
Strawberry Walnut Salad
Fresh strawberries, mandarin oranges, walnuts, red onion and  

mixed greens with honey poppyseed dressing. 7.95

Grilled Chicken 
Caesar Salad

Romaine lettuce, parmesan cheese and garlic croutons 
with Mayfair Caesar dressing.  9.00

Cobb Salad
Oven roasted turkey, bacon, hard cooked egg, tomatoes,  

cheddar cheese, avocado, mixed greens and   
crumbled bleu cheese, with herb vinaigrette. 12.95

smoked atlantic salmon nicoise
Romaine lettuce, fresh green beans, tomatoes, red potatoes, 

marinated olives, anchovies, hard boiled egg, herb vinaigrette and 
topped with sliced smoked Atlantic salmon. 11.95

Chicken Noodle or Soup of the Day
Cup 3.95          Bowl 4.95

Take home a Pint To Go 6.75   •   Quart To Go 11.95

Frankie’s “Made” Meatballs
Frankie’s family recipe and bolognese sauce. 7.25

“City Slicker” Sliders
Three mini burgers on mini buns topped with carmelized onions  

and pickles.  6.95
Top with American cheese for .75

crispy Calamari
Dusted in semolina flour and lightly fried with lemon slices,  

served with tomato sauce. 8.25

Spinach & Artichoke Dip
Baked with Asiago, monterey jack cheese and roasted peppers.

 Served with tri colored tortilla chips.  7.95

Twice-Baked Potato Spring Rolls
Hand rolled with our four cheese blend, green onions, 

crumbled bacon and sour cream.  6.95
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Steak, Chops, Seafood & Wiseguys

appetizers

soup & salad

ULTIMATE MARTINI       
Effen Premium Vodka shaken 
and served with a twist.    8.50

THE POLITICIAN
Bombay Sapphire Gin and olive
juice, chilled and served with 
olives. “It’s a little dirty.”   8.50

VEGAS MORNING MARTINI
Belvedere Orange Vodka, 
Grand Marnier, cranberry juice 
and fresh lime.   8.50

CHOCOLATE MARTINI 
Absolut Vanila Vodka with a 
splash of DeKuyper Creme de 
Cacao, cream and Hershey’s 
syrup.   8.00

  Make it sinful, add Godiva for .75
FLIRTINI   
Absolut Raspberry Vodka, 
DeKuyper Triple Sec, cranberry 
and pineapple  juices, garnished 
with a twist.   8.00

SEX ON APEACH 
  Absolut Apeach Vodka with a
  splash of pineapple, sweet and
  sour and cherry juice, garnished
  with a sugared rim and a cherry. 
  8.00
THE FORBIDDEN FRUIT 
  Belvedere Pink Grapefruit vodka, 
Agave nectar, and pink 
grapefruit juice. Served with a 
sugar rim.  8.50
*Frankie’s Martinis are served up.

Also available on the rocks.

brunch cocktails
Peach Bellini
Fresh peach nectar and Italian 
sparkling wine.  3.25

Strawberry Bellini
Fresh strawberry nectar and 
Italian sparkling wine.  3.25

Mimosa
Fresh orange juice and Italian 
sparkling wine.  3.25

sauza Sunrise
Sauza Blanco Tequila, orange 
juice, and a splash of grenadine, 
served on the rocks.  6.50

BANG BANG BLOODY MARY
  Tomato and basil infused Effen
  vodka a  with Zing Zang. Tall, on
  the rocks, with a pickle garnish
  and a  beer back.   8.00
gazpacho Bloody Mary
  Effen Cucumber Vodka and
  Zing Zang with a beer back.  8.00

beer

DRAFTS ON TAP
 
   Bud Light 
   Palmetto Amber
   Ranger IPA  
   Guiness Stout 
   Fat Tire 
   Stella Artois 
   Yuengling 
   Frankie’s Brew 
   Sam Adams Seasonal
   Blue Moon Belgian White

ICE COLD BOTTLES
   Budweiser 
   Bud Light 
   Coors Light 
   Miller Lite  
   Michelob Ultra 
   Amstel Light 
   Heineken 
   Corona 
   Newcastle Brown Ale 
   Haake Beck Non Alcoholic 
   Assorted Micro Brews

