TAKEAWAY MENU

8765 0199

FRATELLIANDCO.COM.AU
110 MAJORS BAY ROAD CONCORD

8AM~9PM MON TO THURS / 8AM~9.30PM FRI SAT SUN LICENSED ¢ BYO (MON-THURS)
*FREE DELIVERY MIN ORDER $39 WITHIN LOCAL AREA




real
#1,

VALUED AT OVER $70

VALUED AT OVER $150

VALUED AT OVER $320

Focaccia/Panini Bar
8am-~3pm . 7 days

Choose your Homemade Bread:

PANINI ROLL OR FOCACCIA
| FRATELLI & CO. SANDWICHES |

#1 Vegetarion 16 v
stracciatella cheese, zucchini, sun-dried tomato, spicy
eggplant, rocket, cream of pistachio & smashed hazelnuts

#2 Caprese 16 v
buffalo mozzarella, basil pesto, fresh tomato & basilica

#3 Classica 17
prosciutto di parma, buffalo mozzarella, fresh tomato,
rucola, basil, cream of pistachio

#4 Fratelli Speciale Porchetta 18
porchetta, mozzarella cheese, smoked red peppers,
poached pear cream spread, drizzle w. hot honey

#5 Cotoletta Parmigiana 17
homemade chicken schnitzel, provolone cheese,
fresh tomato, w. cream of spicy smoked eggplant

#6 Maradona 16
mortadella, stracciatella cheese, cream of pistachio,
rucola, chopped pistachios, drizzled w. hot honey

#7 Australiano 16
prosciutto coto, burrata, sun-dried tomato &
roasted potato cream

#8 Sophia Loren 16
sopresa salami, provolone cheese, zucchini,
artichoke purée & chopped hazelnuts

#9 Vodka Polpette 19

veal & pork meatballs soaked in a berry vodka sugo,
parmesan cheese, caramelised onions, melted fior di latte
& fresh basil

#10 Beef Carpaccio 19
beef carpaccio, shaved parmesan, rocket leaves,
cream of truffle



Pastas

Salu eI’ia /Deli 11:30am-9pm Mon to Thurs « 11:30am-9:30pm Fri~Sun « 7 Days
A
8am~9pm . 7 days p : '
MINIMUM ORDER 200GRAMS FOR TAKE AWAY T =Y a ~ - « SPAGHETTI * BEEF TORTELLINI
« all products may contain traces of gluten, nuts and seeds W, ¥ 3 . W \ i ° FETTUCCINI ° SPINHCH & RICOTTH RHVIOLI
% « PENNE * GNOCCHI
PANE ror 1aKE HOME
J

Focaccia
sea salt, sun dried tomato & oregano _ Amatriciona 25
1/2 SLAB 500GR 15 CONTORNI bacon, onion, shallots, chilli, napoletana sauce & red wine
e 20, PERI00GRAMS Arrabbiata 21

ROASTED CAPSICUM napoletana sauce & chilli

GRILLED ZUCCHINI calab 25
m R T c:og orifees red capsicum & napoletana sauce

SUN DRIED TOMATOES RES VRS o Yo 5 i
PER 100GRAMS SEMI DRIED CHERRY TOMATOES Bolognese 25
ROMAN PORCHETTA ARTICHOKE HEARTS minced meat stewed seasoned & herbed in a tomato salsa sauce
SALAMI SOPRESSA (MILD) SICILIAN OLIVES %
SALAMI CALABRESE (HOT) KALAMATA OLIVES E;:iﬁma:v?:ghfgoms shallots & cream sauce
PROSCIUTTO COTTO (HAM) MIXED OLIVES ; ;
PROSCIUTTO CRUDO DI PARMA 9 Carciofi 23
PROSCIUTTO CRUDO SAN DANIELE artichokes, cream & napoletana sauce
BEEF CARPACCIO 16 HOME MADE F t "' & C S H I 27

raotcelii 0 Specia

g:r?::?fr-l\-m g CREHM SPREHDS king prawns, cherry tomatoes, white wine, olive oil, fresh chill, butter, fresh parsley
PEPPER GUANCIALE 1 PER 100GRAMS Pollo 25
CAPOCOLLO 1 SPICY EGGPLANT CREAM chicken, mushrooms, sun dried tomatoes napoletana & cream sauce

CREAM OF PISTACHIO

BASIL PESTO ::p%ﬂ;tngrs':uig w. basil

ROASTED POTATO CREAM Primavera 23
PER 100GRAMS POACHED PEAR CREAM assorted marinated vegetables & creamy sauce

BUFFALO MOZZARELLA 10 CREAM OF ARTICHOKE

NDUJA BUTTER

Puttanesca 25

BURRATA ikl : : 3 |
PARMIGIANO REGGIANO 10 anchovies, olives, capers, chilli, garlic & napoletana sauce

RICOTTA 8 Siciliana 23
STRACHIATELLA 10 eggplant, ricotta, olives & napoletana sauce

PECORINO ROMANO 10
GREEK FETTA 10
PROVOLONE 9
TRUFFLE MANCHEGO 15 Garlic Prawns & Chilli 28
TESTUN AL BAROLO 18 w. white wine, fresh garlic & chilli

Fungi 26

assorted field mushrooms w. white wine cream sauce & sage




Baked Pastas

FRESH PASTA MADE IN-HOUSE DAILY

Traditional Lasagna 26
traditional bolognese napoletana sauce, mozzarella cheese, w. bechamel
cream w. layers of pasta

