
Scusa, deals exclude Gourmet Pizzas, selected Pastas and any extras.
Deals apply to Pick up & Delivery orders. Minimum delivery order is $20, plus delivery fee.
*Selected main meals are listed on takeaway menu with an astericks.

Fully licenced and private functions also catered. 

227 Cranbourne Road, Frankston, Victoria 3199

CONDITIONS APPLY TO ALL TAKEAWAY ORDERS: Meals ordered and presented cannot be exchanged or refunded. Meals eaten will be deemed 
accepted. Please advise our staff whilst ordering of any allergies or special dietary needs. All care will be taken to cater for any allergies or special 
dietary needs, however please note within the premises we also handle peanuts, tree nuts, seafood, shellfish, sesame seeds, wheat flour, eggs, fungo, 
dairy products and gluten. No substituting of toppings on any dish. Any added extras incur a surcharge. Menu and prices are subject to change without 
notice. Please refer to website for our return, exchange and refund policy conditions. As of February 2023.

TAKEAWAY MENUTAKEAWAY MENU

+ UPGRADE YOUR GARLIC BREAD TO A GARLIC OR HERB FOCACCIA
SMALL +2 • MEDIUM +3 • LARGE +4

3RD WHEEL
3 large pizzas or pastas,
1 x garlic bread roll &
1 × 1.25lt soft drink

FAMILY
4 large pizzas or pastas,
1 x garlic bread roll & 
1 × 1.25lt soft drink

GROUP
6 large pizzas,
1 x garlic bread roll & 
1 × 1.25L soft drink

3RD WHEEL

FAMILY GROUP

SINGLESSINGLES
1 x medium pizza
1 x can of soft drink

PARTYPARTY 10 LARGE PIZZAS +
2 X LARGE GARLIC OR HERB FOCACCIA

15 55

65

135

COUPLES
2 large pizzas or pastas,
1 x garlic bread roll & 
1 × 1.25lt soft drink

LOVERS

COUPLES

LOVERS
2 x selected main meals*
1 x garlic bread roll
1 x dessert &
1 × 1.25L soft drink

35

65 85

FRATELLI’S FAMOUS DEALSFRATELLI’S FAMOUS DEALS

FRATELLIFRANKSTON.COM.AU

9776 5277
CALL TO ORDER NOW OR VISIT

9776 5277 ITALIAN
Santa Cristina, Tuscany (White)   28
Santa Cristina, Tuscany (Rose)   28
Villa Antinori, Tuscany (Red)   30
Cantina Viticoltori, Chianti (Red)   32

SPARKLING
Dunes & Greene (SA), Piccolo (200ml)  7
Angus (SA), Brut Nv Premium Cuvee 20
Angas (SA), Premium Moscato   20
La Maschera (VIC) King Valley, Prosecco  28

WHITE
Oxford Landing Estates
- Pino Grigio / Sauv Blanc / Chardonnay 19

RED
Oxford Landing Estates
- Cab Sauv / Shiraz / Merlot   19

SOFT DRINKS
Pepsi, Pepsi Max, 7UP, SOLO,  3.5 4.9
Sunkist, Raspberry, Passiona,
Mountain Dew

ITALIAN DRINKS 355ml  4.7
Aranciata Rossa, Chinotto, Limonata,
Aranciata, Lemon or Peach Iced Tea

BUNDABERG
Ginger Beer, Lemon Lime Bitters,   5
Passionfruit, Guava, Creaming Soda,
Sarsaparilla

COFFEE & HOT DRINKS
Made to order  4.5 5

LIGHT BEERS
Cascade 2.4%   4
Heinekin 0%   4
Carlton Zero 0%   4
Peroni 0% Libera   4
MP Zero 0% (Pale Ale)   4

STANDARD BEERS
Carlton Dry   4
Carlton Draught   5
Victoria Bitter   5
Pure Blonde   5
James Squire 150 Lashes   6
James Boag (Premium)   6
Crown Lager   6
Peroni Italy   
- Red Lager   6  
- Nastro Azzuro   7
Heineken Amsterdam   7
Asashi (Super Dry) Japan   7
Corona Mexico   7
Birra Moretti Italy   7
Rusty Yak (Ginger Beer)   8

