
APPETIZERS
Fried Calamari 15

Hot Cherry Peppers
Marinara, Balsamic or Lemon Garlic

All 3 on the side 17

*Spicy Tuna Tower 14
Ahi Tuna, Spicy Caper Mayo, Seaweed Salad,  

Jasmine Rice, Wasabi

Giant Stuffie 8
House-made Overstuffed Quahog

Coconut Shrimp 15
Spicy Caper Mayo Sauce

Black Angus Bruschetta 16
Sliced Black Angus, Shallot Cream Sauce over Crostini

Shrimp & Artichoke Hearts 15
Stemmed Artichoke, Cannellini Beans, 

Shaved Parmesan, Balsamic Glaze

Arancini 12
Fried Risotto Balls with Peas, Parmesan, 

Mozzarella & Marinara

Fried Mozzarella Marinara 12
Giant Mozzarella Triangles, Marinara Sauce

Eggplant Marinara Wedges 12
Crushed Tomato Marinara, Mozzarella

Oven Roasted Brussels Sprouts 12
Crispy Pancetta, Parmesan Cheese, Balsamic Reduction

Whipped Burrata Platter 22
Prosciutto, Roasted Tomatoes, Roasted Red Peppers,

 Cherry Peppers, Whipped Burrata, Crostini
2-4 People

Meatball Appetizer 12
One Giant Meatball, Ricotta, Garlic Crostini

   Italian Nachos 16
Tri Colored Chips, Bolognese, Cannellini Beans, Pico de Gallo, 

Hot Cherry Peppers, Ricotta and Mozzarella
Add Slow Roasted Short Rib 8 or Grilled Chicken 6

Chicken Sausage 14
Rabe, Roasted Garlic, Cannellini Beans

Chicken Wings 14
Choice of Buffalo, Garlic Parmesan or House BBQ

Potato Chips 8
House Made with Chunky Gorgonzola Dip 

Edamame 8
Steamed Edamame, Sesame Soy 

Cheesy Garlic Bread 8
Marinara

SALADS

ITALIAN FAVORITES
Risotto with Peas 18

Add Grilled Chicken 6
Add 4 Grilled Shrimp 10

Linguini & Meatball 20
House Marinara 

Gnocchi in Pink Vodka 22
Ricotta Cheese 

Add Slow Roasted Short Rib 8
Rigatoni Bolognese 25

House Meat Sauce, Ricotta Cheese

Four Cheese Baked Pasta 24
Penne, Pink Vodka, Parmesan, Pecorino, 

Mozzarella & Gorgonzola

Short Rib Tagliatelle 28
 Eggplant, Burrata, Crushed Tomato Marinara

Tossed Lasagna 25
Bolognese Sauce, Fresh Mozzarella, Ricotta

Parmesan 
Eggplant 22  Chicken 24  Veal 28

Penne Marinara

Chicken & Eggplant Napoleon 28
Ricotta, Mozzarella, Rigatoni Marinara

Chicken or Veal Marsala 24/28
Mushrooms, Marsala Wine Sauce, 

Mashed Potato & Vegetable

Chicken or Veal Piccata 24/28
Lemon Caper Wine Sauce, Mashed Potato & Vegetable

Butternut Squash Ravioli 24
Pesto Cream with Honey Onion & Spinach

Littlenecks in White Clam Sauce 28
Chopped Clams, Littlenecks, Garlic, Sautéed Onions,

