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~ Fratello's ~

Stimolante L' Appetito / Appetizers

Flash Fried HOt PePPETS .....cvvvvererererererereeeereesesesesesesens 2.95 ... with bleu cheese dressing ... 3.45
jlntipasto~ Italian Favorites - salami, cappicola, prosciutto, cheeses, tomato concasse & bruschetta ...ueeverens 5.95
Calamari Fratello ~ With seasoned flour & served with a Buerre Blanc sauce, tomatoes & Capers ......covees. 6.95
Sﬁn’mp Cocktail~ Steamed & chilled shrimp, elegantly served with a tangy homemade cocktail sauce ........ 8.95
* Raw Oysters on the Half Shell ~ The freshest available ......... (1/2 Doz.) ... 8.95 or (1Doz.)... 16.95
Baked Oysters ROCREELIEr .....cvuereririririrerireririrereieesenens (1/2 Doz.)... 10.95 or (1Doz.)... 18.95

Cajun @eef Tips or Chicken S trips ~ Beef Tenderloin tips or Chicken Breast Strips,
coated in our Cajun blend, then served with rolls & Cajun mayo _,,,, 9.95
NEW Spicey Shrimp Vincenzo~ Coated in our own Cajun blend & served with Cajun mayo ....eeeeeesesesusesesesess 9.95
Steamed Mussels~ A generous portion with white wine, tomato & basil Broth ve.eveversverseersesreesrersserseeranens 7.95
Bruschetta ~ With creamy herb goat cheese & Roma tomatoes, tossed in olive oil, garlic & basil ..cvvereerrernes 7.95
NEW Rissotto Siciliano~ Creamy rissotto with fresh Mozzarella, tomatoes & WalllUts vuveesevesesererssesssseressssnes 7.95
Stujffed Mushrooms ~ With spicy Italian sausage, spinach and Mozzarella CheeSe ..vuvuvrvususisisusesisesusenns 6.95
Mozzarella Sticks ~ Lightly coated and fried golden brown then, served with marinara sauce ........eevererue. 5.50
Shrimp & Crab CaRes ~ Over mixed greens & served with a tangy remoulade SAUCE wvuvvvsesrsuseseseseseseseses 7.95
NEW Spinach I ArtichoRe Fonduta ~ Our homemade dip served with our own pita chips ....cevevevevsvsvsvsnenecs 8.95

Fratello's Appetizer ®Platter~ Cheese sticks, calamari, cajun chicken breast & bruschetta
With tomatoes & basil ..ueieiieeeinieiiinieinniiiiiimeeen. 15.95
Pizzas ~ Choose your style pizza, made from our own 7 inch CraCKET CIUSt vevveversrrererereesrerorsrarsrnrerersrorses 8.95
~ The Margherita, The Pepperoni or The Fresh Mozzarella ~
Zuppe / Soup
FHomemade Soups ~ Minestrone or Del GIOMO .....vevevrvrueueveurusvrueusususssnsnnns Cup ... 1.95 or Bowl... 2.95
Gratinee of Onion Soup ~ House specialty with Provolone & SWiss ChEESES wuuurususususesesisesisisusesiseseseses 5.95
Insalata / Salads

Della Casa alla Fratello's ~House SaAlad ......ceereveereerersereererersseressessersssessersesessessessesasssssesssssssesssses 2.95
NEW Capresa ~ Fresh Mozzarella, Roma tomatoes & basil, drizzled with a Balsamic vinegar reduction .....eovvevuens 7.95

NEW Tossed. ]lntipasto Salad ~ With egg wedges, salami, prosciutto, cucumbers, tomatoes
& our OWn house dresSing ,...ivvivvureisrisiieninisiienieieisnnsnieieeisneon. 9.95
* Side Caesar~ Classic Caesar dressing with olive oil, Parmigiano Reggiano & herb crostini vevvevueersesseesseraes 2.50

