Mangia bene, ridi spesso, ama molto.
“Eat well, laugh often, love much”

STARTERS & SALADS

Homestyle Roasted Potatoes 8.32
Resemary and ohve ol

Crispy Mozzarella 10.40
Panko-parmesan crust & Fratelli mannara

Bruschetta 5.32
Toasted bread topped with marinated tomatoes

Involtini 10.40
A baked roll of ezgplant, neotta & mozzarella

Chicken Tenders (6pcs) 12.48
Sweet BEEQ or honey-dijon dip

Grilled Eggplant 5.32
Fire-roasted peppers & fresh mozzarella

Sautéed Broccoli 5.32
Sautéed Broccoli Rabe Market Price

Toasted garlic, chili flakes & extra wirgin olive oul
Sweet Italian Sausage or Classic Meatballs  10.40
Fratelli marinara, banl and parmesan

Roasted Seasonal Vegetables 9.36
Lemon and fresh herbs

Caesar 0.36
Parmesan, spiced croutons and creamy Caesar dressing
Tomato Salad 9.36
w/Red onions, garlic and olive o1l
Mixed Lettuces 7.28
Plum tomatoes, olives, red ontons and balsamic vinaigrette
Tuscan White Bean Salad 7.28
Diiced veggies, fresh herbs and lemon vinaigrette
Caprese with Fresh Mozzarella 11.44
Tomatees, fire-roasted peppers and virgin ohve ol
Additions to Salads
Flank Steak 10.40
Grilled Chicken 8.32
Salmon 10.40
Grilled Shrimp 10.40
Cajun Chicken 8.32

HEROS

Sausage and Peppers Hero 12.48
Eggplant Parmigiana Hero 12.45
Meathall Parmigiana Hero 12.48
Chicken Parmigiana Hero 12.48
Veal Parmigiana Hero 16.04
Shrimp Parmigiana Hero 15.60
Grilled Chicken & Broccoli Rabe 15.60
Grilled Chicken, Roasted Peppers

and Fresh Mozzarella 15.60
Grilled Chicken, Lettuce, Tomato

and Mayonnaise 12.48

Grilled Hot Sausage 13.52
Caramelized ontons & gorgonzola cheese on

a garlic toasted hero

Grilled Chicken 13.52

Gorgonzola, hot cherry peppers & melted mozzarella
Potatoes, Eggs, Scallions & Mozzarella 11.44

Grilled Flank Steak 18.72

Marinated in rosemary, peppers and onions with melted
mozzarella

ENTREES

SERVED WITH PASTA OR SALAD
Grilled Chicken 24.96 Egoplant Parmigiana 18.72
Broccol rabe, garlic & alive ol Breaded & baked, covered in marinara & melted moczarella
Chicken Marsala 24.96 Veal Parmigiana 27.04
Sautéed chicken with mushrooms. marsala wine and butter Breaded veal cutlet covered in mannara and mozzarella
Chicken Francese 24.96 Sausage & Peppers 18.72
Sauteed chicken with lemon, white wine and butter Slow-braised tn Fratelli marinara
Chicken Scarpariello 27.04 Shrimp Parmigiana 24.96
Sweet sauzage, potatoes, hot cherry peppers, white wine, Breaded & fried, covered in marinara and melted mozzarella
lemon and butter Dijﬂ]l—crﬂﬂtﬂﬂ Atlantic Salmon 27.04
Chicken Parmigiana 24.96 French green beans

Breaded chicken cutlet covered tn mannara and mozzarella

Price listed on the menu is for Credit Cards only we offer a 3.99% discount if yvou pay cash



Anni e bicchiere di vino non si contano mai.
““Years and glasses of wine should never be counted”

PASTA

Capellini 12.45 Lobster Ravioli 18.72
w/ Tomateoes, garlic, olive oil & red chili flakes w/Grilled shrimp and temato cream sauce

Stuffed Shells 12.97 Rigatoni Bolognese 16.64
Spinach Ravioli 17.30 Penne Vodka 18.72
wiGrilled chicken and tomate cream sauce wPresciutte, onions and tomate cream sauce

Ricotta Ravioli 11.96 Linguine 20.50
Fratelli mannara w/Red or white fresh clam sauce

