
317 E. Main St. 

Charlottesville, VA 22902 

cafefrankcville.com 

 Cocktail Hour 4-6 

Dinner 5-9 
Closed Wednesdays 

 

 

  

 SMALL PLATES 
§ CRUDO OF THE DAY *GFO *DF 22 
capers, pickled fresno peppers, red pepper oil, blood orange, 
saba, semolina cracker 

FRITO MISTO *GF *DF 21 
calamari, shrimp, lemon, cherry peppers, basil, harissa aioli 

FRENCH ONION SOUP 17 
veal stock, crostini, gruyère 

LOCAL MIXED GREENS SALAD *GF *DFO 18 
serrano ham, blue cheese, pine nuts, apple, pink peppercorn 
& maple dressing 

CAESAR SALAD 18 
3-year aged parmigiano, focaccia crisp, white anchovy 

GRILLED HALLOUMI 21 
arugula pesto, red pepper relish, 25-year aged balsamic, 
grilled bread 

MUSHROOM FRITTERS *GF *DF 18 
truffle oil, persillade, black garlic aioli 

CHEESE & CHARCUTERIE BOARD *GFO 25 
pickled vegetables, yuzu mostarda, bread 

BREAD SERVICE *DF 8 
yeast rolls baked fresh daily in-house and accompanied 
by piquillo-tomato butter 

Mussels du Jour 
Daily preparation of plump 
steamed Hollander mussels 
served with warm focaccia 

Perfect as an entrée for one 
or to share as an appetizer 

$32 

ENTRÉES  

SEARED SCALLOPS *GF . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  39 
squid ink risotto, salsify purée, pickled fresno peppers 

SEARED ROCKFISH *GF *DFO . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  36 
carrot purée, sautéed greens, red bell pepper, pancetta 

DUCK CONFIT *GF *DF . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  39 
roasted cauliflower, blistered cherry tomato, braised red cabbage, pomegranate reduction 

MAFALDINE BOLOGNESE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  35 
wild boar ragu, whipped ricotta, rosemary crumbs 

PRIME PETITE TENDER *GF *DF . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  48 
papas bravas, garlic aioli, chimichurri, rapini 

LEMON-HERB RICOTTA AGNOLOTTI . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  29 
parsley, lemon zest 

SIDES 

POMME FRITES *GF *DF 11 
served with charred onion aioli 

BRUSSELS SPROUTS *GF *DF 12 
black garlic glaze 

ROASTED CARROTS *GF *DFO 12 
rosemary-maple glaze, walnuts 

WE ARE HERE TO MAKE YOU HAPPY. 
If you are unhappy for any reason, please ask for the 
manager and give us the opportunity to make your time 
with us as enjoyable as possible. Please inform your 
server of any dietary restrictions or allergies, 

20% gratuity added to parties of 6 or more. 

§ Consuming raw or undercooked foods may increase 
your risk of foodborne illness #yolo 

*DF dairy-free *DFO dairy-free optionally 

*GF gluten-free *GFO gluten-free optionally 

for diners with Celiac disease, extra care is required 
please notify your server 

 


