APPETIZERS

N - U

and friends and savor a taste of Italy in every bite.

Welcome to Fratelli, offering fine dining to Western Maryland
since 1998. Enjoy food authentically created from generations
of family recipes and preparation. Break bread with family

SALADS

CRAB DIP

A Creamy, Rich Crab Dip Topped
with Parmesan and Baked to
Perfection. Served with Fresh from

the Oven Breadsticks. | 14%
CALAMARI

Tender Calamari, Lightly Breaded
and Fried. Served with our Spicy
Homemade Diablo Sauce. | 14*°

BRUSCHETTA ROMA

Homemade Italian Bread Toasted to
Perfection, topped with Fresh Basil,

Roma Tomatoes, Garlic, and Olive

Oil. | 8
BRUSCHETTA FRATELLI

Our House Bruschetta Roma Topped
with Melted Mozzarella. | 9%

BLACK:N-BLEU SHRIMP

Large, Succulent Shrimp Blackened
and Baked with our House Favorite

Bleu Cheese Sauce. | 13*° GF

SOUPS

MUSSELS BIANCO

Mussels Sauteéd with Onions in a
Delicious White Wine, Garlic Butter
Sauce, with Toast Points. | 14*° GF

MUSSELS MARINARA

Mussels Sauteéd in our Homemade
Marinara Sauce with a Touch of Red
Wine, with Toast Points. | 15”° GF

CAPRESE SALAD

Fresh Mozzarella Cheese Beautifully
Layered with Sliced Roma Tomatoes
and Fresh Basil. | 13*° GF

BUFFALO CHICKEN
TENDERS | 9

BUFFALO CHICKEN DIP | 11* GF

BUFFALO CHICKEN
POTATO SKINS | 9>

Add Freshly Sliced Prosciutto - 5

PREMIUM SIDES

CHICKEN NOODLE
Cup | 4° ¢ Bowl | 5

MARYLAND CRAB
Cup | 5” ¢ Bowl | 7°° GF

FRENCH ONION

SIDES

Our sides are the perfect compliment
for any item | 4%

¢ Pasta Marinara

¢+ French Fries

¢+ Baked Sweet Potato
¢+ Sauteéd Mushrooms
¢+ Pasta Alfredo

¢+ Baked Potato

¢+ Vegetable of the Day
¢+ Breadsticks

STROMBOLI

Traditional Sauce and Cheese | 9%
Buffalo Chicken | 12
Additional toppings | $1

CALZONE

Homemade Dough filled with Ricotta,

Mozzarella & Romano Cheese | 9%
Additional Topping | $1

Perfect for when you are looking for
more!

¢+ Pasta Bolognese | 5

¢+ Loaded Baked Potato | 6%

Extra Dipping Sauces - 3

Marinara Diablo

Alfredo Bolognese
Seafood Cream
Sauce

KIDS MENU

Spaghetti w/ Meatball | 6

One Topping Pizza | 6
Chicken Strips & Fries | 7%

PBJ Wheel & Cup of Chicken
Noodle Soup | 6

Additional Toppings $1 each

HOUSE SALAD

Fresh Romaine Tossed with our Very
Own Vinaigrette and Topped with
Hand-Crumbled Feta Cheese
Sm16” ¢ Lg|8° GF

GARDEN SALAD

Fresh Romaine Topped with
Fresh-Cut Tomato, Cucumber, and
Onion Sm 6% ¢ Lg|8” GF

CAESAR SALAD

Our Secret Recipe Caesar Dressing,
Romaine Lettuce, Housemade
Croutons and Freshly-Grated
Parmesan Cheese Sm 7% ¢ Lg|9%

LARGE DINNER SALADS SERVED WITH
FRESH BAKED BREADSTICKS

¢+ w/ Blackened or Grilled
Chicken | 12°° GF

+ Buffalo Chicken | 13%

+ w/ Blackened or Grilled
Shrimp | 15”° GF

¢ w/ Blackened or Grilled
Salmon | 15*° GF

¢ w/ Grilled NY Strip | 17 GF
¢ w/ Crab Cake | 18 GF

Caesar Dinner Salad additional $1

Dressings
Fratelli House Ranch Olive 0il & Balsamic
Bleu:Cheese French Raspberry Vinaigrette
Caesar Thousand Island Honey Mustard

Our House €3 Caesar dressings are made by hand
uding fresh ingredients—just as our family has
prepared them for generations.