White Wine, Linguini

**Sub Pink Vodka Sauce 3
**Sub Gluten Free Penne 3

GRILLED PIZZA
All have Blended Mozzarella

Pomorolla 20
House Made Crushed Marinara

Short Rib 25
Caramelized Onion, House BBQ Sauce

Rabe & White Bean 24
Roasted Garlic & Diced Tomato

Burrata 25
Roasted Eggplant, Blistered Tomatoes, Pesto

Honey Onion & Goat Cheese 22
Fresh Tomato, Spicy Oil

Arugula & Prosciutto 25
Goat Cheese, Balsamic

Add Pepperoni, Hot Italian Sausage or Chicken 4
Sub Gluten Free Dough 4

DESSERTS
Dessert Pizza 14

Fig Spread, Strawberry, Honey Onion, Goat Cheese 

Giant Chocolate Chip Cookie 14
Vanilla Ice Cream, Chocolate Sauce, Whipped Cream

Chocolate Blackout 14
Chocolate Layer Cake with Chocolate Gelato

Tiramisu 12
Red Velvet Cheesecake 14

Oreo Crust, Red Velvet Cake, Vanilla Cheesecake

Blueberry Lemon Mascarpone Cake 14
Vanilla Bean Ice Cream

Chocolate Lava Cake 12
Gluten Free, Chocolate Sauce, Whipped Cream

Affogato 14
Hazelnut Gelato, Almond Biscotti, Espresso

Dark Chocolate Dipped Gelato 12
Chocolate & Vanilla Gelato with an Almond Cherry Center

Ice Cream 6
Vanilla Bean

Gelato 9
Hazelnut, Salted Caramel, Chocolate Gelato, Espresso Crunch

Sorbet 9
Mango

*The Consumption of Raw or Undercooked Foods may be harmful to your health.*Consumption of raw or under-cooked foods of animal origin will increase your risk of food borne illness.
 Please inform your server of any food allergies. 

Meatball Caesar 16
Hot Meatball Marinara paired 

with a Cool Crisp Caesar

Mixed Baby Greens 9
Fresh Tomato, Cucumber, 

House Balsamic Vinaigrette

Caesar Salad 10
Grilled Garlic Crouton, Shaved Parmesan

Fresco Salad 12
Spinach, Strawberries, Red Onion, Goat Cheese, 

Candied Walnuts, House Balsamic Vinaigrette

Caprese Salad 12
Vine Ripened Tomato, Basil Pesto,
Fresh Mozzarella, Aged Balsamic

Grilled Feta Salad 14
Romaine, Tomato, Cucumber, Roasted Red Pepper, Red Onion, 

Mixed Marinated Olives, Lemon Vinaigrette

ENTREES
Swordfish Chop (Market)

(Limited Availability)
A Fresco Exclusive

Our Fishmonger cuts these especially for us
Only 2 per fish, moist, tender & one of a kind. 

Lemon Garlic Sauce, Mashed Potatoes & Vegetable

Seafood Stew 38
Scrod, Shrimp, Littlenecks, Calamari, Hot Italian Sausage,

Onion, Roasted Garlic,Light Tomato Broth, Mashed Potatoes

*Steak Carbone 34
Sliced NY Strip, House Made Steak Sauce,

Mashed Potatoes & Vegetable

*8 oz Angus Burger 18
Toasted Bun, Fresh Mozzarella, 

Lettuce & Tomato, Parmesan Truffle Steak Fries

Roasted Red Pepper  
Mascarpone Chicken 26

Grilled Organic Chicken Breast, Red Pepper
 Mascarpone Sauce, Mashed Potatoes & Vegetable

Grilled Chicken 26
Organic Chicken Breast, Roasted Tomatoes, 

Mozzarella, Basil and Roasted Potato Wedges

Chicken Milanese 26
Arugula, Artichoke Hearts, Red Onions,

Roasted Red Peppers, Lemon Garlic Dressing

*Pork Chop 28
16 oz Center Cut Bone in Chop, Honey Onions, Balsamic 

Reduction, Roasted Potato Wedges & Vegetable

*Pork Tenderloin 25
Panko Encrusted, Apple Chutney,  

Mashed Potatoes & Vegetable

*Grilled Ahi Tuna Steak 26
Sesame Soy, Wasabi, Seaweed, Jasmine Rice & Vegetable

*Grilled Salmon 26
Pesto Cream Sauce, Jasmine Rice & Vegetable

Baked Scrod 26
Parmesan Ritz Crumbs, Jasmine Rice & Vegetable

SIDESFRESCO TO-GO
Loaf of Crispy Tuscan Bread 8
Spicy Oil 15
Balsamic Reduction 12
Marinated Olives 8
Qt Marinara 12
Qt Pink Vodka 14
Qt Bolognese 16
Qt Chicken Soup 15