CRAFT BEERS
ST ANDREWS BEACH   6
- 6 Furlongs Pale Ale
- The Strapper Australian Lager
- Race Day Pilsner 
- Box 54 Golden Ale

MORNINGTON PENISULA BREWERY   6 
- Pale
- Brown
- XPA
- Draught

JETTY ROAD   6
- Pale Ale
- Draught
- XPA 
- IPA

LIMITATION ON AMOUNT OF LIQUOR TO BE SUPPLIED: The quantity of liquor delivered as part of a home delivery 
meal service must not exceed more than one 750 ml bottle of wine or six containers (not more than 375 ml per 
container) of beer or pre-mixed spirits per delivery. SUPPLY AT THE LICENSEE’S PREMISES: The quantity of liquor 
supplied with a takeaway meal purchased through a customer attending at the licensed premises must not exceed 
more than one 750ml bottle of wine or six containers (not more than 375 ml per container) of beer or pre-mixed spirits 
per meal purchased. Alcohol can not be purchased online. Please ask staff for other alcoholic options.

DRINKSDRINKS
BTL

1.25LTCAN

LGEREG

BTL

VISIT OUR WEBSITE FOR THE
FULL LIST OF WINES AVAILABLE

GOURMET PIZZACOURMET PIZZA

+ EXTRAS+ EXTRAS

QUEEN MARGHERITA Napoli, mozzarella, fresh tomato, 14 16 19
bocconcini and basil leaves.

CHICKEN CAESAR SALAD Napoli, mozzarella, chicken, 16 18 21
bacon and egg, topped with a caesar salad.

CALABRIA MIA Napoli, Mozzarella, hot salami, caramelised 17 19 22
onion, garlic and feta.

LAMB PIZZA Napoli, mozzarella, lamb, spinach, onion, 17 19 22
fresh tomato and tzatziki.

SMOKED SALMON Napoli, mozzarella, garlic, smoked salmon, 17 19 22
sun-dried tomato, capers and Spanish onion.

CHICKEN TANDOORI Napoli, mozzarella, marinated chicken, 17 19 22
spinach and Spanish onion, topped with yoghurt.

CHILLI PRAWN Napoli, mozzarella, tiger prawns, shrimp, 18 20 23
olive oil, Spanish onion, chopped fresh tomato, sliced garlic and fresh
chilli topped with baby rocket leaves.

SLOW COOKED LAMB Slow cooked lamb on a napoli base 18 20 23
with mozzarella, BBQ chilli sauce, buffalo mozzarella, smoked gouda
and caramelised onion.

SML MED LGE

GLUTEN FREE BASE 5 6 6
BACON 2 3 4
ROAST CHICKEN BREAST 2 3 4
SHRIMP 2 3 4
BEEF MINCE 2 3 4
PROSCIUTTO 3 4 5
FETA CHEESE 3 4 5
BOCCONCINI CHEESE 3 4 5
SMOKED SALMON 4 5 6
TIGER PRAWNS (4,6 OR 8) 8 12 16
HALF & HALF   +1

SML MED LGE

PIZZAPIZZA
MARGHERITA Napoli, mozzarella and oregano. 13 15 18

MUSHROOM Napoli, mozzarella and mushroom. 13 15 18

AMERICANA Napoli, mozzarella and salami. 13 15 18

VEGETARIAN Napoli, mozzarella, mushroom, olives, 13 15 18
capsicum and onion.

AUSSIE Napoli, mozzarella, ham and egg. 13 15 18

HAWAIIAN Napoli, mozzarella, ham and pineapple. 13 15 18

MEXICANA Napoli, mozzarella, capsicum, salami and chilli. 13 15 18

CAPRICCIOSA Napoli, mozzarella, mushroom, ham, olives 13 15 18
and anchovies.

CALABRESE Napoli, mozzarella, salami, roast capsicum, 13 15 18
chilli, olives and anchovies.

MARINARA Napoli, mozzarella, shrimp, mussels and olives. 14 16 19

MEAT LOVERS Napoli, mozzarella, ham, salami, bacon 15 17 20
and beef mince.

CHICKEN LOVERS Napoli, mozzarella, chicken and pineapple. 15 17 20

FRATELLI SPECIAL Napoli, mozzarella, oven baked potato, 15 17 20
mushroom, bacon and pesto.

CHICKEN SUPREME Napoli, mozzarella, chicken, 15 17 20
shrimp, mushroom and onion.