* Caesar Salad ~ Classic Caesar dressing with raw eggs, olive oil, Parmigiano-Reggiano & herb crostini

[or]

Field Greens Salad ~ With Gorgonzola cheese, dried cranberries & walnuts with a port wine vinaigrette

Small ... 3.50 or Large... 5.95

~ Top off your Caesar or Mixed Field Green Salad by adding one of these delicious additions ~

Chicken~4.95  Salmon~ 6.95 Shrimp~ 7.95  Tenderloin Tips~ 7.95

18% Gratuity for Parties of 6 or More

* Consuming raw or undercooked eggs or shellfish may increase your risk of foodborne illness.
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Vegetali / Vegetables

Spinaci Saltati AL Burro ~ Spinach sautéed with roasted garlic & parmigiano cheese ..uouvuveseeesesine 5.95
Spinacli 0 Broccoli ﬂgﬁo Olio ~ Spinach or broccoli sautéed in olive oil with roasted garlic ............. 4.95
Twice @a@d' Potato ~ Large carved out baked potato, filled with a mixture of potato, cream,
bacon, onion, and cheddar ChEESE ...vvuveiurerrreserssssrsesesssesssenssesnsssenrssssesssannss 2.95
Pastas
( Pasta entrées include choice of soup or salad )
Angel Hair, Fettuccine, Spaghetti or Penne Mostaccioli~ With our tomato or meat sauces ....... 10.95
gnocclii Fratello ~ Together with our delicious meat and Balsamella SAUCES .veevverversvervresveseessersnes 12.95
Fettuccine jl[frecfo ~ Tossed in @ PArmagiana CIEAIM ....uvesesesesesssssssssssssssssnsssssnsssssssnsssnsssssnsnsssnses 12.95
NEW Fettuccini alla Carbonara ~ Fettuccine noodles combined with garlic cream, egg yolks and bacon
makes this up delicious diSh ...eveeeeeressrerenerereessessssrenseereeserersrasasnreses 13.95
Baked Lasagna Fratello~ Four cheeses together with our tomato and Balscamella sauces ....veseees. 13.95
Ravioli~ Meat or cheese filled ravioli with our delicious homemade meat or marinara sauces .............. 12.95
vty L A R 7 T 13.95
‘w} Fettuccini Primavera~ Mixed vegetables in a roasted garlic CIEam SAUCE .vevevererrererererererersrnneeneeees 12.95
Vi8S Uil Mushiroom RISOLEO WIEA GATLC CTEAM covvvrvriirircrsiririsescrsisisiiisessasisssesessssississsenens 13.95
‘w} Tri Colored Cheese Tortellini~ With grilled portobello mushroom, spinach and toasted walnuts,
tossed in a parmigiano Cream .. ..ivvveerersrersressnesrensesssessnesressresanes 13.95
~ Customize your selection with one or more of our pasta additions ~
Chicken ~ Tender, grilled breast strips with brocColi IOTELS vverueererseererseerersrersersersessersesserseesarsseraesens 4.95
Sﬁﬁmp ~ Four jumbo seared, garlic shrimp with fresh diced tomatoes .........cceeveueiereniireencreniiinnieeenenen. 7.95
Meatballs ~ Two large tender meatballs in a tOMAto BASIL SAUCE vvrererrrereerrerserserserserseeseeseeseessersensernes 2.95
Pizzaiola ~ Mozzarella and Provolone cheeses spread over your pasta & baked to a golden brown ......... 2.50
Side of Spaghetti~ Our delicious homemade meat sauce or olive 0il with garlic wvuvsisesesesisesesesesesenns 3.95
®Pollo / Chicken
Chicken Cacciatore ~ With onions, mushrooms & peppers in a tomato Wine SaUCE vecueerserersersersesseres 14.95
Cﬁic&en Tosca ~ Boneless battered breast with prosciutto and cheese in a balscamella sauce ............... 14.95
Chicken Marsala~ Wild mushrooms & shallots in a rich Marsala Wine SAUCE vevueerereerersseraerseraenseres 14.95
Sautéed Breast qf Chicken ~ With artichoke hearts, white wine, lemon and basil ......cceverveeverersennnes 14.95
Cﬁickgm Piccata ~ Breaded & sautéed with a lemon caper butter Beurre Blanc sauce .......eeeeeeeserersranes 18.95
@armesan Encrusted Breast Of Chicken alla Parmigiana ~ Served with marinara sauce ............. 14.95
Vitello / Veal
Veal Parmigiana Quatre Formaggio~ Covered with four cheeses & tomato SAUCE wvvevevsususususunss 19.95
Scaﬁ)ppine qf Veal~ With artichoke hearts, white wine, 1emon & basil ....eeeevveersrveersreeersreeessasesees 20.95
Veal Scallopine Marsala~ With fresh mushrooms & a touch of tOMAtO weveveveurrrvrusrsusrsrsusususasasasases 21.95
Spicy Veal Scallopine Picante ~ Hot pepper seeds, 1emon & Wine SAUCE v.vvvrervrvrvrurerususururusurusanns 17.95
Veal Piccatta ~ With lemon & capers i @ DULLET SAUCE vevveeererersrersressressresssseessressressrnsssseesssessresnes 19.95