Brussels Sprouts 6
Rabe, Roasted Garlic Cloves 6
Spinach 6
Today’s Vegetable 5
Jasmine Rice 4
Mashed Potatoes 5
Parmesan Truffle Steak Fries 8
Roasted Potato Wedges      6 
Marinated Olives                                                        8



Cranston 3.25.2025

FRESCO’S HAND CRAFTED 
“FUEL CELL” BOURBON

Our “FUEL CELL” Bourbon, named after the 
electrochemical cell that supplied electricity for 

Nasa’s space program, & the Apollo that went 
to the moon. The Fuel Cell was developed in the 

60s for Nasa by my father while at Pratt & Whitney.   
Fresco FUEL CELL Bourbon was developed by me, the owner 

of Fresco at Maker’s Mark Distillery to deliver a shockingly smooth 
flavored bourbon with plenty of jolt at 109.8 proof.  ‘Thanks Dad!’

L.E.M. “LUNAR EXCURSION MODULE” 16
The lunar lander spacecraft was flown between the lunar orbit & the moon’s surface

Fuel Cell, Pama & Lemonade on the Rocks

SEA OF TRANQUILITY 16
The landing site of the Apollo 11 that gave mankind the 1st walk on the moon

Fuel Cell, Black Fig Organic Vodka,
Madagascar Bourbon Vanilla Extract, Bitters

SPACE RACE 16
The Apollo 11 secured victory for the US with a televised landing on the moon

Fuel Cell, Lemon Juice, Local Honey Syrup

APOLLO OLD FASHIONED 16
Fuel Cell, Muddled Orange, Luxardo Cherry, Dash of Sugar 

& Bitters on the Rocks, Topped with Club Soda

MOON ROCK 16
Fuel Cell, Toschi Nocello Walnut Liqueur, 

Amaro Nonino, on a large ice rock

DARK SIDE OF THE MOON 16
Classic Maker’s Mark (90 proof ), Tia Maria, 

Dark Crème de Cacao, Fresh Espresso

SIGNATURE MARTINIS
MARILYN MONROE 14

Ketel One Organics Peach & Orange, 
X rated Liqueur, Prosecco

MAIN STREET 14
Grey Goose Vodka, Elderflower Liqueur,

 Fresh Lemon Juice, Prosecco

BERRY GOOD 14
Ciroc Red Berry, Muddled Strawberries, Prosecco

OCEAN SPRAY 14
Deep Eddy Grapefruit Vodka, Fresh Basil, 

Ruby Red Grapefruit Juice

HOT & DIRTY 14
Tito’s Handmade Vodka, Olive Brine, Hot Pepper Brine

PRICKLY PEAR 14
Western Son Prickly Pear Vodka, Elderflower Liqueur, 

Fresh Lemon Juice

CUCUMBER 14
Western Son Cucumber Vodka, Muddled Cucumbers

HENDRICK’S CUCUMBER 14
Hendrick’s  Gin, Muddled Cucumbers

SIGNATURE COCKTAILS
LAVA LAMP 14

Torresella Prosecco on Ice with Peach & Strawberry Puree

GIN & TONIC 12
Bombay Sapphire on the Rocks with Fever Tree Premium Tonic

PINK PALOMA 14
Patrón Silver Tequila, Fresh Lime,

Fever Tree Sparkling Grapefruit Soda

DESSERT MARTINIS
BLACK FIG 16

Black Fig Organic Vodka, Vanilla Vodka, Raspberry 
Liqueur, Fresh Lemon Juice, Graham Cracker Rim