    
 Fresh Brewed Coffee     2.25
   Hot Chocolate  	           2.75
   Milk 			            2.25 
   Chocolate Milk             2.50
   Hot Tea                          2.50
   Cappucino                   3.75
   Espresso                         2.75   
   Double Espresso	          4.75
Soft Drinks
   Coca-Cola, Diet Coke,
   Sprite, Mello Yello, 
   Ginger Ale, Lemonade, 
   Root Beer                       2.25
   
Fresh Brewed Iced Tea
   Sweet or unsweet         2.25
San Pelligrino 
   Sparkling water 1ltr.      4.50
Fiji Natural Artesian  
   Water 1ltr.                      4.50
Orange, Cranberry or 
   Pineapple Juice           2.75

1301 Main Street
Hilton Head Island, SC 29926

Telephone 843.682.4455
www.frankieboneshhi.com

MARTINIS

beverages

STUFFED Olives
Spanish Queen Olives stuffed with:
Jalapeno • Onion • Bleu Cheese
Anchovy • Roasted Garlic
$.25 each 
   ”Sampler” Choice of 5 for $1.00

12 & under

Scrambled Eggs
American cheese, hash brown 
casserole and 1 strip of bacon.
4.75

French Toast
2 slices of French toast and 1 slice 
of bacon.  4.75

Pancakes
2 pancakes with maple syrup, 
butter and 1 slice of bacon. 4.50

Steak & Eggs
4 oz filet mignon, 1 egg any way, 
served with toast and hash  
brown casserole. 10.95

Full kids menu is also available.



All omelets are made with 3 “Grade A” large eggs and served with hash 
brown casserole, fresh fruit and whole wheat or country style white toast.

Egg whites may be substituted for 1.00 

Ham, Swiss, Mushroom & Broccoli Omelet   8.75

Brie, Mushroom & Asparagus Omelet   9.50

Denver Omelet
Ham, green pepper and cheddar cheese. 8.50

Homemade Corned
Beef Hash
With poached eggs, hash brown 
casserole, fruit and country style 
white toast.  9.95

Frankie’s All American
3 eggs, 2 strips of bacon, 2 
sausage patties, hash brown 
casserole and country style white 
toast.  8.50

Broadway Brunch
2 eggs, choice of bacon, 
sausage, or ham, hash brown 
casserole and country style white 
toast.  6.95

Vanilla Cinnamon
French Toast
With maple syrup and bacon.  7.75

Quiche D’Jour
Chef’s daily preparation with 
hash brown casserole, fresh fruit 
and country style white toast.  8.75

Chicken and Biscuits
Country fried chicken over 
buttermilk biscuits, topped with 
sausage gravy and served with 
broccoli.  8.95

The Commuter
Breakfast Sandwich
Your choice of bacon, ham 
or sausage, with 2 fried eggs, 
cheddar cheese and tomato 
on a buttery croissant.  7.75

SCHWEIN SCHNITZEL 
“ALA HOLSTEIN”
Pan fried breaded pork cutlet 
topped with capers, fresh lemon
and two eggs your way, with 
hash brown casserole.  12.95

Egg Sardou
Creamed spinach, artichoke 
cakes and poached eggs, 
topped with hollandaise.  9.95

Blueberry Ricotta Pancakes
Blueberry and ricotta stuffed 
pancakes, topped with blueberry 
compote and whipped cream. 
7.95

Buttermilk Pancakes
Made from scratch buttermilk 
pancakes served with 2 strips of 
Applewood smoked bacon, and 
topped with whipped butter and 
warm maple syrup. 7.95

Biscuits & Gravy
Warm buttermilk biscuits covered 
with country sausage gravy, 
served with hash brown casserole.  
1/2 order  4.95      Full Order  6.95

smoked salmon plate
Thin sliced smoked atlantic 
salmon, rye toast, hardboiled 
egg, red onion, capers, 
tomatoes, fresh dill and crème 
fraiche. 11.50

Pepperoni 
N.Y. style pepperoni and four cheese blend.  7.95

Eggs Benedict
Toasted English muffins with 
cured ham and poached eggs, 
topped with hollandaise.  8.50

Fredo’s Seafood Benedict
Toasted English muffins with 
crispy crab patty and poached 
eggs, topped with hollandaise.  
11.00

Filet Mignon Benedict
Two 4 oz filets over English 
muffins, topped with poached 
eggs and hollandaise. 19.95

vegetable Benedict
Flash fried artichoke cake, 
sliced tomatoes and avocado 
over whole wheat toast with 
poached eggs and hollandaise.  
8.95

