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iA\ntipasti

Bruschetta
wood fired bread topped with tomato garlic and fresh herbs

Foccacia Bianca

pizza base with olive oil and rock salt

Olive Rustiche

wood fired olives with chilli and olive oil served over Foccacia Bianca

iA\ntipasti P'atter

a selection of Italian meats and vegetables

Prawn Cutlets

deep fried prawns served with tartar sauce

Patatine Fritte
bowl of fries

I_e FOC&CCQ
Gar'ic
Potato, Qarlic & Mozzarella

Sage & Rosemary

/\/\ains

Calamari Fritti

deep fried calamari with a crisp salad and tartar sauce

Pesce Spacla

char grilled sword fish steak served on a crisp salad

Grigliata Mista

char grilled sword fish, scampi and king prawns served
with a side salad

Pescatora

king prawns, scampi, scallops, mussels and vongole cooked in a rich
napoli sauce then topped with fetta

Chicken Parmigiana

lightly crumbed chicken breast pan fried, topped with napoli sauce
and mozzarella cheese served with fries and a side salad

Veal Parmigiana

lightly crumbed veal pan fried topped with napoli sauce
and mozzarella cheese served with fries and a side salad
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| e Pizze

l. /\/\argherita tomato, mozzarella, basil, oregano, olive oil
2. N apoletana tomato, mozzarella, olives, anchovies, oregano

3. Capricciosa tomato, mozzarella, ham, mushrooms, olives,

oregano, olive oil

4. \/egetariana tomato, mozzarella, mushrooms, capsicum,

onion, olives, garlic, parsley

5. alle M\elenzane tomato, mozzarella, grilled eggplant,

basil, garlic, parsley, parmesan cheese

6. Carcioﬁ tomato, mozzarella, ham, artichoke, olives,

garlic, parsley

7. 'Formaggi mozzarella, gorgonzola, fetta, ricotta, pecorino,

cracked black pepper

8. Tropical tomato, mozzarella, ham, pineapple, extra cheese
Q. /\/\exican tomato, mozzarella, ham, hot salami, capsicum

10. Stromboli tomato, bocconcini, roasted red capsicum,

green olives, capers, garlic, parsley

Il al Salmone tomato, mozzarella, smoked salmon, sun-dried

tomatoes, olives, garlic, parsley

2. Marinara tomato, mozzarella, seafood, garlic, parsley

13. di /\/\are mozzarella, selection of fresh seafood and shellfish,

garlic, parsley, drizzle of tomato

4. Salsicce & Fungi mozzarella, mushrooms, pork sausage,

garlic, parsley

15. al Prosciutto tomato, bocconcini, olives, uncooked prosciutto,

oregano, olive oil

6. Caprese sliced tomato, bocconcini, basil, garlic, oregano

17. al Francesco tomato, roasted red capsicum, olives, fetta,

pesto, uncooked prosciutto, oregano

18. Piccante tomato, mozzarella, hot salami, sun-dried tomatoes,

olives, anchovies, oregano

9. Ortolana grilled eggplant, zucchini, red capsicum,

sliced potato, pesto, garlic, oregano

20. \/olcaneno bocconcini, hot salami, gorgonzola, fetta, olives,

anchovies, chilli, oregano

2. Aussie tomato, mozzarella, ham, bacon, egg

22. Hawkslourn tomato, mozzarella, ham, hot salami,
mushrooms, capsicum, olives, onion, pineapple, oregano

23. 'Frate”ino tomato, bocconcini, hot salami, olives, basil, oregano

24. Calzone filled with mozzarella, ham, ricotta, basil,

black pepper
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La Pasta lnsalata

Spaghetti, Rigatoni, Fettuccine. Ravioli and Homemade Gnocchi Extra $2 Ftate

salad served with warm prawn cutlets, fresh mango, avocado

and a light honey mustard dressing 16
N apoli
puree tomato, basil 9/12 Calamari

insalata mista topped with char grilled calamari, lemon and olive oil 14
Bo]ognese
minced beef in a rich tomato sauce 10/13 Gf el?O

mixed lettuce, fetta, tomato, onion, cucumber, olives, lemon and olive oil 9
Carl)onara
bacon, cream, spring onions, egg, parmesan cheese, garlic 10.5/13.5 /\/\ista

mixed lettuce, tomato, cucumber, onion with an Italian dressing 7
'Panna e IA\vocaclo
chicken, mushrooms, avocado, cream, parmesan cheese, garlic 11/14 Caprese

tomato, bocconcini, basil and olive oil 9
M\arinara
seafood in a light garlic and tomato sauce 11/14
festo
home made basil sauce, cream, pine nuts 10.5/13.5

DOICQ

Lasagna al FOI’I’]O

traditional with béchamel and bolognese sauce 12.5 Herereae R
. layered coffee and cream sponge cake 7
Canne“onl Y ﬂ pong
filled with spinach and ricotta cheese, topped with napoli sauce 12.5 Crepe
) chocolate and hazelnut or mixed berry 7
Eoliana
tuna, capers, green olives, cherry tomatoes, garlic 11.5/14.5 Calzone
chocolate and hazelnut 7
M\atriciana
bacon, salami, olives, spring onions, chilli in a napoli sauce 11.5/14.5 TartUFo
chocolate and nut ice cream 5.5
Di Mare :
; , g ] Baao
selection of fresh seafood and shellfish tossed in olive oil,
white wine and garlic 13.5/17 coffee and chocolate ice cream 5.5
Rimavera Cassata
nougat, chocolate and hazelnut gelato 5.5

bacon, spring onions, cherry tomatoes, chilli, basil, parmesan cheese ~ 11.5/14.5

Ca|al)rese /\/\ixec] Gelati

4 . , 4 e . . strawberry and lemon 5
broccoli, cherry tomatoes, onion, olives, pine nuts, chilli, basil, garlic Y

in a napoli sauce 12.5/15.5 v
KICJ S ICe Cream
@ Scampi with your choice of topping 4
scampi cooked in a white wine, garlic and créme sauce with a
dash of napoli 14/18
Gnocchi ai Quattro Tormaggi LICENSED BYO WINE ONLY
cream, gorgonzola, fetta, pecorino and parmesan cheese 13.5/17 CORKAGE $5 PER BOTTLE

Fratelline”

woodFire pizza and pasta restaurant ° 1115 malvern roac], south yarra, 3l

T 03 9826 3624

DINE IN OR TAKEAWAY . LICENSED AND BYO WINE ONLY « OPEN 7 NIGHTS FROM 5 PM
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