
Nibbles Entrees  

Sides

Salads
Kids 

(V=Vegetarian, GF= Glutenfree)

Bu�alo Mozzarella
Burrata
Gorgonzola
Pecorino Romano                                                                                          
Salami

$24
Freshly sliced prosciutto comes with mixed 
olives, cherry tomato , house baked bread, 
rocket and choice of  addons.

Salumi
SALUMI....................................

ADD $8
ADD $9
ADD $6
ADD$ 6
ADD $4

ADDONS

GARLIC PIZZA (V) .........................
Hand-stretched pizza dough seasoned with 
Italian herbs, garlic oil & mozzarella.

$19

PARMESAN GARLIC BREAD(V).... 
House baked bread toasted with garlic, 
butter, parsley, Italian herbs & parmesan.  

$11

MIXED OLIVES (V).......................... 
Marinated mixed olives with house baked  bread. 

$9

ITALIAN BREAD( V)........................
Fresh sliced house baked bread with olive oil 
& balsamic vinegar.

$7 POMODORO BRUSCHETTA (V,)....
Toasted bread with fresh tomato, basil, 
onion, bu�alo  mozzarella & parmesan. 

$17

ARANCINI FUNGHI(V).................
Risotto balls with mushroom, bu�alo  
mozzarella, parmesan & tru�e oil.

$18

GARLIC PRAWNS.......................
Prawns pan-fried in garlic & chilli oil served 
with house baked bread.

$26COZZE........................................
Fresh black mussels cooked  in napoli, chilli, 
basil served with house baked bread.

$26

ADD ONE SLICE                                               ADD $9

ADD ONE PIECE                                              ADD $5

$22FRITTO MISTO............................
Baby calamari dusted with flour served with 
rocket, lemon & garlic aioli.

FRIES (V, GF).................................. 
Potato fries with a side of tomato sauce.

$8

SEASONAL VEGETABLES (V, GF)....
Vegetables pan-fried with garlic & chilli. 

$12

$11ROAST POTATOES (V, GF)............. 
Potatoes roasted with Italian herbs.

ROCKET (V, GF)............................
Rocket, pear, walnut, parmesan & EVO oil 
balsamic dressing.

$14

CAPRESE (V, GF)......................... 
Roma tomato, bu�alo mozzarella,basil & 
EVO oil balsamic dressing.

$16

ADD CHICKEN                                               ADD $10
ADD PRAWNS                                               ADD $12

BURRATA (V)............................. 
Burrata with tomato, basil, onion & 
toasted bread.  

$18

KIDS PIZZA................................. 
Tomato sauce & mozzarella.

$12

KIDS BURRO ............................ 
Butter, EVO oil  &  parmesan.

$11

KIDS COTOLETTA....................... 
Chicken schnitzel & fries with tomato sauce.

$14

ADD HAM & PINEAPPLE                            ADD $3

KIDS BOLOGNESE......................
Minced veal with homemade tomato sauce.

$14
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Pasta  
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www.fratelloitalian.com.au

 
         MADE IN-HOUSE 

 
  Homemade Risotto 

BIANCA
ROSSO
All pizzas are hand-stretched & 13 inches wide. 

FETTUCCINE FUNGHI (V)............  
Enoki, button mushroom, thyme, cream & 
tru�e oil.

$26

RIGATONI RAGU ........................ 
7 hours slow-cooked oxtail with tomato sauce. 

$29

SPAGHETTI BOLOGNESE.............
Pork & beef  with homemade tomato sauce.

$25

SPAGHETTI AMATRICIANA......... 
Pancetta, onion, chilli, basil, pecorino 
romano  & homemade tomato sauce.

$25

SPAGHETTI MARINARA..............  
Prawns, calamari, mussels, clams & fish 
in a choice of tomato or oil base.

$32

ADD $4
ADD $5
ADD $3
ADD $3

FETTUCCINE FUNGHI POLLO.......  
Chicken, mushroom, thyme & cream.

$27

Homemade Gnocchi 
Glutenfree Gnocchi
Glutenfree Rigatoni
Handmade Fresh Pasta

SPAGHETTI CARBONARA ...........    
Pancetta, mushroom, onion, cream, egg 
yolk & pecorino romano.

