
Wheat, olive oil, and wine make the complete Italian meal 

 

Frankie’s Italian Kitchen & Bar brings some of southern Italy’s famous flavours  

and family recipes to the table. Proprietor Raffaele’s namesake eatery pays homage  

to his grandfather Francesco Raffaele Aiello.   

True Italian comfort food with fresh ingredients, proven recipes and  

exceptional service are the pillars of Frankie’s 

Prices subject to applicable taxes 
For convenience of party of 8 adults or more, a 17% gratuity will be added to the bill 

ARANCINI                 13  
sicilian breaded risotto balls  
stuffed  with green peas, carrots,  
bocconcini, parmigiano reggiano,  
house-made pomodoro sauce 

 
MEATBALLS              14  
house-made family recipe of  
premium beef, veal, and pork,  
simmered in tomato sauce 

 
SALTSPRING MUSSELS             19 
garlic, tomato, basil,  
white wine, grilled focaccia 
 

SPINACH & ARTICHOKE DIP            14½  
grilled artichokes, creamy spinach,  
water chestnuts, onion, mozzarella,  
rosemary flat bread 

 
POLENTA FRIES               8¾ 
roasted garlic aioli 

 
 
 

  Frankie’s signature dish     v Vegetarian    g Gluten free   
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True Italian, family, food & friends 
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STARTERS & SMALL PLATES 

F 

MINESTRONE SOUP                 8¾ 
classic tomato broth,  
fresh vegetables, herb butter 

 
SALMON SALAD             18¾ 
pan seared bc salmon,  
mixed spring greens, feta, cherry tomatoes, 
polenta croutons, pickled onions, 
sundried tomato dressing 

 
COBB SALAD              18¾ 
sautéed chicken, avocado, pancetta, 
egg, baby iceberg, tomato, pickled 
red onion, creamy gorgonzola dressing 

CALAMARI FRITTI             17 
crispy fried squid, chili flakes  
with lime tartar sauce  

 
SAUTEED GARLIC PRAWNS            16  
house-made herb butter,  
grilled focaccia 
 

BEEF CARPACCIO             17½  
thin sliced, seared AAA tenderloin, 
stone ground mustard & horseradish aioli, 
fried capers, grana padano, arugula 

 
CHICKEN WINGS             14½  
fraser valley chicken wings tossed in  
mediterranean sea salt & pepper 
or hot sauce, gorgonzola aioli 
 

ANTIPASTO PLATTER              19¾ 
cured meats, select cheeses,  
misto olives, flat bread 
 

SALADS & SOUP 

CAPRESE SALAD             14½  
vine-ripe tomato, bocconcini , 
balsamic glaze, basil 

 
BEET & STEAK SALAD             19¼ 
marinated rare flat iron steak,  
beet mousse, seasonal greens,  
polenta croutons, pancetta, beets,  
goat cheese, herb vinaigrette 

 
CAESAR SALAD              13  
artisan romaine, soft boiled egg,  
polenta croutons, crisp pancetta 
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While we make every effort we can to serve you a Gluten Free meal, Frankie’s kitchens are not Gluten Free 
and take no responsibility should cross-contamination occur.  There may be trace amounts of gluten in deep fried items. 
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Love croutons but not gluten?  

Frankie’s croutons are made with our signature gluten-free parmesan polenta. 
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HOUSE-MADE & IMPORTED PASTA 
 
RIGATONI SALSICCIA            19¾ 
italian sausage, tomato sauce, red wine, cherry tomatoes 

 
CASARECCE BOSCAIOLA          22 
mushrooms, pancetta, premium beef, pork and veal, peas,  
rosé sauce, white truffle oil 

 
NONNA MARIA’S LASAGNA           22 
house-made family recipe, ricotta, bolognese, alfredo, tomato sauce, mozzarella 

 

CHICKEN LINGUINI            22 
sautéed chicken, sun-dried tomato, cream, cherry tomatoes, herbs  
 

SPAGHETTI CARBONARA          18¾ 
pancetta, garlic, parmesan cream sauce 

 
SHRIMP SCAMPI TAGLIATELLE          25 
lobster cream, sautéed shrimp, garlic, shallots, white wine 

 
SEAFOOD LINGUINI           34 
half lobster tail, clams, mussels, fresh fish, jumbo prawn,  
tomato sauce, lobster bisque 

