
Appetizers
Gamberi Gorgonzola $ 22
Sauteed shrimp in a light Gorgonzola sauce

Grilled octopus $ 23
Olive oil, lemon, parsley sauce

Calamari fritti $ 22
Squid rings dusted with flour and deep fried, served with 
lemon and marinara sauce

Cozze marinara $ 21
Sauteed fresh mussels, olive oil, garlic, oregano.
Choice of: marinara sauce or white wine garlic sauce

Parmigiana $ 20
Fried Eggplant, tomatoe sauce, Mozzarella and 
Parmesan cheese

Carpaccio rugola e Parmigiano Reggiano $ 23
Paper thin raw beef, arugola, Parmesan cheese

Tagliere misto salami e formaggi $ 43
An assortment of meats, cheeses and veggies

Salads
Caprese $ 20
Sliced tomatoes, Mozzarella, dressed with olive oil

Mista Gorgonzola $ 21
Olive oil, lemon, gorzonzola, walnuts, dressed with 
balsamic dressing

Caesar $ 20
Romaine, croutons, fresh Parmesan and homemade 
dressing. 
Add protein: fish, chicken, shrimp or lobster tail 

Insalata mista $ 20
Mixed field greens, tomatoes, black olives, homemade 
vinaigrette

Bruschettas
fresh bread toasted and topped with your choice

Classica $ 19
Olive oil, garlic, tomatoes, basil, Mozzarella, balsamic 
glaze

Salamino $ 19
Marinara sauce, Parmesan, Mozzarella, pepperoni

Gamberi e pesto $ 20
Fresh shrimp, pesto sauce, fresh tomatoes

Salmone cream cheese $ 20
Cream cheese, smoked salmon, capers, onions

Pasta
Sicilian Italian Pasta

Gnocchi Sorrentina $ 30
Tomatoes, fresh Mozzarella, basil, Parmesan

Gnocchi Quattro Formaggi $ 32
Pecorino cheese, italian blue cheese, Parmesan 
cheese, heavy cream

Fusilli alla Siciliana $ 35
Smoked salmon, onion, butter, chardonnay, light 
tomato sauce, heavy cream, black pepper, parsley

Fusilli Pomodoro e Basilico $ 27
Fresh tomato sauce and basil

Fusilli alla Francesca $ 30
Zucchini cream, green peas, bacon

Paccheri shrimp & Sicilian pesto  $ 38
Shrimp, Sicilian pesto, basil

Paccheri Amatriciana $ 30
Guanciale, San Marzano tomatoes, black pepper, 
Pecorino cheese

Fettuccine Alfredo $ 29
Butter, heavy cream, Parmesan cheese

Fettuccine Bolognese $ 30
Pasta with bolognese (beef) sauce

Pappardelle Boscaiola $ 31
Onions, green peas, mushrooms, Sicilian sausage in a 
light cream sauce

Pappardelle Funghi e Salsiccia $ 31
Mushrooms, fresh San Marzano tomatoes, italian 
sausage

Lasagna $ 31
Baked pasta, bolognese sauce, Mozzarella, béchamel 
sauce

Seafood mussel Carbonara $ 35
Spaghetti, eggs, Pecorino cheese, black pepper, 
parsley, mussles, white wine

Spaghetti & Meatballs $ 31
Pasta covered with marinara sauce and handmade 
meatballs

Spaghetti Cacio e Pepe $ 32
Pecorino cheese, black pepper

Spaghetti Carbonara $ 31
Guanciale, eggs, Parmesan cheese, black pepper

Spaghetti Vongole $ 34
Clams, light tomato sauce, chardonnay and garlic

Spaghetti Pescatore $ 39
Calamari, shrimp, clams, mussels, light tomato sauce, 
chardonnay

Bread Basket $3.50

Please inform your server if you have any food allergies
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Beverages
Soft Drinks $ 4.00
Coca-Cola, Diet Coke, Sprite, Fanta

Water $ 11.95
Acqua Ferrarelle sparkling and still (bottle)

