Sntipasti v Hppetizers

PROSCIUTTO & BUFFALO MOZZARELLA .......... ..ttt iiiiiinee..... 1045

Fresh imported buffalo mozzarella layered with plum tomatoes
and wrapped in prosciutto, drizzled with fresh garlic and olive oil

INSALATA MEDITERRANEA . ... . i i ii it it iiieneee. ... 10.99

Calamari and scungilli tossed with extra virgin olive oil and lemon, with celery and chopped roasted peppers.

ZUCCHINI FRITT Lo doisis v 5m s w5 s s vm s sssss anaisemaamiees suton oo gt os 40,99
Julienned strips of zucchini, flour-dipped and lightly battered, with sauce for dipping.

ROASTED PEPPERS & FRESH MOZZARELLA........ ... iiiiiiiiinne......8.99

Our own roasted peppers served with fresh mozzarella and sharp provolone cheese.

MOZZARELLA STICKS (6) SR TR RN e L

Lightly breaded, fried and served with a marinara sauce for dipping.

Jalapeno peppers stuffed with cream cheese.

BRUBE HETF Agaie v« o'cis sl saisifors 5 »00e v nd sokn islionm oo Moot boeloloiis siks & sm & oo e e s » 5 VDD

A blend of plum tomatoes, onions and extra virgin olive oil served over crisped seasoned ltalian bread slices.
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Tender calamari, lightly fried and served with tangy marinara sauce.

BROCGOLI RABE, .. . . & <« o o il s » 5 & s hnn obs >

Sautéed ltalian bitter broccoli in oil and garlic.

MUSSELS ALLA FRATELLO'S. . Bt &' o e o o O o

Fresh mussels in your choice of a zesty red sauce or a garlic white wine sauce.

BROCCOLLBITES (12). .. 0. ... .c.tonnnnad, oo ointisismntngune
ERIED MUSHROOMSHN2)ic . sl oh veed v s st e v s s v snie wsf 94
CHICKEN TENDERS (5 with fries s s < o viets s isie o« 5o s w sitguiing
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Insalata / Salads

GARDEN SALAD ...................3.99

Fresh mix of greens with our house dressing.

TUNASALAD .....................945

Mixed salad with tuna.

ANTIPASTO RUSTICO..............945

[talian meats and cheeses with marinated vegetables.

CAPRESE SALAD .... o somieidsd 9

Fresh mozzarella, tomatoes, garlic, basil and oil.

CHEF SALAD.............. ..o 799

Turkey, ham and provolone cheese with garden
vegetables over a bed of lettuce.

THREE CHEESE SALAD .............7.99

Fresh mix of greens with american, mozzarella and
provolone cheese

CALIFORNIA SALAD................9.45
Spring mix tossed in a raspberry vinaigrette dressing
topped with strawberries, grapes, mango and
caramelized mixed nuts

FRATELLO'S CAESAR SALAD........6.45
Crisp Romaine lettuce and Italian croutons

tossed with our own homemade special

Caesar dressing. Add Chicken 3.00

ARUGULA SALAD B S RS R L)

Arugula, shaved parmesan, chopped brushetta
tomatoes & lemon olive oil dressing
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Fuppa

SOUP OF THE DAY & e L .« o ocoie oo vn s b aamonl B s e S it d ¢ wn s s 0o wmis wms 53003

Ask about our chef's selections of homemade soup.
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VEGGIE SPECIAL

Garlic, broccoli, peppers, spinach, mushrooms, onions chopped tomatoes and ricotta cheese.

SUPREME

Mushrooms, bacon, sausage, peppers, pepperoni and onions.

PERSONAL CHEESE

Tomato sauce and mozzarella.

ROASTED PEPPER PIZZA

Fresh roasted peppers with buffalo mozzarella, olive oil and garlic.

CAPRESE PIZZA

Fresh chopped tomatoes with basil, olive oil and buffalo mozzarella.

PIZZA DIAVOLO

Sliced hot peppers with chopped tomatoes and mozzarella cheese sprinkled with crushed red pepper.

MARGHERITA

Fresh mozzarella, basil and tomato sauce.