Spinach & Ricotta Lasagna 25 v
fresh spinach baked w. fresh ricotta cheese, pine nuts, fresh mint,
cinnamon cream sauce w. layers of pasta

Gourmet Specialty Pastas

FRESH PASTA MADE IN-HOUSE DAILY

GLUTEN FREE +3

Spaghetti with Meatballs 29

veal & pork meatball, berry vodka, nduja sugo

Pappardelle Lamb Ragu 32
house-made pasta, slow-braised lamb shoulder, red wine, kalamata olives,
rosemary, pecorino romano

Spaghetti alla Carbonara 35
free-range egg, guanciale, grana padano

Gnocchi al Pesto 28 v
homemade potato gnocchi, pesto sauce, sun-dried tomatoes, stracciatella,
toasted pine nuts

Squid Ink Ravioli 34

homemade, prawn & chive filling, cherry tomatoes, seafood bisque

Pumpkin Pansotti 29 v
homemade pumpkin pansotti, mascarpone foam, crispy sage brown butter,
roasted almond flakes

Spaghetti Frutti di Mare 45
blue swimmer crab meat, king prawn, calamari, fresh fish, octopus,
new zealand mussels, grilled cherry tomatoes, seafood bisque

GLUTEN PIZZA BASE FREE +5
4:30-9pm Mon to Thurs « 4:30-9:30pm Fri~Sun « 7 Days

\'



[ ] [ ]
AntlpaStl «CREATE YOUR OWN ANTIPASTI” EAT, DRINK, RELAX, ENJOY

START WITH Fratelli House Made Focaccia 13 v
sea salt, sun-dried tomato & oregano

Burrata w. Hot Honey & Crushed Pistachios 19 v
Melody of Mixed Olives w. Extra Virgin Olive 0il 10 v

Heirloom Tomatoes 12 v
tossed w. evoo, fresh basil, delicately seasoned

Buffalo Mozzarella 12 v
W. eVoo, sea salt & cracked pepper

Burrata al Pesto 18 v
homemade basil pesto, topped w. toasted pine puts, evoo & a confit of
cherry tomatoes

Arancini Balls 19 (3)
stuffed & served w. chorizo, fondant cheese, nduja, porcini & lime sauce

Charcuterie Board/Antipasto Board to Share 26PP (vin 2peopLE)
filled with all things italian from our in-house salumeria/deli

Starters

Pane 14 v
freshly baked woodfired bread made to order

Pane e Olive Miste 19 v cF avaiLABLE
sicilian olives w. freshly baked woodfired bread made to order

Calomanri Fritto 25
salt & pepper calamari, chives, homemade squid ink aioli

Zucchini Flowers 24 v
3 cheese fresh mint filling

Octopus 24

grilled octopus, potato, olives, spanish onion, smoked paprika, saffron sauce

Meatballs 23

berry vodka veal & pork, tomato ragu, crusty focaccia bread

Chicken Schnitzels

Chicken Schnitzel 25

served w. chips or marinated veggies

Chicken Parmigiana 29
melted mozzarella, eggplant, parmesan cheese & napolitana sauce,
served w. chips or marinated veggies

Risottos

Chicken & Leek Risotto 27
chicken grilled & tossed w. wine, cream, leek & parmesan cheese

Wild Funghi Risotto 32 v

wild hand picked seasonal mushrooms w. tartufo & pecorino romano

Prawn Risotto 28
king prawns, cherry tomatoes, white wine, olive oil, fresh chilli,
butter & fresh parsley

Salads

Italion Salad 15 v

mix leaf salad fresh tomato, cucumbers & olives

Greek Salad 18 v
fresh tomatoes, capsicum, olives, fetta cheese, lettuce, cucumbers & red onions

Caprese Salad 22 v
buffalo mozzarella, heirloom tomato, basil, extra virgin olive oil

Rocket & Parmesan Salad 15 v
wild rocket, pear, candied walnuts, shaved parmesan, extra virgin olive oil
& balsamic dressing




Beverages

Soft Drinks Can 4

coke, coke zero, fanta, solo, lemonade

Soft Drinks 1.25ml 6

coke, coke zero, solo, lemonade
still woter 600ml 3
San Pellegrino Sparkling 500ml 5

Italion Soft Drinks 275ml 6
chinotto, limonata, aranciata rossa, blood orange

Lemon Ice Tea Peach 5.5
Lemon Lime & Bitters 5.5
Ginger Beer 5.5

Desserts

Tiromisu 14

Ginger Panna Cotta 14
saffron-poached pear

Nutella Gnocchi 17
little dumpling gnocchi donuts served w. nutella, fresh strawberries
& salted caramel ice cream

Affogato 16

served w. liqueur of choice

Homemade Italion Gelato
500ml 24 / 1L 45

vanilla, chocolate, pistachio,
salted caramel, strawberry,
lemon sorbet




" Order
Liew 87650199  Ontine

L 4 /i
Shike FRATELLIANDCO.COM.AU )

110 MAJORS BAY ROAD CONCORD

n 8AM~9PM MON TO THURS / 8AM~9.30PM FRI*SAT*SUN
*FREE DELIVERY MIN ORDER $39 WITHIN LOCAL AREA