THE LOT Napoli, mozzarella, ham, mushroom, capsicum, 15 17 20
salami, olives, anchovies, onion, shrimp, bacon and pineapple.

SML MED LGE

CHECK OUT OUR NEW VEGAN MENU ONLINE >
FRATELLIFRANKSTON.COM.AU/MENU
CHECK OUT OUR NEW VEGAN MENU ONLINE >
FRATELLIFRANKSTON.COM.AU/MENU

FOR
VEGAN

OPTIO
NS



PRIMI PIATTIPRIMI PIATTI

VITELLOVITELLO 
VEAL SCHNITZEL Tender house crumbed served with chips, salad, 29
crispy capers and charred lemon.

VEAL PARMIGIANA Tender house crumbed veal topped with napoli, honey 32
cured ham and grilled mozzarella cheese, served with chips and green salad.

VEAL SCALOPPINE Escalopes of grilled veal finished in a rich prosciutto and 33
mushroom brandy infused cream sauce, served with Italian style roasted potatoes.

VEAL SALTIMBOCCA Escalopes of grilled veal wrapped in prosciutto and  33
sage, served with roasted potatoes, finished with a Marsala cream.

DALLA GRIGLIADALLA GRIGLIA 
*LAMB SHANK Slowly braised in a rich medley of tomato, red wine 27

and vegetables, served with creamy mash.

PORTERHOUSE STEAK 400g grilled to your liking. 36
Served with salad, chips and red wine demi.
Choose from these toppings:
- Mushroom, roasted field mushrooms and thyme +5
- Peppercorn, confit onion and green peppercorn +5
- Garlic Butter, garlic and parsley butter with charred lemon +5
- Homestead, bacon, roasted field mushroom and onion rings +15
- Riviera, crab, prawns scallops and mussels in a garlic lemon cream +18

MARINATED RIBS Slow cooked pork ribs in our Fratelli BBQ sauce
served with chips and salad.
- 1/2 RACK 32
- FULL RACK 45

INSALATEINSALATE 
ITALIAN SALAD Lightly roasted cherry tomato, bocconcini, proscuitto and 18
toasted almonds tossed with fresh greens and finished with nut butter dressing.

ROAST PUMPKIN SALAD Tossed with balsamic glazed beetroot, hazelnuts,  21
chickpeas, rocket and cherry tomatoes, finished with a nut butter dressing.

*LEMON PEPPER CALAMARI Calamari served with rocket, shaved 23
parmesan, vinaigrette, Spanish onion and sun-dried tomato topped with basil aioli.

CRISPY CHICKEN SALAD Tossed with fresh greens, crispy chicken, 25
sundried tomato, feta, Spanish onion and bacon finished with a lemon chili dressing.

*CHICKEN CAESAR SALAD Cos lettuce, chicken tenderloins, bacon, 25
croutons, egg and parmesan cheese tossed with the original caesar dressing.

*PEPPERED BEEF SALAD Served on a potato salad with rocket, cherry 25
tomato, roast capsicium and fresh chilli with dijion mayonnaise.

DEL MAREDEL MARE 
*CALAMARI FRITTI Classic Italian calamari simply floured, fried 24

and seasoned, served with lemon, house-made aioli, green salad and chips.

*CRISPY MARKET FISH House battered fried fish served with salad, 27
chips and tartare. Ask for today’s catch.

*PRAWNS 28
- GARLIC PRAWNS, whole prawns tossed in a garlic and Pernod cream
 served with lemon scented saffron rice.
- CHILLI PRAWNS, whole prawns tossed with fresh chilli, cherry tomatoes
 and olive oil served with a lemon scented saffron rice.

FISHERMAN’S DELIGHT Beer battered flathead, prawns, mix of lemon 44
pepper and fried calamari, lightly battered scallops, three natural oysters, whole 
fresh prawns all tied together with chips, tartare and salad.

PIATTA DI POLLOPIATTA DI POLLO 
*CHICKEN SCHNITZEL Tender house crumbed served with chips, salad, 25

crispy capers and charred lemon.

*CHICKEN PARMIGIANA Tender crumbed chicken fillet shallow fried  27
topped with honey cured ham, napolitana sauce and mozzarella, served with
chips and green salad. - Upgrade to Mexican, bolognese or Hawaiian +5

CHICKEN KIEV Crispy chicken breast stuffed with garlic butter sauce, 27
served with saffron rice.

