
~ Fratello's ~ 
Stimolante L' Appetito / Appetizers 

Flash Fried Hot Peppers 
2.95 ... with bleu cheese dressing ... 3.45 

Antipasto 
Chunks of parmigiano-Reggiano, prosciutto ham, pepperoncini, olives, bruschetta & 
portabella roasted pepper salad  

Smoked Salmon 
With capers, shaved red onions & spicy mustard dill sauce 
8.95 

Calamari Fritti  
French fried calamari served with a tomato caper ragout 
6.95 

Gamberi Cocktail 
5 Jumbo, chilled poached shrimp served with a tangy cocktail sauce 
9.50 

Raw Oysters on the Half Shell 
(1/2 Doz.) ... 8.95 or (1 Doz.) ... 16.95 

Baked Oysters Rockefeller 
(1/2 Doz.) ... 10.95 or (1 Doz.) ... 18.95 

Coconut Shrimp 
4 Jumbo shrimp, batter & coconut dipped then fried & served with two sauces 
10.95 

Blackened Beef Tips 
Blackened to perfection & served with a garlic herb dipping sauce 
10.95 

Bruschetta 
Fresh herb goat cheese & roma tomatoes, tossed in olive oil, garlic & basil 
7.95 

Escargot 
Baked in a portabella mushroom with a rich, garlic herb butter  
9.95 

Mozzarella Sticks 
Served with marinara sauce 
5.50 



Fried Mushrooms 
Lightly coated & deep fried 
3.95 

French Fried Chicken Tenderloins 
Served with a honey mustard sauce 
6.95 

Homemade Soups 
Minestrone or Del Giorno 
Cup ... 2.95 or Bowl ... 3.95 

Gratinee of Onion Soup 
Rich beef broth, sherry, cognac & crostini, topped with swiss cheese 
5.95 

Insalata / Salads 

Della Casa ala Fratello's 
House salad 
2.95 

Italian-Style Julienne Chef's Salad 
Served with juliennes of capicola ham, genoa salami & provolone cheese  

Mandarin Chicken Salad 
Golden fried chicken tops mixed greens, toasted almonds, pea pods, mandarin orange 
slices & rice noodles with oriental vinaigrette 

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

Caesar Salad 
Classic Caesar dressing with olive oil, parmigiano-Reggiano & herb crostini 

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

Vegetali / Vegetables 

Spinaci Saltati Al Burro 
Spinach sautéed with roasted garlic & parmigiano cheese 
5.95 

Twice Baked Potato 
With sour cream, bacon, onion & cheddar cheese 
2.95 

 



Pastas 

Angel Hair, Fettuccine, Spaghetti, Penne or Gnocchi 
With any of our sauces 
10.95 

Vodka Penne Mostaccioli 
With tender chicken breast strips in a tomato basil vodka sauce 
11.95 

Crabby Fettuccine Alfredo 
Tossed with lump crabmeat, sweet peppers & scallions 
19.95 

Tortellini Bolognese 
Meat-filled tortellini tossed in meat sauce with a splash of cream 
12.95 

Tortellini Paesano 
With prosciutto ham & green peas in a light garlic alfredo cream 
13.95 

Creamy Seafood Fettuccine  
With baby clams, rock shrimp & scallops 
17.95 

Baked Lasagna Fratello 
Together with our tomato & Balscamella sauces 
13.95 

Ravioli 
Meat or cheese filled ravioli with our delicious homemade meat or marinara sauces 
12.95 

~ Customize your selection with one or more of our pasta additions ~ 

Chicken 
Tender, grilled breast strips with broccoli florets 
4.95 

Shrimp 
4 Jumbo seared, garlic shrimp with fresh diced tomatoes 
7.95 

Meatballs 
Two large tender meatballs in a tomato basil sauce 
2.95 



Pizziola 
Mozzarella and provolone cheeses spread over your pasta & baked to a golden brown 
2.50 

Side of Spaghetti 
Our delicious homemade meat sauce or aioli 
3.95 

(Pasta Entrées Include Choice of Soup or Salad) 

Fratello's Favorites 

Sautéed Tenderloin ala Toscana 
Mushrooms & pine nuts in a garlic Chianti reduction 
26.95 

Fratello's Herb Roasted Prime Rib of Beef ~ Au Jus 

Extra Cut 20 oz ..... 24.95 Full Cut 16 oz ..... 21.95 Petite Cut 12 oz ..... 18.95 

