI/§2;0N )
| ANGRY ORCHARD CIDER (BTL)s6  ——— "= ————— Gf”"ed Baguette FRIES & BEARNAISE omnme Sl %
- ved wi [ :
| COUNTRY BOY SHOTGUN WEDDING i (half dozen or dozen) SMALL SALAD ORE cON :
AN 56 sub onion rings +$4 ] $14/550 =
o (CAN) CAPE COD FRIED SHRIMP ROLL $17 COLD SEAFOOD PLATTER $67 BUTTERBEAN SUCCOTASH & BACON BOMNE NEIGE GAMAY 3
h MODELO (CAN) $5 Louie Dressing, Pickled Red Onion Specialty Oysters**, Cold Smoked Salmon, LINGUINE & CAPER BUTTER §]R3A/§gg )
. HIGH NOON (CAN) 7 CRAB CLAW SMASH 518 Tiger Shrimp & Tuna Tartare** SAUTEED SPINACH THE CRITIC CABERNET )
> Butter Lettuce, Tomato, Tartar Sauce Assortment of Sauces HUSH PUPPIES & LOUIE DRESSING NAPAﬂCs‘}tISFeSORNIA =
3 HAMBURGER** 515 ONION RINGS 8
l: NON-ALCOHOLIC Creekstone Beef, Special Sauce D RT DR x
- ROTATING NON-ALC BEER s8 add Cheese $2....add Bacon $3 gfa[_?[zy ngLUl DESSERTS $12 o 5::RETATW:Y LTE? LR
: $ .
-] LER $7 >
| MEINEREN ZERO (BTL KIDS MENU s12 Mon-Friday 3-6 KEY LIME CREME BRULEE ESPRESSO MARTINI$14 |-
- NKD SPIRITS GRAPEFRUIT PALOMA $12 y
:_ Kids 10 and Under +5 HOUSE MARTINIS Graham Cracker Crumble N
N KEY LIME COOLER $10 served with fries or salad BOSTON CREME PROFITEROLES COFFEE )
Q CUCUMBER & DILL SPRITZ $10 POPCORN SHRIMP $5 COSMOS Cream Puff, Ice Cream, Chocolate ]
) COFFEE/DECAF $4 -
: $2.50 OYSTERS Nutella Sauce
HAMBURGER _ **THESE ITEMS ARE RAW OR ESPRESSO $4 .
T $7 FRIED MOZZ (Contains Nuts) . yNpERCOOKED. CONSUMING RAW OR )
lj CHICKEN TENDERS R o CAPPUCCINO 55 3
WINES BY THE BOTTLE LINGUINE & BUTTER (NO SIDE) A charge of 54 will be applied to split plates MAY INCREASE YOUR RISK OF :
FOODBOURNE ILLNESS -]
LIST AVAILABLE 998 GOSS AVE LOUISVILLE KY i WWWFRANNYSSEAFOODCOM Please let the staff know of any dietary restrictions 1__.-.:-:-;"

EFFFEFEFEFFFEFEFFFRFEF RN

FEFEFEFEFEFFFFFFFEFRFEFEFEFy,

FFFFEFFFFF I FEF RN FEFEFRFEFEFFFEFIFY,

FEEFFEFEFFFEFEFFFFFEFEFFY.

FEFFEFFEF RN RN RN EFF R FF R FFF PN Ry

FEFFFEREFFF R FFFrFFFE RN FEFFFE




	Franny’s
	S E A F O O D
	Appetizers
	Entrees

	Dinner
	Raw Bar
	Sides $8

	Sandwiches
	Happy Hour