Classic Meat Lasagna 17.06 Angel Hair 2288
Layered with ricotta, mozzarelln & parmesan Tossed w/shrimp, chicken and tomate cream sauce

Rigatoni 12.48 Penne Capri 1456
w/Grilled egeplant, ricotta, tomatoe and basil w/ Tomatoes, fresh mozrarella, garlic and basl

Linguine 18.72 Cavatelli 18.72
w/Shrimp fra diavolo sauce w/Broccoli rabe, crumbled hot sausage and garlic o1l

Fettuccine Carbonara 18.72

w/Bacon, ontons, peas and cream sauce

Penne Gorgonzola 20,50

w/Grilled chicken, mushrooms & gorgonzola cream sauce

PIZZA

TorPmNes:
Savsace, PEPPERONI, OntoNs, PEPPERS, MusHR0oOMS, EGGPLANT, MEATBALLS, GARLIC
Extr4 CHEESE ADD 54.16 * Bacox 54.16 « OLIvES, ANcHOVIES $6.24 » CHIcKEN $7.28

Small Large Sicilian
Cheese 16.64 18.72 24 96
Topping 2.08 each additional
CLASSIC PIZZA
Small Large S5icilian Small Large Sicilian

Chicken Cutlet Ranch 2288 2496 2912 Primavera 2280 2496 27.04
Chicken cutlet, bacon, scallions, moezzarella & ranch dressing Fanety of seasonal vegetables and mozzarella
Margherita 18.72 20.80 26.00 Marsala 2288 2496 2012
Tomato sauce, fresh mozzarella and basl Bonelesa chicken, mushrooms and mozzarella in
Al Fresco 18.72 20.80 26.00 a classic marsala wine sauce
Tomatoes, garlic, basil and mozzarella Rﬂpl]!ﬂ 20,80 22.88 27.04
Cﬂjlﬂl Chicken 2288 2408 2012 Broceolt rabe, sweet fennel sausage and mozzarella
Boneless chicken marinated in our secret spices w/peppers, Cipﬂ“ﬂ e Patate 18.72 20.80 22.58
scallions and mozzarella Potatoes, onions, garlic and herbs
Buffalo Chicken 2288 2496 2912 Grandma Pie 20.80
Chicken breast marinated 1n hot wing sauce, blue cheese, Thin Sicilhan crust with fresh pesto, mozzarella and tomato
cheddar cheese and mozzarella Bianca 18.72 21.84
Insalate (no cheese) Salad Pizza 2288 27.04 “White Pizza™ mozzarella, parmesan, ricotta & parsley
Lettuce, tomatoes, ontons & olives served with house dressing Fratelli’s Meat Lover’s 22.88 27.04 29.12

The FDC advises consuming raw or undercocked meats, poultry, seafood or egg increases your risk of foodborne illness.

Price listed on the menu is for Credit Cards only we offer a 3.99% discount if you pay cash



Cotering For Al Okcasions

Half Tray Serves 6-12 = Full Tray Serves 18-20

ANTIPASTI Half Full
Bruschetta $24.96 46.80
Toasted bread, tomatoes, garlic, basil and olive oil

With Fresh Mozzarella $40.56 67.60
Broccoli Rabe With garlic and oil MARKET
Mussels Marinara $31.20 83.20
Baked Clams $52.00 83.20

Involtini A baked roll of egeplant grilled with ricotta cheese $52.00 83.20

Shrimp Cocktail $62.40 124.50
INSALATE
House Mixed greens, lettuce, tomatoes and onions $26.00 36.40

Caprese Fresh mossarella, tomatoes, basil and virgin oil $29.12 60.32
Caesar Romaine f-e!lure, shaved Parmesan and croutons $29‘.12 060.32
Tomato Tomatoes, red onions, garlic and goat cheese $20.12 60.32
Seafood Salad Skhrimp. calamari, and scungilli $78.00 156.00
Cold Anfipasto 4 teasting of marinated, grilled vegetables

and assorted cheese with raspberry walnut dressing $30.52 60.32
PESCE
Calamari Marinara $72.80 145.60