$29

RIGATONI SALSICCIA.................. 
House marinated Italian sausage, roast 
capsicum, tomato, olives, capers & home-
made tomato sauce.

$31

SPAGHETTI GAMBERI.................   
Prawns, zucchini,  onion, chilli & EVO oil.

$32

 
MADE IN-HOUSE 

Prawns, chicken, mushroom, avocado & 
special pink sauce.

$31RIGATONI ROSSA.......................  

$27SORRENTINA (V)........................   
Melted fior di latte and bu�alo mozzarella in  
homemade tomato sauce baked in oven. 

Glutenfree Gnocchi                        ADD $4 
Bu�alo Mozzarella                         ADD $4
Burrata                                                   ADD $9

ZUCCA (V)...................................   
Roasted pumpkin, pine nuts, sage, touch of 
cream & pecorino romano.

$27

QUATTRO FORMAGGI (V)............   
Fior di latte, gorgonzola, parmesan, pecorino 
romano & touch of cream.

$25

BUFFALO MOZZARELLA                                       ADD $4

FUNGHI PORCINI (V, GF).............. 
Enoki, button mushroom, cherry tomato, thyme 
& tru�e oil cooked in mushroom stock.

$30

MARINARA PESCE (GF)................ 
Prawns, calamari, mussels, clams, fish, lemon, 
chilli & cherry tomato cooked in fish stock.

$34

SUPREMA..................................  
Ham, mild salami, mushroom, onion, 
roasted capsicum & fior di latte.

$26

POLLO........................................ 
Chicken, onion, mushroom, garlic & fior di latte.

$25

CARNE....................................... 
House marinated Italian sausage, bacon, 
mild salami  & fior di latte.

$26

MARINARA................................ 
Prawns, calamari, fior di latte, garlic oil & parsley.

$28

RUCOLA..................................... 
Prosciutto, rocket, fior di latte & parmesan.  

$26

NORMA (V).................................. 
Eggplant, olives, capsicum basil & fior di latte.

$24

CAPRICOSSA..............................
Ham, olives, artichoke, mushroom & fior di latte. 

$25

DIAVOLA .................................... 
Hot salami, chilli oil, fior di latte & basil.

$25

CALZONE.................................... 
Salsiccia, ham, eggplant, olives, rocket & fior di latte.

$26

ROMANA.................................... 
Anchovies, onion, olives & fior di latte.

$24

BUFALA MARGHERITA (V).......... 
San Marzano tomato, bu�alo mozzarella, 
oregano & basil.

$24

FUNGHI (V).................................      
Mushroom, tru�e sauce, thyme & fior di latte.

$23

SALSICCIA.................................. 
House marinated sausage, fennel pork, 
rapini, parmesan, chilli & fior di latte.

$25

FORMAGGI (V)............................ 
Gorgonzola, honey, parmesan, pecorino & fior di latte.

$23

Pancetta, roasted potato, rosemary, cream & 
fior di latte.

PATATE PANCETTA....................... $25

PARMA...................................... 
Prosciutto, burrata, basil & fior di latte.

$29

VEAL SCALLOPINE....................... 
Veal, mushroom and cream served with 
vegetables & roast potatoes.

$42

MELANZANE PARMIGIANA (V).....   
Eggplant layered with napoli, mozzarella, 
parmesan & basil. 

$28

PESCE FILETTO............................
Barramundi fillet with vegetables, roast 
potatoes & salmoriglio dressing.

$36

VEAL CUTLET................................ 
Freshly crumbed veal cutlet served with 
vegetables & fries.

$42

POLLO PARMIGIANA...................   
Freshly crumbed chicken schnitzel topped 
with tomato sauce, parmesan & mozzarella 
served with vegetables & fries.

$34

Mains 

Fresh Pasta   MADE IN-HOUSE 

Bu�alo Mozzarella
Burrata
Homemade GF Base
Vegan Cheese

ADD $4  
ADD $9
ADD $5
ADD $5

Wood Fired Pizzas  

(15% surcharge applies to public holidays
1.5% Surcharge applies to aLL credit cards)

FIND US ON SOCIAL MEDIA