Served with 2 “Grade A” large eggs your way,
hash brown casserole and country style white toast.

 sirloin  9.95

Filet Mignon  14.95

Two  Large Grade A Eggs Your Way  			  2.00
3 Applewood Smoked Bacon Strips   		  2.25
2 Country Sausage Patties    				    2.00
Grilled “Cure 81” Ham   					    2.25
Homemade Sausage Gravy    			   2.25
Hash Brown Casserole                                               2.00
Country Style White or Whole Wheat Toast   	 1.25
Buttery Croissant    					     2.00
English Muffin   						      1.25
Warm Buttermilk Biscuit   				    1.25
Seasonal Fresh Fruit   					     1.50

Italian Sausage Scrambler
Sweet Italian sausage sauteed 
with eggs, onions, tomatoes, four 
cheese blend and green & red 
peppers.  8.75

godfather Scrambler
Ham, Genoa salami, Capicolla, 
and four cheese blend with 
onions, tomato and arugula.   
9.95

All scramblers are made with 3 “Grade A” large eggs and
are served with whole wheat or country style white toast.

Egg whites may be substituted for 1.00
Add a house, Caesar salad or cup of soup for 2.75

Roasted Chicken
Roasted peppers, arugula, pesto 
aioli and four cheese blend. 8.25

Primavera
Asparagus, roasted red peppers, 
mushrooms, grilled onions and  
four cheese blend.  7.95

Cheese
Frankie’s four cheese blend.  6.50

Steak & Mushroom
Char-grilled steak with  
mushrooms, red onions, cracked 
pepper, balsamic reduction and 
gorgonzola cheese.  10.25

Baked on a thin whole wheat crust.

The Godfather
Cappicola , Genoa salami and 
“Cure 81” ham with lettuce, 
tomatoes, onions, provolone 
and herb vinaigrette on a fresh 
baguette, served hot or cold.  
9.50

harvest chicken Salad 
sandwich 
Tender all white chicken meat 
tossed with grapes, walnuts, 
celery and red onion in a creamy 
dressing.  Served on a buttery 
croissant with skinny fries.  8.95

king of clubs
A triple decker of oven 
roasted turkey, “Cure 81” ham, 
applewood smoked bacon, 
American cheese, lettuce and 
tomato on toasted country white 
with mayo.  9.75

Tuna Melt
Fresh tuna salad on a toasted 
English muffin with tomatoes, 
cheddar and swiss cheese. 
Served with skinny fries.  8.00

Reuben
Grilled corned beef shaved thin 
and piled high on grilled rye with  
swiss cheese, sauerkraut and 
1000 island dressing.  8.75

Spaghetti & Meatballs
Frankie’s homemade meatballs 
and bolognese sauce, over 
spaghettini. 11.00

big catch fish Sandwich
Fried, grilled or blackened with 
lettuce, tomato and tartar sauce 
on a toasted baguette.  8.75

Chicken or Tuna Salad
House chicken or tuna salad 
served chilled on white, wheat or 
rye bread, with lettuce, tomato 
and mayo.   8.00

California Club
Oven roasted turkey, ham and 
swiss cheese, with avacado, 
alfalfa sprouts and honey 
mustard. Served hot or cold 
on a buttery croissant.  8.75

The “FB” Burger
Half pound prime grade beef 
patty on a toasted pretzel bun 
with lettuce, tomato, onion, 
pickle spear and skinny fries.  8.75

Burger Toppings
Swiss cheese, bleu cheese, 
American cheese, provolone 
cheese, sauteed mushrooms or 
grilled onions.  .75 each
Applewood smoked bacon 1.50

omeletes Frankie’s Favorites flatbreads

lunch classics

Steak and eggs

scramblers

sides benedicts

Consuming raw or undercooked meats and seafood may increase your risk
of food borne-illness, especially if you have certain medical conditions.

For your convenience an 18% gratuity will be added to parties of 7 or more.   
4.00 split plate charge.

Caprese Scrambler
Fresh tomato, basil and onions, topped with our 

 fresh Mozzarella cheese.  8.75

Served with hash brown casserole.

deli Benedict
Hot corned beef and pastrami on rye toast topped with 

poached eggs and hollandaise.  9.25