Shrimp and Calamari Marinara or fra diavels  $83.20 166.40
Scampi Jumbs shrimp, white wine, lemon, garlic and butter$83.20 166.40
Shrimp Parmigiana $83.20 156.00
Dijon-Crusted Salmon Over sautéed vegetables  $83.20 166.40
Zuppa di Pesce Shrimp, calamari, clams and mussels

over inguine $83.20 166.40
RISOTTO

Spinach & Mushroom $56.16 109.20
Seafood Risotto Wik shrimp. calamart, mussels

and clams $ﬁ?.ﬁ“ 124.80

Risotto With sweet fennel sausage and broccoli rabe $62.40 114.30
Shrimp Risotto Tith smoked prosciutto and lemon $67.60 124.80

CARNE

Meatballs or Sausage Marinara $62.40 124.80
Sausage and Peppers $52.00 103.99
Pollo Marsala $52.00 103.99
Campagnola $52.00 103.90
Sautéed chicken, string beans, potatoes, and mushroomas

in a brown gravy

Scarpariello $62.40 124.30

Sautéed chicken or gnlled pork chops, potatoes, hot cherry peppers,

white wine, lemon and butter

Francese $62.40 114.40
Lightly battered chicken brensts, white wine, lemon and butter
Parmigiana Traditional chicken parmisiana $62.40 114.40
Pollo Involtini $67.60 124.80

Chicken breaat stuffed with broccoli rabe, sun-dried tomatoes,
and smoked mozzarella

Stuffed Pork Chops

Half Full
$62.40 114.40

Sun-dried tomatoes & broccols rabe. Served with potatoes

Pernil Garlic stuffed roast pork with rice and beans
Bisteca Grilled rib-eye steak with roasted potatoes

Beef Stew With wine, potatoes and vegetables

Vitello Parmigiana Traditional veal parmiziana
Osso Bucco Slow-braised veal shanks, red wine and

tarragon served with saffron risotto

Grilled New Zealand Lamb Chops
Served with mashed potatoes and sravy
Eggplant Parmigiana

Traditional eggplant parmigiana

Fratelli’s Famous Sautéed Shrimp and
Grilled Chicken Over oven roasted vegetables

PASTA

Penne Capri

Tomatoes, basil, garlic and fresh mozzarella
Fettuccine Primavera

Sensonal vegetable wnth garlic and ol

Spaghetti A.O.P.

Tomatoes, garlic, virgin oul and crushed red pepper

Spinach and Cheese Ravioli
Grilled chicken and tomato cream
Lasagna Di Casa

Rigatoni Ragu

Rich meat sauce and Romano cheese
Broccoli Rabe

Garlic and olive o1l tossed wnth knguine
Linguine Vongole

White or red clam sauce

Angel Hair

Grilled chicken and shnmp, tomate cream sauce
Fettuccine Alfredo

Rich cream sauce and romano cheese
Penne Vodka

Prosciutto, ontons, butter and cream
Fettuccine Carbonara

Pancetta, onions, butter and cream
Penne Gorgonzola

Grilled chicken, mushrooms and cream
Linguine with Salmon Pesto cream sauce
Baked Penne

Ravioli

Filled with cheese in marinara sauce
Ricotta Shells

Baked with marinara and mozzarella chesse

$52.80 103.99
MARKET
$83.20 166.40
$83.20 166.40

MARKET
MARKET

$52.00 104.00

$62.40 114.40

$29.12 67.60
$52.00 104.00
$26.00 60.32
$52.00 103.99

$83.20 124.80
$52.00 103.99

MARKET
$41.60 93.60
$52.00 103.99
$41.60 93.60
$52.00 103.99
$52.00 103.99
$62.40 104.0

$52.00 103.99
$41.60 62.40
$31.20 62.40

$36.40 72.80

Price listed on the menu is for Credit Cards only we offer a 3.99% discount if you pay cash
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DELIVER
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l‘ Visit our other

Visit our other Location!
Location!
-
PO P S f 9A HUGUENOT STREET MARIA
NEw RocHELLE, NY 10801
, "‘y’.t’“

914-636-4050
914-636-4072 L=

covir | VISA
Fax: 914-636-4031 e
Ask ABour
OuRrR Open 7 Days $15 minimum
a Week for Delivery
CATERING

If you have a food allergy, please speak to the owner, manager, chef or your server.