SANDWICHES

Served with chips ¢ Substitute fries for $1%°

VIRGINIA HAM

Virginia Ham and Provolone on a 6”
Roll with Dijon Mustard, Tomatoes,
Lettuce, and Pickles (Served Hot or
Cold). | 11*

BUFFALO CHICKEN

Lightly Breaded and Fried Chicken
Breast with Buffalo Sauce, Blue
Cheese, and Mozzarella. | 11%°

MEATBALL SUB

Three Enormous Homemade
Meatballs Smothered with Marinara
and Melted Provolone. | 11%°

CRAB CAKE SANDWICH
House Crab Cake Recipe Lightly
Seared and Broiled. Served with
Lettuce and Tomato. | 16

GRILLED CHICKEN

Grilled Marinated Chicken Breast
with Melted Provolone, Mayo,
Lettuce, and Tomato. | 10%°

GF denotes menu items that are gluten free

CHICKEN PARMESAN
SANDWICH

Hand Breaded Chicken Breast
Lightly Fried and Topped with Our
Homemade Marinara and Melted
Mozzarella. | 11%°

P Hot or Sweet Peppers
Recommended for .75

VEGETARIAN ITALIANO

(served hot or cold)

Thick Mozzarella, Roasted Peppers,
Tomatoes, Lettuce, Garlic, and
Fresh Basil with our Special House
Dressing on a 6 Toasted Italian

Roll. | 12%

ITALIAN (served hot or cold)

Hard Salami, Provolone, Prosciutto,
Ham, Hot Capicola, Tomatoes, Sweet
Peppers, Pickles, and House Dressing
Served on a 6” roll. | 12%

CHEESEBURGER w/FRESH CUT
FRIES

House-Ground NY Strip Grilled to
Juicy Perfection. | 15%



ENTREES

Entrees are accompanied by Freshly Baked Homemade Bread Sticks and
choice of one side dish. » A small salad may be added for 2

* CHICKEN °

BLACK -N- BLEU CHICKEN
Blackened Chicken Smothered with
Our Thick and Creamy Bleu Cheese
Sauce. | 18 GF

CHICKEN PARMESAN
Hand-Breaded Chicken Breast Lightly
Fried and Baked in Our Homemade
Marinara Topped with Mozzarella Cheese.
Small: 16 ¢ Large: 20%

CHICKEN MARSALA

Lightly Floured Chicken Breast Halved
and Sauteéd in Marsala Wine with a
Touch of Cream, and Freshly-Sliced
Mushrooms. | 21%°

TUSCAN ROAST HALF CHICKEN
Half Chicken Roasted to a Delicious
Golden Brown and Covered in a Rich
Tuscany

Sauce. | 19 GF

* STEAKS °

16 OZ BLACK ANGUS NY STRIP
Hand Cut Angus, Seasoned, and Grilled to
Perfection. GF

8 OZ FILET MIGNON
Cut by Hand and Char-grilled to Personal
Preference. GF

» All Steaks Market Price

Extra Blue Cheese & Au Poivre Sauce
(Made to Order) $4

STEAK TOPPINGS AND SAUCES

Au Poivre
Topped with Cracked Pepper and a
Brandy Cream Sauce. GF

Black -N- Bleu
Cajun Spiced and Baked with our Famous
Bleu Cheese Sauce. GF

Scampi
Garlic Butter Wine Sauce Simmered with
Fresh Basil, Tomatoes and Shrimp.

Our steakds are hand cut from

the finest beef.

* SEAFOOD -

LUMP CRAB CAKE
Jumbo Lump Crab Meat with Absolutely
NO Fillers! | Market Price GF

HERB CRUSTED OR GRILLED SALMON
Broiled Salmon Filet Lightly Dusted with
Bread Crumbs and Seasonings, Served
with Seafood Cream Sauce. | 22

CRAB STUFFED SALMON

Fresh Salmon Filet Stuffed with Lump
Crab Meat and a Side of Seafood Cream
Sauce. | 25° GF

BLACKENED CAJUN SALMON
Broiled Salmon Filet with Cajun
Seasonings and Served with Seafood

Cream Sauce. | 22°° GF

PIZZA

PASTA DINNERS

All pasta dinners include freshly-baked homemade breadsticks.
» Add a small salad of choice for $2°

TRADITIONAL
SPAGHETTI

Our House Recipe Marinara
Made with Fresh Vegetables,
Garlic and a Touch of
Seasoning. | 12

Add Hand-Rolled Meatballs or

Sausage. | 3%

HOMEMADE MEAT
LASAGNA

Layers of Noodles, our
Homemade Marinara, House
Ricotta, and Freshly House
Ground NY Strip Topped with
Mozzarella. | 15%

SHRIMP/SEAFOOD
DIABLO

Your Choice! Shrimp Only OR
Shrimp, Scallops, and Mussels
Sauteéd in a Spicy Hot Pepper
Tomato Sauce Served over
Spaghetti.