*Items cooked to order. Consuming raw or under cooked meats may increase your risk of foodborne illness.
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Dalla Griglia / From the Grill

*( All grill items can be cooked to order )
Fratello's Herb Roasted Prime Rib of Beef ~ Au Jus

Extra Cut 20 0z ..... 24.95  Full Cut 16 0z ..... 21.95  Petite Cut 12 0z ..... 18.95
NEW Steak Siciliano ~ A juicy steak covered in Italian bread crumbs with fresh tomato ammoglio .u.vvvsese. 16.95
New York Sirloin ~ 14 0z. Of PUIE PEITECHON 1evverrererrrrrerersresererseeserseseesesseserassesserasssssesssessesens 17.95
Rib Steak ~ Delicious 10 0z. steak served With NOtel DUHET vivrerrvererrsersersersesrersessarseersessersessersesseres 10.95
Filet Mignon ~ With our rich, mushroom Sherry Wine SAUCE ...cucvevruserererersisiisesesissiseseserenemisescans 21.95
Petite Filet Mignon ~ With our rich, mushroom Sherry Wine sauce ..vveveesesressesesressensressosneresssnenes 19.95
Sautéed Tenderloin alla Toscana ~ Wild mushrooms & pine nuts in a garlic Chianti sauce ............. 22.95
Surf and Turf ~ Petite filet mignon with mushroom sherry wine sauce & lobster tail vceveeereses Mar&et Price

~ Create your own celebration of taste by adding these items to your grill selection ~

French Fried ONIONS RINGS ..cccevvvvrerererereinisisinisisissiicessisisisisssssssssssssessssssssissssssssssssseresess 2.95
Sﬁn’mp ~ 4 Jumbo seared, Garlic SNIIMD .u.evererererersrsrsrersressrssssessrsssssssssrssssasssasasasasasasasasarasasasaranane 7.95
Calamari ~ Lightly dusted & flash fried t0 @ g01den DIOWN ..ecveesvervrerveereisreesressvesseessessessessesseesseens 4.95
Half Pound of Alaskan King Crab Legs ~ With drawn BULEr ...cvevevverevererersisiisesesensene Market Price
Pesce / Fish
NEW Broiled Atlantic Salmon Fillet ~ Cooked on a cedar plank and served with a tomato gazpacho ....... 15.95
Almond & Bread Crumb Encrusted Walleye FUllet .........ovveveervviviviirerserisiseserensnsisisisenens 17.95
Sﬁrimp Mz;qu[e ~ Tossed in a creamy garlic sauce with spinach, sundried tomatoes & penne pasta ....... 19.95
Shrimp Scampi ~ In garlic butter & white wine sauce, placed over angel hair pasta ....eueerereserereseresens 18.95
Batter Fried Gulf Shrimp ~ Eight golden brown shrimp served with our own tangy sauce ............... 17.95
Sea Scallops ~ Lightly breaded & deep fried .. 16.95 .. or lightly broiled in garlic butter v...orurururuees 17.95
Net Full of Lake Perch ~ Breaded & deep fried .. 16.95 .. or sautéed in garlic butter .........eerne... 17.95
NEW Sesame Seared Ai Tuna ~ With a wakame seaweed salad and a sesame ginger vinagrette ......ovevsese 18.95
Fried Seqfooz{ Platter ~ Shrimp, scallops, perch and Calamari vuvevveeseeereeesseessressrecerseesseessressrecenes 18.95
Alaskan King Crab Legs ~ 1-1/2 Pounds with lemon & drawn bUtter weevevereresereereereresene Market Price
®Broiled Lobster Tail ~ 8 oz. Cold water tail with lemon & drawn butter .......... One Tail ... Market Price

