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ITALIAN
GRILLE
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Appetizers

Fratello’s Meatballs

Marinara, ricotta, and shaved parmesan. 12

Arancini
Parmesan risotto balls stuffed with roasted red pepper and
spinach, served with marinara & parmesan. 14

Seafood Stuffed Mushrooms
Baked and topped with melted mozzarella. 16

Fried Mozzarella
Hand-breaded mozzarella with house marinara. 13

Antipasto

Mixed greens, breaded eggplant, marinated artichoke,
salami, prosciutto, caprese, kalamata olives, pesto chicken,
Peruvian peppers. Served with house balsamic. 19

Entrée Salads

House Garden Salad cF
Mixed greens, tomatoes, red onion, carrots, cucumbers,
shredded mozzarella, and croutons. 12

Caprese Salad cr

Sliced vine-ripened tomato, fresh mozzarella, kalamata
olives, fresh basil, extra virgin olive oil & balsamic reduction.
Served with house balsamic dressing. 14

Bruschetta
Served on Romano focaccia garlic bread. 12

Fried Calamari
Lightly breaded rings with hot cherry pepper, lemon
butter, garlic, basil, and white wine, over linguine. 16

Shrimp Cocktail cr
4 jumbo shrimp simmered in a blend of seasoning, chilled
and served with cocktail sauce. 20

Chicken Parm Egg Rolls

Served with house marinara for dipping. 16

Sicilian Sausage Soup GF
Fresh spinach, tomato, sausage, rice, hot pepper and
melted mozzarella. Cup 6 Bowl 9

Caesar Salad GF
Crisp romaine tossed with traditional or creamy dressing
topped with croutons and shaved parmesan. 12

Mediterranean Chopped Salad cr
Mixed greens, kalamata olives, red onion, cucumber,
tomato, chickpeas, and feta with house dressing. 14

Salad Toppings
Grilled chicken 9 - Sirloin Tips 15 - Grilled Salmon 16 - Grilled Shrimp (3) 16

Entrees

All non-pasta entrees served with choice of one side: Mashed potato, French fries, broccoli, pasta marinara.
For $2 more: Asparagus, creamy risotto, sauteed spinach, roasted vegetables, brussels sprouts.

Add a side garden or Caesar salad for $4

Seafood Sophia

Lobster, scallops, shrimp, mussels, with mushrooms and
roma tomatoes in a lobster sherry cream tossed with
bowtie, garnished with scallions. 36

Baked Stuffed Haddock

Seafood stuffing, lobster sherry cream, melted
mozzarella. 28

Seafood Fra Diavolo GF
Lobster, scallops, shrimp, spicy marinara over linguine. 36

Seafood Fettuccine cr
Lobster, scallops, shrimp, alfredo tossed with
fettuccine. 36

Maple Balsamic Salmon cr
Pan-seared salmon with maple balsamic glaze, over roasted
vegetable risotto. 30

Filet Mignon cF
8 ounce grilled tenderloin. Choice of roasted garlic
gorgonzola butter or Chianti demi-glace. 46

New York Sirloin 6r
12 ounce center cut with your choice of roasted garlic
gorgonzola butter or Chianti demi-glace. 40

Steakhouse Tips GF
Mashed potato, asparagus, fried onion hay. 34

Chicken & Sausage Créme Rosa cF
Chicken breast sautéed with sweet Italian sausage, creme

rosa sauce, tossed with penne. 28

Chicken Parmesan Gr

Breaded breast baked with marinara, topped with melted
mozzarella. Served with choice of pasta. 26

Chicken & Broccoli Alfredo cr

Chicken, broccoli, and alfredo sauce with fettuccine. 28

Chicken Marsala cr
Mushrooms, garlic, marsala wine butter sauce, served over
linguine. 26

Fratello’s Primavera GrF
Sundried tomatoes, artichoke, kalamata olives, asparagus
tips, garlic, parmesan, olive oil, tossed with angel hair. 25

Lasagna
Pasta, ricotta, parmesan, pepperoni, meat sauce,
mozzarella. 25

Veal Marsala cr
Mushrooms, garlic, marsala wine butter sauce, served over
linguine. 30

Northender
Meatball, sausage, and breaded chicken breast baked on
penne with marinara and mozzarella. 28

GF—These items can be prepared gluten-free. Please inform your server.

Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.
Please inform your server of any allergies before placing your order.

Children’s Selections
(Under 12 years old)
Chicken Fingers & Fries 15 - Homestyle Mac n Cheese 12 - Pasta Marinara 10