BUFFALO CHICKEN
Spicy buffalo chicken

BARBEQUE CHICKEN
ARUGULA PIZZA

Fresh tomatoes, arugula, shaved parmesan cheese and lemon olive oil dressing

WHITE MARGHERITA

White pizza with spinach, broccoli, fresh tomatoes, mozzarella and ricotta cheese

MELZANZANE CON RICOTTA

Marinara sauce, eggplant, ricotta and mozzarella cheese

TACO PIZZA (WHITE)

Steak, tomatoes, lettuce, mozzarella cheese and cheese wiz

HAWAIIAN

Ham and pineapple

TOMATO PIE

Marinara sauce, fresh tomatoes and fresh basil

CAPRI (WHITE)

Spinach, broccoli and tomatoes

EGGPLANT
MEATBALL




Classic Pasta Dishes

ALL ENTREES ARE SERVED WITH HOUSE SALAD « SUBSTITUTE CAESAR SALAD ADD 2.00
ALL PASTA DISHES ARE SERVED WITH YOUR CHOICE OF CAPELLINI, SPAGHETTI, LINGUINI, FETTUCCINI, PENNE
OR SUBSTITUTE CHEESE TORTELLINI ADD 1.95 « RAVIOLI FORMAGGIO ADD 1.95 « GNOCCHI ADD 1.95
CHICKEN ADD 3.00 « TO SUBSTITUTE PASTA WITH A VEGETABLE PLEASE ADD 2.99
TO UPGRADE SOUP OF THE DAY ADD 1.00

CLASSICSAUCE ..................9.99

A tomato or meatless marinara sauce.

BOLOGNESE ...« da vt o arvody . 12,89

Ground meat with onions, tomatoes, basil and wine.

GARLIC & BROCCOLI..............1.99

Fresh garlic and broccoli sautéed in olive oil with a
touch of marinara.

PRIMAVERA ............ ... .. ..0000199

Seasonal vegetables and tomatoes sautéed in olive
oil with a garlic light marinara sauce.

ALLA BOSA . oo voin v i s sinn slms s 13.99

Sautéed Seasonal vegetables in a pink cream sauce.

PUTTANESCA.....................N99

Classic Roman sauce of tomatoes, garlic, olives,
mushrooms and capers.

RRERSI. . .« oo ot os v oo v vines Spmmme] 2849

Alfredo sauce with peas, prosciutto and parmesan.

PASTA FRATELLO’S ................1N99

Tomatoes, olives, artichokes, mushrooms and white
wine with a touch of marinara.

SICILIANO . oo i s v s s b eon e s ves 11199

Sliced eggplant sautéed in a garlic white wine sauce
with a touch of marinara and chopped tomatoes.

ALLAPANNA ... cvnventronvsnsnnees 12,99

An Alfredo cheese sauce.

POMODORO ..................... 1099

Chopped tomatoes sautéed in a garlic white sauce
with a touch of marinara.

AMATRICIANA . ................... 1099

Sliced garlic and olive oil with fresh herbs.

VODKA-CREAM. | ... ..o dinin i 3198

Pink cream sauce with fresh and sun-dried tomatoes.

GNOCCHI CAPRESE .............. 1599

Homemade potato gnocchi served in a pomodoro
sauce with fresh basil and buffalo mozzarella.

Gucina Ftabiane

ALL ENTREES ARE SERVED WITH OUR FAMOUS SALAD TOPPED WITH OUR HOMEMADE HOUSE DRESSING.

SAUSAGE & PEPPERS ............. 1599

Sweet sausage and bell peppers served in a marinara
sauce over pasta.

STUFFED SHELLS st camide s » <« 13.99

With ricotta, topped with melted mozzarella, served
in our tomato meat sauce.

MEATBALLS . sov v s v romsmmevas vie i 12:99

In our tomato sauce.

SAUSAGE. cisic i cioncesssnsins 1499

In our tomato sauce.

BAVIO Ll rrrrvr el s s sins s 5x s 50 1099

With marinara
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MELANZANA PARMIGIANA......... 1599

Baked eggplant topped with mozzarella cheese
served in a marinara sauce over pasta.

BAKED ZITI, . . . «« v v e odvvcrowons 19.99

Fresh ricotta, creamy mozzarella and basil tossed in
our tomato sauce. Add eggplant 1.00

LASAGN A it ) D3

With meat and cheese.

CHEESE MANICOTTI..............13.99

Served in a tomato meat sauce.




Potlo & Vitello

ALL ENTREES ARE SERVED WITH HOUSE SALAD « TO SUBSTITUTE CAESAR SALAD ADD 2.00
TO SUBSTITUTE SOUP OF THE DAY ADD 1.00
TO SUBSTITUTE PASTA WITH A VEGETABLE, SPINACH OR BROCCOLI ADD 2.99

CHICKEN  VEAL
FRATELLO’S ...............1799 20.99

Topped with spinach, fresh and sun-dried tomatoes,
topped with mozzarella cheese, served in a pink
brandy cream sauce.

CACCIATORE ........s::4+4.15.99

Sautéed with onions, mushrooms, tomatoes,
rosemary and served in a red sauce.

PARMIGIANA .............. 1449 1799

Topped with tomato sauce and mozzarella cheese.