(Sorry we do not split orders of tails) .. Two Tails .. Market Price

We also offer daily features of seafood arriving direct from Boston and other areas of the
country, providing the finest quality available. Your server will inform you of these items.

ENTREES INCLUDE CHOICE of SOUP or HOUSE SALAD
and CHOICE of POTATO, SPAGHETTI, RICE PILAF or VEGETABLE

*Items cooked to order. Consuming raw or under cooked meats may increase your risk of foodborne illness.
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"_ The Lighter Side

( Served with a cup of soup or French fries )

Fratello's Sirloin Burger~ Thick & juicy 1/2 pound of lean ground beef,
topped with your choice of Cheese .........cevvvrrrriereinirininieieinrereererererenens 8.95

Perch Sandwich ~ Delicious fried lake perch on an 0nion roll ........c.eceveerveersrensseeseesseeererssneeranes 895

Chicken Sandwich ~ Tender breast of chicken served on a toasted onion roll

with honey mustard, lettuce & tOMALO ........cecvevirieieirieiiiiiiiiiiiiiiiiererererererene 8.95

Fratello's Fabulous Sunday Brunch

Quickly Becoming "The Place" To Enjoy Your Sundays

Featuring
Made to Order Omelets Roast Top Sirloin, Au Jus
Thick Belgium Waffles Fish & Chicken, Du Jour
French Toast Pasta, Du Jour
Scrambled Eggs Sautéed or Steamed Vegetables
Assorted Breakfast Meats Salad Bar
Biscuits and Sausage Gravy Assorted Fresh Fruits
Potatoes Assorted Cheeses and Crackers
Peel & Eat Shrimp Variety of Desserts

*Mimosa and Bloody Mary Drink Specials*

~ Happy Hour at Fratello's ~

3:00 P.M. to 7:00 P.M.
Monday thru Thursday

~ Complimentary Appetizers ~

~ Daily Drink Specials ~

~ Check Out Up Coming Events Happening At Fratello's ~

~Theme Dinner Parties~
~Summer Weekend Tent Parties~
~Theater and Dinner Events~
~Sporting Events~

~ Bangquet and Private Rooms Available, 20 to 250 People ~

Anniversaries  Business Meetings Funeral Luncheons Rehersal Dinners
Baby Showers  Cocktail Receptions Holiday Events Wedding Receptions
Birthdays Club Meetings Office Parties Wedding Showers

Now you can serve Fratello's fabulous food to your guests at home
or at work. Just call, order and pick up, it's just that simple. We also
do offsite caterings at your home or your place of business.

~For Food Too Good To Wait For A Special Occasion ~

I\




	Fratello's Final 08 menu  pg 1.pdf
	Fratello's Final 08 menu  pg 2
	Fratello's Final 08 menu  pg 3
	Fratello's Final 08 House pg 4