ESPRESSO 16
Vanilla Vodka, Tia Maria, Crème de Cacao, Fresh Espresso

CAPPUCCINO 16
Vanilla Vodka, Tia Maria, Crème de Cacao, Baileys, Fresh Espresso

TIRAMISU 16
Vanilla Vodka, Bumbu Cream, Frangelico, Fresh Espresso

S’MORES 16
Vanilla Vodka, Licor 43 Chocolate, Baileys, S’mores

WINES
BUBBLES

 GLS BTL
Torresella Prosecco, Italy 10 34
Luc Belaire Luxe, France, served over ice 14 50
Veuve Cliquot Brut Champagne, France  145

CHARDONNAY
Wente “Morning Fog”, California 10 32
Simi, Sonoma 12 38
La Crema, Sonoma 14 44
Cakebread, Napa 20 70
Cambria “Katherine’s Vineyard”, Sonoma  45

SAUVIGNON BLANC
Kim Crawford, New Zealand 11 35
Sean Minor, California 12 38

PINOT GRIGIO
Caposaldo, Italy 10 32
King Estate, Willamette Valley 11 35
Santa Margherita, Italy 16 47

OTHER WHITES
Moscato, Stemmari, Italy 10 32
Riesling, St. Urbans-Hof, Mosel Urban. Germany 10 32
Rosé, Santa Margherita, Italy 13 41
Gavi, Vite Colte, Piedmont 12 38

CABERNET SAUVIGNON
Matchbook, California 10 32
J Lohr ‘Seven Oaks’, Paso Robles 12 38
Cult, Napa Valley 14 44
Quilt, Napa Valley 20 70
Justin, Paso Robles  80
Grgich Hills Estate, Napa  100

PINOT NOIR
Monte Degli, Italy 10 32
Meiomi, California 14 44
La Crema, Monterey 15 47

OTHER REDS
Chianti Riserva, Tomaiolo, Tuscany 12 38
Chianti Classico Riserva, Nozzole, Chianti 14 44
Merlot, Peirano “Six Clones”, Lodi 12 38
Malbec, Aquaribay, Rothschild, Argentina 12 38
Red Blend, Banfi Centine Rosso, Tuscany 11 35
  (Cabernet Sauvignon, Sangiovese)
Red Blend, The Prisoner, Napa  82
  (Cabernet Sauvignon, Shiraz, Petit Sirah, Charbono)

SANGRIA
14 Glass       42 Pitcher

Red – A Blend of Brandies, Red Wine & Fruit
White – Seasonal Flavor

FAUXTAILS
SUCKER PUNCH 12

Lyre’s Dark Cane N/A Rum, Pineapple,  
OJ, Grenadine

SOBER MULE 12
Clean co N/A Apple Vodka, 

Ginger Beer, Fresh Lime

NOT A RITA 12
Clean co N/A Tequila; Mango,

Strawberry, or Peach

HAVE YOU SEEN HUGO? 12
Mionetto Sparkling Wine N/A,

Giffords N/A Elderflower

AMALFI SPRITZ 14
Pallini Limon Zero (Zero Proof Lemoncello) & Mionetto Sparkling Wine N/A

BOTTLES & CANS

DRAFT BEER

BEER

Downeast Hard Cider (GF)
Budweiser - Bud Light  

Coors Light - Miller Lite - Guiness
Corona Extra - Corona Premier

Locally Brewed Wash Ashore Boy Meets Girl

Heineken - Heineken Light
Michelob Ultra - Stella Artois

Bravazzi Blood Orange 
Hard Italian Soda

Truly Hard Seltzer Very Berry

Harpoon IPA
Blue Moon

Dogfish Head 60 Minute IPA 
Peroni Nastro Azzurro

Samuel Adams Seasonal 
Wash Ashore Maya Mae IPA

Whalers Rise APA
Narragansett Lager

Guinness 0.0 -Heineken 0.0 - Peroni 0.0
NON ALCHOLIC BEER