Bottle Beer $ 6.95
Michelo Ultra, Bud Light, Budweiser, Stella, 
Channel Marker (IPA)

Imported Beer $ 7.95
Moretti, Peroni, Corona, Heineken

Draft Beer $ 5.00
Crazy Lady (Blonde Ale), Channel Marker (IPA)

Entrees
Pollo Milanese $ 35.00
Fried chicken, arugula, cherry tomatoes, olive oil, 
lemon, shaved Parmesan

Pollo Parmigiana $ 35.00
Chicken breast, butter, tomatoes, Mozzarella, 
Parmesan with a side of pasta

Pollo Marsala $ 35.00
Chicken breast, Marsala wine, mushrooms with 
garlic and a side of fettuccine

Pollo Piccata $ 35.00
Chicken breast in a light oil, with lemon, butter 
sauce, capers, with a side pasta

Vitello Milanese $ 39.00
Lightly breaded veal, sauteed and topped with 
arugula, tomatoes and shaved Parmesan

Vitello Parmigiana $ 39.00
Veal, Parmesan, served with a side of spaghetti

Red Snapper Livornese $ 59.00
Olives, capers, onions, olive oil, oregano, marinara
sauce with a side of spaghetti

Red Snapper Piccata $ 59.00
Red Snapper filet in a light oil, with lemon, butter 
sauce, capers, with a side of pasta

Bring us your catch - we will cook it 
Sicilian style
Ask our staff for more info!

Sicilian Cocktails

Red Sangria $ 11.00

Signature Bocelli Prosecco 
Mojito

$ 13.00

Piña Colada $ 11.00

Bloody Mary $ 11.00

Aperol Spritz $ 12.00

Espresso Martini $ 13.00

Desserts

Tiramisu
Savoiardi Cookies, coffee-soaked and 
marcarpone cream topped with cocoa

Sicilian Key Lime Cheesecake
Zesty, creamy bliss in buttery perfection

Cassata Siciliana
A Sicilian delight with ricotta candied fruit and 
sponge cake, creating a heavenly layered 
dessert masterpiece

Cannoli
Zesty, creamy bliss in buttery perfection

Chocolate Tartufo
Indulgent truffle ice cream encased in a 
smooth chocolate shell

Limoncello Tartufo
A burst of citrus bliss in a luscious truffle 
harmonizing limoncello's zest with creamy 
indulgence for a delightful treat

112 Fitzpatrick St, Key West
FL 33040

(305) 440-2845
www.bruschetta-francesca.com

Please inform your server
if you have any food allergies



Appetizers 
Antipasto italiano 
Prosciutto di Parma, 
Mortadella, Salame Felino, 
Scamorza affumicata, 
Pecorino al pistacchio, 
Pecorino red pepper, blu di 
capra, Taleggio 

Arancini / Riceball 
Saffron Arborio rice, stuffed 
with Mozzarella cheese and 
Béchamel sauce 

Entrees 
Seafood Trio 
Red Snapper, Shrimp, Lobster tail, 
Spaghetti 
Available with two sauce options: 
Piccata or Livornese 

Pasta 
Lobster ravioli Mama Trio 
served with lobster tail, Vodka 
sauce 

5-layer Lasagna, eggplant 
parmigiana, and two meatballs 

Black squid ink Sicilian 
Spaghetti Pescatore Lobster Risotto 
Lobster tail, calamari, shrimp, 
clams, mussels, parsley Available 
with two sauce options: ask your 
server for more info 

Risotto with creamy bisque, 
shrimp and lobster tail 

Tonight's 
Specials Sicilian Italian Cuisine 

112 Fitzpatrick St, Key West 
FL 33040 

(305) 440-2845 
www.bruschetta-francesca.com 

Bruschetta Francesca 



Bruschettas Appetizers

Classica $ 12.50 Arancine beef or cheese (Riceball) $ 12.00
Olive oil, garlic, tomatoes, basil, mozzarella, 
balsamic glaze