STUFFED CHICKEN BREAST With sun dried tomato, cream cheese, 28
prosciutto and spinach, served with polenta and roasted field mushroom topped
with a garlic and thyme cream sauce.

DOLCEDOLCE 
ITALIAN ICE CREAMS 7
After Dinner Mint, Baci, Tartufo, Cassata or Gianduiotto.

CHOCOLATE MOUSSE Topped with chocolate sauce and fresh cream.  8

CAKE SLICES Berry Cheesecake / Lemon Meringue / Mars Bar  11
- Add fresh cream +1

CREME BRULEE Rich custard base topped with a layer of caramelised sugar.  11

TIRAMISU  11

CHOCOLATE ROLLS Three rich chocolate sticks wrapped in pastry 13
and deep fried until golden brown served with vanilla ice cream.

NUTELLA PIZZA Thin crust pizza base covered with nutella,
strawberries, icing sugar, crushed peanuts and vanilla ice cream. 15 17 19

FOCACCIA Garlic or herb with olive oil. 9 12 15
- Add mozzarella or shaved parmesan   +1

BRUSCHETTA tomato, Spanish onion, garlic, balsamic and pesto. 11 14 17
- Add shaved parmesan   +1

GARLIC BREAD Fresh bread roll oven roasted with garlic butter.   8

POTATO WEDGES Served with sour cream and sweet chilli.    14
- Add bacon and cheese   +4

SOUP Served with fresh Italian toasted ciabatta.   13
- Italian Minestrone
- Chefs Special, ask for today’s creation

SML MED LGE

SML MED LGE

CHICKEN NUGGETS & CHIPS 14

SPAGHETTI BOLOGNESE 14

CALAMARI & CHIPS 14

CHICKEN BITES & CHIPS 14

CHICKEN SCHNITZEL & CHIPS 14

CHICKEN PARMA & CHIPS 14

FISH & CHIPS (BATTERED) 14
- upgrade to grilled fish + 1

KIDS FUN BAG  4

BAMBINIBAMBINI 
12 years and under

MAINPASTA + RISOTTOPASTA + RISOTTO
VEGETARIAN CANNELLONI Fresh ricotta, spinach and cheese 20
topped with napoli sauce. 

RAVIOLI NAPOLITANA Meat filled pasta pockets in a traditional 21
Italian tomato slow cooked sauce with garlic and basil.

SPAGHETTI BOLOGNESE Traditional tomato meat sauce. 22

FETTUCCINE CARBONARA Pan fried bacon, garlic and white wine 22
cream reduction finished with parmesan cheese.

PENNE CALABRESE Salami, bacon, capsicum, onion, olives, garlic, 22
chilli in a napoli sauce.

ROAST PUMPKIN (CREAM SAUCE) Pumpkin, pesto, garlic, sun-dried
tomato, spinach and shallots.
- GNOCCHI 22
- RISOTTO 24

CHICKEN & MUSHROOM Chicken and mushroom tossed in a creamy
spinach and garlic sauce.
- GNOCCHI 22
- RISOTTO 24
- Add diced bacon or avocado +3

LASAGNA TRADITIONAL Layers of flat pasta filled with a rich 24
bolognese sauce.

SPAGHETTI SALMON Smoked salmon tossed with garlic, capers 25
and spinach, finished in a lemon scented cream.
- RISOTTO 27

FETTUCCINE CASINA Carbonara base with mushroom, chicken, 27
pumpkin, sundried tomato and spinach.

LAMB RISOTTO Slow roasted lamb shank with peas, rosemary, 27
pumpkin and rocket leaves in a rich red wine reduction.

ALLA PESCATORE [NAPOLI, CREAM OR ROSE SAUCE] A wonderful selection
of fresh fish, whole crab, calamari, scallops, tiger prawns, shrimp and mussels cooked
in white wine with basil, cherry tomatoes, fresh garlic, fresh chilli and virgin olive oil.
- SPAGHETTI 33
- RISOTTO 35

GLUTE
N

FREE

AVAIL
ABLE

PREFER GLUTEN
FREE PASTA?
EASY! JUST +$6.

PREFER GLUTEN
FREE PASTA?
EASY! JUST +$6.
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