800 S. Alamo, San Antonio, TX 78205
Corner of S. Alamo & S. Presa (in the King William District)
Telephone: (210) 223-5353 Fax: (210) 354-3053

La Focaccia ltalian Grill

Monday - Thursday 11:00 am. to 10:00 p.m.
: Friday: 11:00 am. to 11:00 p.m.
r Enjoy La Focaccia’s classic Italian Saturday 12:00 p.m.to 11 ‘00 p.m.

style pizza and traditional focaccia
bread baked in a wood-fired oven Sunday 12:00 p.m. to 10:00 p.m.
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Please select three entrées below for your menu:

Fettucine Alfredo with Chicken or Shrimp

Meat Lasagna Layers of pasta, meat, tomato sauce, mozzarella, ricotta, and parmesan
Penne Primavera Penne pasta with sautéed onions, fresh tomatoes, mushrooms,
spinach, kalamata olives in a olive oil garlic sauce

Chicken Parmigiana Lightly breaded chicken breast fried to a golden brown and baked
with a zesty tomato sauce and melted mozzarella

Chicken Saltimbocca Tender chicken breast sautéed in butter with marsala wine sauce
topped with fresh spinach, mushrooms, and prosciutto

Chicken Romana Tender chicken breast sautéed in lemon butter white wine sauce
topped with mushrooms and artichoke hearts

Veal Parmigiana Lightly breaded veal baked to a golden brown topped with a zesty
tomato sauce and melted mozzarella cheese

Flounder Veronese Filet of flounder lightly sautéed in an egg batter served in a savory
dijon mustard sauce and topped with capers and fresh basil

All entrées served with:
Salad with a choice of dressing
Side of pasta with butter and garlic sauce (will not accompany a pasta dish)
Fountain drinks, iced tea, coffee

A minimum of twenty people is required for reservation.

$20.00 per person without dessert. $24.00 per person with Tiramisu dessert. Price includes food,
tax, and gratuity. $300 food deposit and $100 room fee.

Extensive wine menu and full-service bar available.

Inquire about our 5 Star Menu featuring a variety of Veal, Steak, and Seafood entrées. Menu

priced accordingly. . . .
www.lafocaccia-italian-grill.com
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Caprese Salad

Fresh mozzarella and tomato slices with fresh basil
Cold Spinach Salad

Italian Style with olive oil, lemon, and garlic

Mix Field Greens

with raspberry bacon vinaigrette

Salad Selection:

Please choose three entrées below for your menu:

Chargrilled Ribeye (12 o0z.)

Medallions of Beef Tenderloin in Burgundy Wine and Mushroom Sauce

Delicate tenderloin cooked to order and topped with burgundy wine and

sauteed mushrooms

Veal Saltimbocca Focaccia

Tender veal medallions sauteéd in butter with Marsala wine sauce and topped with fresh
spinach, mushrooms, and prosciutto

Veal Pizzialoa

Salmon Steak

Fresh salmon filet chargrilled and topped with a lemon butter caper sauce

Stuffed Flounder

Filet of flounder filled with crab, scallops, and snapper served in a lemon butter sauce
Shrimp Scampi

Colossal gulf shrimp broiled with a garlic lemon butter white wine sauce

Red Snapper

Linguine Pescatora (spicy or mild)

Fresh shrimp, scallops, mussels, clams, calamari, and crab served in a pomodoro
tomato sauce

Linguine Mari e Monte (spicy or mild)

Shrimp and fresh mushrooms served in a pomodoro tomato sauce

Includes Fountain Drinks, Iced Tea, Coffee.
A minimum of twenty-five people is required for reservation.

$29.00 per person. Add an additional $3.56 per person for dessert (Tiramisu).
Price includes food, tax, and 18% gratuity.

Extensive wine menu and full-service bar available.

www.lafocaccia-italian-gril.com