Italian rice balls stuffed, coated with breadcrumbs 
and deep  fried

Salamino $ 11.50 Gamberi Gorgonzola $ 13.00
Marinara sauce, parmesan, mozzarella, 
pepperoni

Sauteed shrimp in a light gorgonzola sauce

Gamberi e pesto $ 12.50 Grilled octopus $ 13.50
Fresh shrimp, pesto sauce, fresh tomatoes Olive oil, lemon, parsley sauce

Salmone cream cheese $ 13.00 Calamari fritti $ 13.00
Cream cheese, smoked salmon, capers, onions Squid rings dusted with flour and deep fried, 

served with lemon and marinara sauce

Cozze marinara $ 13.00

Sicilian cocktails
Sauteed fresh mussels, olive oil, garlic, oregano.
Choice of: marinara sauce or white wine garlic 
sauce

Red Sangria Parmigiana $ 12.50
Signature Bocelli Prosecco Mojito $ 13.00 Fried Eggplant, tomatoe sauce, mozzarella 

cheese, parmesan

Piña Colada $ 11.00 Carpaccio rugola e Parmigiano 
Reggiano

$ 13.50

Bloody Mary $ 11.00 Paper thin raw beef, arugola, parmesan

Aperol Spritz $ 12.00 Tagliere misto salami e formaggi $ 43.00
Espresso Martini $ 13.00 An assortment of meats, cheeses and veggies

Glass Chianti Reserve $ 8.25

Draft Beer  (Crazy Lady - 
IPA)

$ 5.00

4pm to 6:30pm

extended to 9pm to all locqals and military

bring ID

112 Fitzpatrick St, Key West
FL 33040

(305) 440-2845
www.bruschetta-francesca.com

HAPPY
HOUR Sicilian Italian Cuisine

Bruschetta Francesca



PIZZAS
Sicilian Italian Cuisine

112 Fitzpatrick St, Key West
FL 33040

(305) 440-2845
www.bruschetta-francesca.com

Bruschetta Francesca

All Pizzas are individual (11")

Sicilian
Olive oil,  fresh tomato,  basil,  mozzarella

$ 28.00

Napoli
Anchovies, garlic, basil, marinara sauce, mozzarella

$ 31.00

Cheese Lovers
Mozzarella,  pecorino,  parmesan, gorgonzola cheese

$ 29.00

Capricciosa
Ham, sausage,  pepperoni,  mushrooms

$ 31.00

Pepperoni
Pepperoni, mozzarella, marinara sauce

$ 29.00

Margherita
Tomato, sicilian fior di latte mozzarella, basil

$ 28.00

Michelangelo
Prosciutto crudo di parma, arugola, sicilian fior di 
latte mozzarella, olive oil

$ 32.00

Classic
Prosciutto e formaggio (Ham & cheese)

$ 27.00

Veggie
Tomato,  mushrooms,  zucchini,  asparagus, sicilian fior di latte 
mozzarella

$ 30.00



112 Fitzpatrick St, Key West 
FL 33040 

(305) 440-2845 
www.bruschetta-francesca.com 

Our Signature 
Bocelli Prosecco 
Mojito 
Red Sangria Aperol 
Spritz Espresso 
Martini Sicilian 
Mimosa Sicilian 
Margherita 

Classic Cocktails 

Piña Colada Bloody 
Mary Strawberry 
Daiquiri 

Sicilian Cocktails 



112 Fitzpatrick St, Key West
FL 33040

(305) 440-2845
www.bruschetta-francesca.com

Italian Cuisine – UNESCO World 
Heritage In December 2025, 
UNESCO inscribed Italian cuisine 
on the Representative List of 
the Intangible Cultural Heritage 
of Humanity, honoring its 
traditions, community spirit, and 
cultural identity passed down 
through generations.

La cucina italiana è Patrimonio 
dell’Umanità Nel dicembre 2025 
l’UNESCO ha riconosciuto la 
cucina italiana come 
Patrimonio Culturale 
Immateriale dell’Umanità, 
celebrando le sue tradizioni, la 
convivialità e l’identità culturale 
che da secoli uniscono le famiglie 
e le comunità.