Shrimp | 23°° ¢ Seafood | 26

SHRIMP SCAMPI/
SEAFOOD SCAMPI

Your Choice! Shrimp only OR
Shrimp, Scallops, and Mussels
Sauteéd in Our Light Scampi
Sauce with Fresh Tomatoes

Over Spaghetti.
Shrimp | 23?%° ¢ Seafood | 26%

CHICKEN OR SHRIMP
BROCCOLI ALFREDO
Chicken or Shrimp with Our
Rich and Cheesy Alfredo Sauce

Tossed with Penne Pasta.

Chicken | 20°° ¢ Shrimp | 23%

SPAGHETTI BOLOGNESE

Our Own Secret Meat

Sauce Recipe Made with
Freshly House-Ground

NY Strip Simmered to
Perfection with a Delightfully
Delicious Combination of
Seasonings. | 15%

CHICKEN ITALIANO
Chunks of Grilled Chicken,
Sliced Sausage, Basil, Olives,
Onions, Peppers, Marinara
Sauce, and Melted Mozzarella
Cheese Served Over Penne
Pasta. | 22%

EGGPANT PARMESAN
Hand-Sliced and Lightly-
Breaded Eggplant, Fried and
Baked to Perfection with
Marinara and Mozzarella
Cheese.

Small | 15” ¢ Large | 19%

PASTA PRIMAVERA

Fresh Vegetable Blend Sauteéd
in Light Garlic Sauce Over
Penne Pasta. | 17%°

Add Chicken | 5
Add Shrimp | 7%
Add 3 Scallops | 12

HOMEMADE VEGETABLE
LASAGNA

Layers of Hand-Sliced
Vegetables, Combined with
Fresh Spinach, Mozzarella, and

Our Homemade Marinara and
Ricotta. | 16

Every sauteéd menu selection is created and made to order.

Fresh Dough Pizza with Sauce OR Fresh Dough White Pizza
Personal 10”7 | $8%° « Large 16”7 | $13%°

Toppings

Pepperoni, Sausage, Ham, Tomato, Green Peppers, Bacon, Onion, Spinach,
Green Olives, Black Olives, Mushrooms, Sweet Peppers, Jalapeno, Hot
Pepper Rings, Pineapple, Basil

Each topping: $1* per 8”

$2° per 16”

Premium Toppings
Roasted Red Peppers, Anchovies, Capicola, Artichokes, Sundried Tomatoes

Each Premium Topping: $7°per8”  $3 per 16
Deluxe Toppings

Meatballs or Chicken

Each Premium Topping: $2 per8”  $4° per 16

Our pizza sauce is our very own recipe, and
our dough ts made fresh daily by hand using

pure ingredients ad our family has always
done right here in our on-dite bakery.

* SPECIALTY PIZZAS °

SAUSAGE RICOTTA SUPREME

White Pizza with Ricotta Cheese,

Garlic, Basil, Olive O1l, Sauteéd

Peppers, Ground Sausage, and

Mozzarella. Personal | 10°° ¢ Large | 18

ITALIAN VEGGIE
Artichokes, Roasted Red Peppers, Mushrooms,

Pizza Sauce, and Mozzarella cheese.
Personal | 10 ¢ Large | 18"

BBQ CHICKEN

Shredded Grilled Chicken with BBO Sauce
Covered with Cheddar, Jack, and Mozzarella
Cheeses.

Personal | 10 ¢ Large | 18"

HEART BURN EXPRESS

Hot Capicola, Hot Ring Peppers, Olive Oil,
Sausage, Homemade Sauce, Sauteéd Peppers,
and Mozzarella.

Personal | 10 ¢ Large | 18%

BUFFALO CHICKEN

Tender Shredded Chicken Covered with
Buffalo Sauce, Mozzarella, and a Taste of Bleu
Cheese.

Personal | 10 ¢ Large | 18"

MARGHERITA

A Delicious Combination of Our Own Thick
Sliced Tomatoes, Fresh Basil, and Fresh
Mozzarella Cheese.

Personal | 12 ¢ Large | 21

SUPREME PIZZA

Choose Any Five of Our Finest Toppings for
a Truly Supreme Pizza. Large (only) 23%
(Excludes Deluxe Topping)

Gluten Free Personal Size Shell
available | Add $6°°



