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MARGHERITA Napoli, mozzarella and oregano.
MUSHROOM Napoli, mozzarella and mushroom.
AMERICANA Napoli, mozzarella and salami.

VEGETARIAN Napoli, mozzarella, mushroom, olives,
capsicum and onion.

AUSSIE Napoli, mozzarella, ham and egg.
HAWAITIAN Napoli mozzarella, ham and pineapple.
MEXICANA Napoli, mozzarella, capsicum, salami and chilli.

CAPRICCIOSA Napoli, mozzarella, mushroom, ham, olives
and anchovies.

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

MARINARA Napoli mozzarella, shrimp, mussels and olives.

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

CHICKEN LOVERS Napoli mozzarella, chicken and pineapple.

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

CHICKEN SUPREME Napoli mozzarella, chicken,

shrimp, mushroom and onion.

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

QUEEN MARGHERITA Napoli, mozzarella, fresh tomato,

bocconcini and basil leaves.

CHICKEN CAESAR SALAD WNapoli mozzarella, chicken,

bacon and egg, topped with a caesar salad.

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

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

CHICKEN TANDOORI WNapoli mozzarella, marinated chicken,
spinach and Spanish onion, topped with yoghurt.

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

SLOW COOKED LAMB Siow cooked lamb on a napoli base

with mozzarella, BBQ chilli sauce, buffalo mozzarella, smoked gouda
and caramelised onion.

GLUTEN FREE BASE
BACON

ROAST CHICKEN BREAST
SHRIMP

BEEF MINCE

FETA CHEESE
PROSCIUTTO
BOCCONCINI CHEESE
SMOKED SALMON

TIGER PRAWNS (4,6 OR 8)
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VEGAN ENTREES + MAINS

ROAST PUMPKIN SALAD Tossed with balsamic glazed beetroot,

toasted almonds, chickpeas, rocket and cherry tomatoes, finished with

a chilli lemon vinaigrette.

CHICKEN CAESAR All plant based chicken, bacon and parmesan cheese,

tossed with cos lettuce and finished with garlic croutons and vegan mayo.

CHICKEN PARMA Plant based chicken schnitzel topped with vegan

ham & vegan mozzarella, served with chips and salad.

VEGAN PASTAS + RISOTTOS

PENNE NAPOLITANA Napolitana sauce tossed with fresh basil

and cherry tomatoes, served with fresh penne.

FETTUCCINI MUSHROOM & SPINACH Mushrooms, spinach,

cherry tomatoes, fresh thyme, and garlic in a coconut cream base.
- NAPOLI SAUCE OPTION AVAILABLE

- Add plant based chicken

- Add plant based bacon

SPAGHETTI PUMPKIN Tossed with sundried tomato, garlic, spinach

and toasted almonds, finished with coconut cream.
- RISOTTO

MUSHROOM AND SPINACH RISOTTO Tossed with cherry
tomatoes, fresh thyme and garlic in a coconut cream sauce.

- NAPOLI SAUCE OPTION AVAILABLE

- Add plant based chicken

- Add plant based bacon

VEGAN PIZZAS

AMERICANA Napoli, vegan mozzarella, vegan salami.
HAWAIIAN Napoli vegan mozzarella, vegan ham, pineapple.

CAPRICCIOSA Napoli, vegan mozzarella, mushroom,
vegan ham, olives.

MUSHROOM Napoli, vegan mozzarella, mushroom.

VEGETARIAN Napoli, vegan mozzarella, mushroom,
olives, capsicum, onion.

MARGHERITA Napoli, vegan mozzarella, oregano.

MEXICAN Napoli, vegan mozzarella, capsicum,
vegan salami, chilli.

CALABRESE Napoli, vegan mozzarella, vegan salami,
capsicum, chilli, olives.

MEAT LOVERS Napoli, vegan mozzarella, vegan ham,
vegan salami, vegan beef.

CHICKEN LOVERS Napoli, vegan mozzarella, vegan chicken
and pineapple.

FRATELLI SPECIAL Napoli, vegan mozzarella,

potato, mushroom.

THE LOT Napoli, vegan mozzarella, vegan ham, mushroom,
capsicum, vegan salami, olives, onion and pineapple.

CHICKEN NUGGETS & CHIPS
SPAGHETTI BOLOGNESE
CALAMARI & CHIPS

72W4Mdomdm

22

22

22

22

22

22

22

22

22

22

22

22

CHICKEN BITES & CHIPS
CHICKEN SCHNITZEL & CHIPS
CHICKEN PARMA & CHIPS
FISH AND CHIPS (BATTERED)

- upgrade to grilled fish
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FOCACCIA Garlic or Herb with olive oil. 15 17 19
- Add mozzarella or shaved parmesan +1

BRUSCHETTA 16 18 20

Pizza bread base with tomato, Spanish onion, garlic,
basil, balsamic vinegar and pesto.

- Add shaved parmesan +1
GARLIC BREAD 9
Italian ciabatta smothered in garlic butter and toasted.

- Add cheese +]
SOUP Served with Italian toasted ciabatta. 16

- Italian Minestrone
- Chefs Special, ask for today’s creation

ARANCINI 25
Italian Stuffed rice balls coated in breadcrumbs and fried

in olive oil. Served with napolitana and fresh greens.

Ask for today’s creation.

