/4
SOUP OF THE DAY STEAMED MUSSELS 8
Cup 4 Bowl 6
add a house salad for 4 CLAMS CASINO 9
SHRIMP FRATELLO 14 ESCARGOT

With garlic butter and mushrooms. 9

MOZZARELLA MARINARA 6 EGGPLANT ROLLATINI 7
ARTICHOKE FRATELLO 9 FLATBREAD
CALAMARI FRITTI 10 Casino-Style — Casino mix with whole baby

HOT ANTIPASTO FOR TWO

Shrimp Fratello, mussels, mozzarella
marinara, eggplant rollatini, clams casino,
artichokes Fratello and calamari fritti. 22

nscilirtee

clams with pecorino romano. 12

Tuscan-Style — Smoked provolone, onions,
roasted tomato and artichokes. 12

GARDEN SALAD 5 | split salad add 1.00 ]
CAESAR SALAD 6

INSALATA DI FRATELLO
(ANTIPASTO SALAD) 10

GRILLED CHICKEN
CAESAR SALAD 10

Loller

CHICKEN FRATELLO
Sautéed chicken breasts with Fratello sauce. 10.50

CHICKEN PARMIGIANA
Chicken and marinara sauce with romano
and mozzarella cheeses. 10.50

GRILLED CHICKEN PANINI
Panini bread with mozzarella cheese, onions,
mushrooms and green peppers. 10.50

Dottty

SHRIMP FRATELLO
Sauteed shrimp with Fratello sauce.
Served with pasta marinara. 15

LINGUINI WITH CLAM SAUCE
Fresh clams served over linguini with a
choice of red or white clam sauce. 12

NORTH ATLANTIC COD
Sautéed and finished with Fratello sauce.
Served with pasta marinara. 12

EGGPLANT PARMIGIANA

Layers of eggplant with marinara, romano
and mozzarella cheeses.

Served with a side of pasta marinara. 10

FETTUCCINI ALFREDO
Fettuccini in a classic cheese sauce. 9
With chicken 12 with shrimp 14

LINGUINI MARINARA
Choice of meatball or Italian sausage. 9

PENNE MARINARA
Choice of meatball or Italian sausage. 9

VEAL FRATELLO
Sautéed veal with Fratello sauce. 13.50

VEAL PARMIGIANA

Veal and marinara sauce with romano and mozzarella cheeses. 13.50

VEAL SALTIMBOCCA

Veal on a bed of spinach, with prosciutto, mozzarella cheese and marsala mushrooms. 15.50

%7/”‘”(”

SOUP OF THE DAY
Cup4 Bowl6

SHRIMP FRATELLO 14
MOZZARELLA MARINARA 6
ARTICHOKE FRATELLO 9
CALAMARI FRITTI 10

HOT ANTIPASTO FOR TWO

Shrimp Fratello, mussels, mozzarella
marinara, eggplant rollatini, clams casino,
artichokes Fratello and calamari fritti. 22

CLAMS CASINO 9

ESCARGOT
With a garlic butter and mushrooms. 9

EGGPLANT ROLLATINI7

GARDEN SALAD MIX 5
[ split salad add 1.00 ]

CAESAR SALAD 6

FLATBREAD
Casino-Style — Casino mix with whole baby
clams with pecorino romano. 12

STEAMED MUSSELS 8 Tuscan-Style — Smoked provolone, onions,
roasted tomato and artichokes. 12

VEAL FRATELLO VEAL ORSINA

Sautéed veal with Fratello sauce. 23 Veal with a crab meat cream sauce and

VEAL PARMIGIANA mushrooms. 25

Veal and marinara sauce with romano and
mozzarella cheeses. 23

VEAL ROCCO
Breaded veal in a sherry cream sauce with
mushrooms and artichoke hearts. 25

Doller

VEAL SALTIMBOCCA

Veal on a bed of spinach, with prosciutto,
mozzarella cheese and marsala
mushrooms. 25

CHICKEN FRATELLO
Sautéed chicken breasts with Fratello sauce
and marsala mushrooms. 17

CHICKEN PARMIGIANA
Chicken and marinara sauce with romano
and mozzarella cheeses. 17

CHICKEN ARIA

Breaded chicken on a bed of spinach with
smoked provolone cheese.

No sauce needed for this one! 19

CHICKEN SOVINA

Breaded chicken with white wine butter
sauce, roasted tomato, onion and fresh
basil. 19

CHICKEN ROLLATINI

Chicken stuffed with special Fratello stuffing,
topped with Fratello sauce

and marsala mushrooms. 19

Entrees served with bread and garlic butter,
with a side of pasta marinara, seasonal
vegetable or pasta bolognese (1.00 Extra).
Extra Fratello sauce 1.00.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne ilness,
especially if you have certain medical conditions.



DINNER (con’t)

SHRIMP FRATELLO*
Jumbo shrimp sautéed and topped with Fratello sauce. 23

LINGUINI WITH CLAM SAUCE
Fresh clams and baby clams served on a bed of linguini
with red or white clam sauce. 19

NORTH ATLANTIC COD*
North Atlantic cod sautéed and topped with a coriander cream sauce. 17

PESCATORE
Cod, shrimp, mussels, calamari, and clams
served on a bed of linguini with red or white clam sauce. 32

MUSSLES POSSILIPPO
Mussels on a bed of linguine with red or white sauce. 18

FETTUCCINI ALFREDO

Fettuccini in a classic cheese sauce. 16
With chicken 19

With shrimp 23

EGGPLANT PARMIGIANA*
Layers of eggplant with marinara, romano and mozzarella cheese. 17

SHRIMP BIANCA
Shrimp with a crab meat cream sauce, shallots and fresh basil over pasta. 23

PASTA ARRABBIATO

A spicy red sauce with onions, olives and cherry peppers. 16
With chicken 19

With shrimp 23

PUTTANESCA
Traditional pasta dish with anchovies, capers and olives. 16

BAKED PENNE MARINARA
Choice of meatballs or Italian sausage. 16

LINGUINI MARINARA
Choice of meatballs or Italian sausage. 14

*Served with bread and garlic butter, with a side of pasta marinara,
seasonal vegetable or pasta bolognese (1.00 Extra). Extra Fratello sauce 1.00.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

= MRARLRS ==

32085 ELECTRIC BOULEVARD
(AT LEAR RD.)
IN AVON LAKE OH, 44012
440.871.3054
933.3380 IN LORAIN

RESERVATIONS ACCEPTED
FOR PARTIES OF 5 OR MORE

FRATELLOS.NET

Catering And Carry Out Available
Entrée Share Charge 8.00
For Parties Larger Than 6 People.
No Special Orders On Weekends.