Veal Tenderloin Forestier 
Wild mushrooms, brandy & cream 
22.95 

Lemon Chicken Piccata 
Artichoke hearts, capers & parsley in a lemon wine sauce 
14.95 

Eggplant alla Parmigiana 
Lightly floured and fried, then topped with a tomato basil sauce 
10.95 

Pollo / Chicken 

Chicken Cacciatore 
With onions, mushrooms & peppers in a tomato wine sauce 
14.95 

Chicken Marsala 
Wild mushrooms & shallots in a rich Marsala wine sauce  
14.95 

Parmesan Encrusted Breast of Chicken alla Parmigiana 
Served with marinara sauce 
14.95 

Chicken Siciliano 
Breast of chicken in Italian bread crumbs with fresh tomato ammoglio 
13.95 



 

Vitello / Veal 

Veal Parmigiana Quatre Formaggio 
Covered with four cheeses & tomato sauce 
19.95 

Veal Scallopine Marsala 
With fresh mushrooms & a touch of tomato 
21.95 

Spicy Veal Scallopine Picante 
Hot pepper seeds, lemon & wine sauce 
17.95 

Griglia / From the Grill 

Steak Siciliano 
A juicy steak covered in Italian bread crumbs with fresh tomato ammoglio 
16.95 

New York Sirloin  
16 oz. of pure perfection 
17.95 

Filet Mignon  
With our rich, mushroom sherry wine sauce 
24.95 

Petite Filet Mignon 
With our rich, mushroom sherry wine sauce 
19.95 

Surf and Turf  
Petite filet mignon with mushroom sherry wine sauce & lobster tail 
Market Price 

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

French Fried Onions Strings 
2.95 

Shrimp 
4 Jumbo seared, garlic shrimp 
7.95 



Calamari 
Lightly dusted & flash fried to a golden brown 
4.95 

Half Pound of Alaskan King Crab Legs 
With drawn butter 
Market Price 

Pesce / Fish 

Broiled Atlantic Salmon Fillet 
Cooked on a cedar plank and served with lemon dill butter 
11.95 

Shrimp Scampi 
In garlic butter & white wine sauce, placed over angel hair pasta 
21.95 

Sea Scallops 
Lightly breaded & deep fried or lightly broiled in garlic butter 
17.95 

Net Full of Lake Perch 
Breaded & deep fried or sautéed in garlic butter 
17.95 

Coconut Shrimp 
5 Jumbo shrimp coconut batter dipped, fried and served with two sauces 
18.95 

Batter Fried Gulf Shrimp  
With our own tangy sauce 
17.95 

Alaskan King Crab Legs 
1-1/2 Pounds with lemon & drawn butter 
Market Price 

Broiled Lobster Tail  
8 oz. Coldwater tail with lemon & drawn butter 
One Tail ... Market Price 

Two Tails .. Market Price 

The Lighter Side 

~Fratello's Sirloin Burger~ ~Gourmet Steak Sandwich~ ~Chicken Sandwich~  

Thick & juicy 1/2 pound of lean ground beef, topped with sautéed onions & mozzarella cheese 
..................................... 



(Sorry we do not split orders of tails) 

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. 

(Served with a cup of soup or French fries) 

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

Tender breast of chicken served on a toasted Italian roll with honey mustard, lettuce & tomato 
............................................... 

6 oz. Beef tenderloin on a toasted Italian roll with horseradish sauce & a slice of red onion 
...................................... 

Fratello's Fabulous Sunday Brunch 
Quickly Becoming "The Place" To Enjoy Your Sundays Featuring Made to Order Omelets Made to 
Order Thick Belgium Waffles French Toast Scrambled Eggs Assorted Breakfast Meats Potatoes 
Fratello's Own Biscuits and Sausage Gravy Roast Top Sirloin, Au Jus Fish & Chicken, Du Jour Peel 
& Eat Shrimp Pasta, Du Jour Sautéed or Steamed Vegetables Salad Bar Assorted Fresh Fruits 
Assorted Cheeses and Crackers Variety of Fresh Breads, Pastries & Danishes Variety of Desserts 
*Mimosa and Bloody Mary Drink Specials* 

~ Happy Hour at Fratello's ~ 

3:00 P.M. to 6:00 P.M. Monday thru Thursday ~ Complimentary Appetizers ~ ~ Daily Drink Specials 
~ 

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

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

Anniversaries Baby Showers Birthdays 

Business Meetings Cocktail Receptions Club Meetings  

Funeral Luncheons Holiday Events Office Parties  

Rehersal Dinners Wedding Receptions 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 ~  

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

 

 