ENTREE MAIN
Yarnisbed with parmesan cheese

VEGETARIAN CANNELLONI 22

Fresh ricotta, spinach and cheese topped with napoli sauce.

RAVIOLI NAPOLITANA 23 26
Meat filled pasta pockets in a traditional Italian
tomato slow cooked sauce with garlic and basil.

SPAGHETTI BOLOGNESE 23 26
Traditional tomato meat sauce.
FETTUCCINE CARBONARA 23 26

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

PENNE CALABRESE 23 26

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

ROAST PUMPKIN (CREAM SAUCE)

Pumpkin, pesto, garlic, sun-dried tomato, spinach

and shallots.

- GNOCCHI 23 26
- RISOTTO 28

CHICKEN & MUSHROOM

Chicken and mushroom tossed in a creamy spinach
and garlic sauce.

- FETTUCCINE 23 26
- RISOTTO 28
- Add diced bacon or avocado +4
LASAGNA TRADITIONAL 28
Layers of flat pasta filled with a rich Bolognese sauce.

SPAGHETTI SALMON 29

Smoked salmon tossed with garlic, capers
and spinach, finished in a lemon scented cream.
- RISOTTO 31

FETTUCCINE CASINA 31

Carbonara base with additional mushroom,
chicken, pumpkin, sundried tomato and spinach.

LAMB RISOTTO 31
Slow roasted lamb shank with peas, rosemary,
pumpkin and rocket leaves in a rich red wine reduction.

ALLA PESCATORE

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.

Sauce options: napoli, cream or rose sauce.

- SPAGHETTI 37
- RISOTTO 39

LAMB SHANK

Slowly braised in a rich medley of tomato, red wine
and vegetables, served with creamy mash.

PORTERHOUSE STEAK 400gm
Grilled to your liking then served with
salad, chips and red wine demi.

Choose from these toppings:
- Mushroom, roasted field mushrooms and thyme
- Peppercorn, confit onion and green peppercorn
- Garlic Butter, garlic and parsley butter with
charred lemon
- Homestead, bacon, roasted field mushroom
and onion rings
- Riviera, crab, prawns scallops and mussels
in a garlic lemon cream

MARINATED RIBS

Slow cooked pork ribs in our Fratelli BBQ sauce
served with chips and salad.

- 1/2 RACK

- FULL RACK

VEAL SCHNITZEL

Tender house crumbed served with chips, salad,
crispy capers and charred lemon.

VEAL PARMIGIANA

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

VEAL SCALOPPINE

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

VEAL SALTIMBOCCA

Escalopes of grilled veal wrapped in proscuitto and
sage, served with roasted potatoes, finished with

a Marsala cream.

ITALIAN SALAD

Lightly roasted tomato, bocconcini, proscuitto
and toasted almonds tossed with fresh greens
and finished with a nut butter dressing.

ROAST PUMPKIN SALAD

Tossed with balsamic glazed beetroot, hazelnuts,
chickpeas, rocket and cherry tomatoes, finished
with a lemon chilli dressing.

LEMON PEPPER CALAMARI

Calamari served with rocket, shaved parmesan,
vinaigrette, Spanish onion and sun-dried tomato
topped with basil aioli.

CRISPY CHICKEN SALAD

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

CHICKEN CAESAR SALAD

Cos lettuce, chicken tenderloins, bacon, croutons,
egg and parmesan cheese tossed with the original
caesar dressing.
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CHICKEN SCHNITZEL 28

Tender house crumbed served with chips,
salad crispy capers and charred lemon.

CHICKEN PARMIGIANA 30
Tender crumbed chicken fillet shallow fried

topped with honey cured ham, napolitana sauce

and mozzarella, served with chips and green salad.

- Upgrade to Mexican, Bolognese or Hawaiian +5

CHICKEN KIEV 30

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

STUFFED CHICKEN BREAST 33
With sun dried tomato, cream cheese, prosciutto

and spinach, served with polenta and roasted field
mushroom topped with a garlic and thyme cream sauce.

CALAMARI FRITTI 27
Classic Italian calamari simply floured, fried

and seasoned, served with lemon, house-made

aioli, green salad and chips.

CRISPY MARKET FISH 29
House battered fried fish served with salad, chips

and tartare. Ask for today’s catch.

MOLLUSC MORNAY 30
Scallops and Green lipped mussels tossed with

fresh garlic, pernod and fresh dill in a cream sauce
finished with mozzarella.

PRAWNS 30
- 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 49
Great for sharing

Beer battered flathead, prawns, mix of lemon

pepper and fried calamari, lightly battered scallops,
three natural oysters, whole fresh prawns all tied
together with chips, tartare and salad.

MINI MELTS (see display) 6.9
ITALIAN ICE CREAMS 9
After Dinner Mint, Baci, Tartufo, Cassata or Gianduiotto.
CHOCOLATE MOUSSE 9
CAKE SLICES (see display) 12
CREME BRULEE 12
TIRAMISU 12

Biscuits dipped in coffee, layered with whipped
zabaglione, mascarpone, liqueur and cocoa.

CHOCOLATE ROLLS 13
Three rich chocolate sticks wrapped in pastry

and deep fried until golden brown served with

vanilla ice cream.

BANANA SPLIT 13
NUTELLA PIZZA SML  MED  LGE
Thin crust pizza base covered 17 19 21

with nutella, strawberries, icing sugar,
crushed peanuts and vanilla ice cream.

CONDITIONS: 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.