ZINGARA ..................1599 18.99

Sautéed in pure olive oil with garlic, bell peppers,
plum tomatoes, mushrooms and onions.

CABRCIOF] . s ilis. vuinesss16:99.09.99

Dipped in egg, shallots, mushrooms, artichokes and
capers in a white wine lemon sauce.

GRIGLIA . .« v v'o v s o e s50x15:99 18.99

Marinated and grilled, served over greens, accompanied
by a side of fresh grilled vegetables or pasta.

18.99

CHICKEN  VEAL
PICCATA . « i cvvinwinesnanansD99 16,99

Lightly sautéed in pure olive oil with mushrooms,
capers, white
wine and lemon.

MARSALA..................1599 18.99

Sautéed with imported marsala wine topped with
mushrooms and sun-dried tomatoes.

PICCANTE ; .onoi s o w04 s 2159951899

Topped with sliced hot peppers, freshly chopped
tomatoes, garlic and mushrooms.

FRANCESE.................1599

Dipped in egg, white wine, lemon and shallots.

MAXIMO e v 5.0.412:49

Asparagus fresh and sun-dried tomatoes, shitaki
mushrooms, mozzarella cheese and sherry wine sauce

SALTIMBOCCA ALLA ROMANA .17.99 19.99

Sauteed and topped with prosciutto, spinach & fresh
mozzarella in a mushroom demi glaze, served over
pasta

18.99

13.99

Pesce / Feafood

ALL ENTREES ARE SERVED WITH HOUSE SALAD « TO SUBSTITUTE CAESAR SALAD ADD 2.00
TO SUBSTITUTE SOUP OF THE DAY ADD 1.00
TO SUBSTITUTE PASTA WITH A VEGETABLE, SPINACH OR BROCCOLI ADD 2.99

SALMON SCAMPI.................20.99

Norwegian salmon served in a traditional oil and garlic
scampi sauce or with fresh tomatoes and marinara.

SHRIMP & CLAMS DIAVOLO........ 21.99

Jumbo shrimp with Little Neck clams in a spicy marinara.

LINGUINE & CLAMS ..............16.99

Tender white Little Neck clams sautéed in your choice
of red or white sauce.

MUSSELS «uvuvns o Simmosmiveeanat 799

Fresh mussels in your choice of a zesty red sauce or a
garlic white wine sauce and served over pasta.

CALAMARI & SCUNGILLI .......... 21.99

Sautéed in fresh garlic and olive oil in a red wine sauce.

SALMON CARCIOFI...............20.99

Garlic, artichokes & capers in a white wine lemon
sauce.

FRATELLO’S ZUPPA DI MARE.......25.99
Jumbo shrimp, clams, mussels, calamari and scallops
combined in a zesty marinara sauce or garlic white
wine sauce.

CAPELLINI ARAGOSTA ............25.99

Lump lobster meat, shiitake mushrooms and
sun-dried tomatoes in an aurora cream sauce.

POSITANO............cvvn...2299

Jumbo lump crabmeat tossed with plum tomatoes,
olive oil, garlic & basil

c%rz’m/) %eciaftz’es

Shrimp sautéed in garlic, oil, tomatoes, lemon and wine (red or white).

MARINARA Aszestiy-red.tomatc.sauce with 'garicandloliVE BIIIE o s s & wis o sis e o ale o s s o 5 e oers
FRANCESE Dipped in egg;white wihe, lemon amnd SHAlIGTS . eie o oo oo s sinis siote o oo soie s oo o

SHRIMP DIAVOLO Shrimp sauteed in a spicy garlic wine sauce or spicy marinara over pasta.




Ghildren s

SUBSTITUTE ALFREDO FOR 1.00 (UNDER 12 YEARS OLD ONLY)

SPAGHETTI! .......oo..... .6.49 RAVIOLI Marinara or Butter . . .

Szl CHICKEN FINGERS (3)
SPAGHETTI e e .6.49 \with French Fries

Marinara or Butter | CHICKEN PARMIGIANA.. ..
TORTELLINI Marinara or Butter .6.99 BOLOGNESE..

GNOCCHI Marinara or Butter . . .6.99 Meat Sauce
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Q% evemges

SOFT DRINKS « COFFEE » TEA * MILK * PELLEGRINO « ESPRESSO

YDesserts

PLEASE ASK YOUR SERVER FOR DAILY SELECTIONS.

A 20% gratuity will be added to parties of 8 or more.
Let us know if there is anything we can do to make your visit more enjoyable.

SHARING CHARGE $3.00 PER PERSON.

Our Banquet Facilities Are Available For All Types of Affairs. Please Consider Us For Your Next Party!

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE A MEDICAL CONDITION.