 
SPAGHETTI & MEATBALLS          20 
house-made family recipe, beef, veal, and pork, roasted and simmered in tomato sauce 

 
PESTO CHICKEN GNOCCHI          22 
house-made gnocchi, sautéed chicken, pesto cream 

 
MUSHROOM RAVIOLI           22 
stuffed with mushrooms, mascarpone cheese in gorgonzola cream & truffle oil 

 
PENNE & CHICKEN ALFREDO          20 
penne tossed in house-made parmesan cream sauce & sautéed chicken 

         
 

*gluten-free penne pasta - add $2 

 

 
 
CARNE & PESCE 
 
BEEF TENDERLOIN           36 
grilled 7oz AAA, seasonal vegetables, gratin potatoes, red wine au jus 

 
LAMB SHANK            29¾ 
braised lamb shank, rapini, risotto bianco 

 
MARSALA CHICKEN            27 
fraser valley chicken breast, marsala & mushroom sauce, seasonal vegetables,  
fingerling potatoes  

 

VEAL PARMESAN           28 
parmesan breaded veal cutlet, mozzarella, capers, herb butter, spaghetti pomodoro 

 
BC SALMON            28 
bc salmon, beurre blanc, seasonal vegetables, fingerling potatoes  

  

Prices subject to applicable taxes 
For convenience of party of 8 adults or more, a 17% gratuity will be added to the bill 
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While we make every effort we can to serve you a Gluten Free meal, Frankie’s kitchens are not Gluten Free 
and take no responsibility should cross-contamination occur.  There may be trace amounts of gluten in deep fried items. 
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PIZZA – house-made and hand stretched dough 
 
FRANKIE’S            17 
mozzarella, tomato sauce, capicollo ham, fresh herbs, sicilian olives 

 
AMATO            17 
prosciutto, bocconcini mozzarella, arugula, tomato sauce, parmigiano reggiano 

 
MARGHERITA            15½ 
bocconcini, parmigiano reggiano, tomato sauce, basil   

 
MUSHROOM            16½ 
goat cheese, parmigiano reggiano, alfredo, mushrooms, caramelized onions  

 
OLD WORLD PEPPERONI          16½ 
artisanal spicy pepperoni, mozzarella, tomato sauce, parmigiano reggiano 

 
ITALIAN HAM & MUSHROOM          18¼ 
prosciutto cotto ham, mushrooms, mozzarella, tomato sauce, truffle drizzle  
 

 
        *gluten-free pizza - add $2 

 
         
 

HAND HELD 
served with fresh hand-cut french fries, house salad, or house-made soup 

 
CHEDDAR BACON BURGER          17 
brioche bun, premium canadian beef patty, aged cheddar, pancetta, lettuce,  
onion, pickles, tomato, garlic aioli 

 
ITALIAN CHICKEN CLUB          17 
grilled chicken breast, pancetta, cambozola cheese, herb butter, arugula,  
tomato, garlic aioli, ciabatta  

 
BEEF DIP            17 
shaved beef, mozzarella, horseradish aioli, herb butter, filone, beef jus 

 
AVOCADO FOCACCIA          15¾ 
house-made focaccia, fresh avocado, goat cheese spread,  
vine ripened tomato, arugula 

          

 
Truffle Parmesan Fries or Caesar Salad $2 

 
 
 

BRUNCH 
served from 11:30am - 2pm Saturdays, Sundays & Holidays 

 
 
EGGS BENEDICT            16 
soft poached eggs, english muffin, italian ham, hollandaise, potato hash   

 
FARMER’S HASH           16 
italian sausage, fire roasted sweet bell peppers, spinach, cherry tomatotes, 
potato hash, scrambled eggs & cheddar cheese, toasted filone 

 
FRIED EGG & BACON SANDWICH         13 
fried egg, crisp pancetta, aged cheddar, vine ripened tomato, lettuce, 
potato hash, brioche bun, house sauce 
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Prices subject to applicable taxes 
For convenience of party of 8 adults or more, a 17% gratuity will be added to the bill 

While we make every effort we can to serve you a Gluten Free meal, Frankie’s kitchens are not Gluten Free 
and take no responsibility should cross-contamination occur.  There may be trace amounts of gluten in deep fried items. 


