
FRATELLI MARKET MENU  
 

GLUTEN FREE PASTA & PRODUCTS 
 

~ PASTA ~  
 

CHEESE RAVIOLI  
 

RICOTTA & SPINACH RAVIOLI 
 

WILD MUSHROOM RAVIOLI  
 

3 CHEESE TORTELLINI 
 

          CHEESE STUFFED SHELLS  
 

GNOCCHI  
 

POTATO/CHEESE/ONION PIEROGIES  
 

CHEESE TOPPED PIZZA & MUSHROOM FLORENTINE PIZZA 
 

PIZZA SHELL  
 

LINGUINE / SPIRALS / RIGATONI 

~ MICROMEALS ~  
 

CHEESE LASAGNA  
 

MEAT LASAGNA  
 

VEGETABLE LASAGNA  
 

CHEESE MANICOTTI w/TOMATO SAUCE 
 

SPAGHETTI & MEATBALLS w/TOMATO SAUCE 
 

CHEESE RAVIOLI w/TOMATO SAUCE 
 

STUFFED CHEESE SHELLS w/TOMATO SAUCE  
 

BROWN RICE PASTA w/TURKEY MEAT SAUCE 



~ AND ~  
 

DRY PASTA FROM ‘SCHAR’ of ITALY 
 

GLUTEN FREE FLOUR & BREAD CRUMBS 
 

CLASSIC WHITE & MULTIGRAIN BREADS 
 

ASSORTED COOKIES / BROWNIES 
 

CINNAMON BUNS / CUPCAKES 

~ NEW ~  
 

GLUTEN FREE SOUPS 
 

ORGANIC MUSHROOM & POTATO SOUP with CREAM 
 

ROASTED VEGETABLE SOUP 
 

NEW ENGLAND CLAM CHOWDER 
 

CHICKEN SOUP with RICE NOODLES 

  

CHECK BACK OFTEN FOR NEW ADDITIONS  

 
 

Sandwich Menu  
1. Imported Prosciutto & Fresh Mozzarella...................................................…... $9.00  
A touch of pure olive oil & black pepper  

2. Domestic Prosciutto & Fresh Mozzarella………………..……………….……$8.00  
A touch of pure olive oil & black pepper  

3. Fresh Mozzarella…………………………………………………………….......$7.00  
A touch of pure olive oil, salt & pepper  

4. Imported Mortadella & Fresh Mozzarella………………………………….... $8.00  
Roasted peppers, a touch of pure olive oil & balsamic vinegar  

5. Godmother…...…………………………………………………………………. $8.50  
Capicola (hot or sweet) mortadella, Genoa salami & provolone, with roasted peppers & balsamic vinegar  

6. Godfather……………………………………………………………………….. $9.50  
Capicola (hot or sweet) mortadella, prosciutto & provolone, with roasted peppers & balsamic vinegar  

7. Italian Tuna…………………………………………………………………….. $7.00  
A touch of pure olive oil, balsamic vinegar, salt & pepper  

8. Italian Tuna, American cheese & Sliced Onion……...………………...…….. $7.50  
Tomatoe & balsamic vinegar  

9. Classic Italian Tuna………….…………………………………………..…….. $9.00  



Lettuce, tomatoes, & mayonnaise  

10. Grilled Lemon Chicken……………….………………………………….……. $8.50  
Roasted peppers, artichoke hearts & balsamic vinegar  

11. Roasted Turkey……………………………………………………………….... $8.00  
Roasted peppers, artichoke hearts & balsamic vinegar  

12. The Vegetarian……………..……………………………………………………$7.50  
Roasted peppers, sun dried tomatoes & artichoke hearts  

13. Grilled Chicken Cutlet………….………………………………...………..….. $8.00  
Topped with our famous bruschetta salad  

14. Fresh Mozzarella……………………………………………………………….. $8.50  
Roasted peppers, sun dried tomatoes & balsamic vinegar  

15. Smoked Mozzarella & Capicola………………….…...……………………..... $8.00  
Does not need any topping  

16. Roast Beef & Fresh Mozzarella………………………….……...………….…. $8.00  
Salt & pepper  

17. Roast Beef & Muenster Cheese………...……………….……………….……. $7.50  
Salt, pepper, lettuce, tomatoes & mayonnaise  

18. Fresh Mozzarella…………………………….…………………………………. $8.50  
Topped with eggplant caponata  

19. Fresh Mozzarella & Broccoli Rabe………………………………………..….. $8.50  
A touch of pure olive oil, salt & pepper  

20. Breaded Chicken Cutlet & Fresh Mozzarella…………………......…………. $8.50  
Topped with roasted peppers & balsamic vinegar  

21. Caprese………………………………………………………………...….…….. $7.50  
Fresh mozzarella, ripe tomatoes, vinegar &olive oil  

22. Fresh Mozzarella & Domestic Prosciutto………………………..…………… $8.00  
Tomatoes & a drizzle of pesto sauce  

23. Imported Sardines…………………………………….……………………….. $8.00  
A touch of pure olive oil & black pepper  

24. Roast Beef……………………………………………………………………......$8.00  
Topped with our famous bruschetta salad  

25. Fresh Mozzarella & Sopressata…………………………….…………………. $8.50  
Broccoli rabe  

26. Fresh Mozzarella & Hot Capicola………………….…………………………. $8.50  
Topped with pitted olives  

27. Roasted Turkey & Swiss Lorraine…………………………………….……… $7.50  
Lettuce, tomatoes, balsamic vinegar & mustard  

28. Ham & Swiss Lorraine……………………………………………..………….. $7.50  
Lettuce, tomatoes, balsamic vinegar & mustard  

29. Fresh Mozzarella & Anchovies……………………………………….……….. $8.50  
Topped with pitted olives  

30. “The Suprimo”……………………………………….………………………… $9.00  
Ham, salami, provolone, turkey & roasted peppers  

31. “The Stand Alone”………………………………….………………………….. $7.00  
Imported mortabella  

32. Kiddle Half Hero…………………………………………….…………………. $3.50  
Bologna, mustard, complementary water or soda & balloon  

33. Ham & Smoked Mozzarella ………………………………………..…………. $8.00  
34. Breaded Chicken Cutlet…………………………………………..…………… $8.00  
Topped with our “famous” bruschetta  

35. Meatball Parmigiana……………………………………..……………………. $8.50  
36. Chicken Cutlet Parmigiana……………………………………………………. $8.50  
37. Hot Roast Beef………………………………………………………………….. $8.00  
In our famous brown gravy  

38. Hot Roast Beef & Fresh Mozzarella…………………………….…………….. $8.50  
In our famous brown gravy  

39. Eggplant Parmigiana……………………………………….………………….. $8.50  



40. Sausage & Peppers…………………………………..…………………………. $8.50  

Lunch Platters  
Grilled Chicken Breast Platter (Plain, lemon, Pesto)……………………..………. $9.00  
Topped with roasted peppers and fresh mozzarella over a bed of greens with choice of creamy Italian, Caesar,  
bleu cheese or oil & vinegar dressing.  

Italian Cold Antipasto Platter……………………………………..………………. $9.00  
Sopressata, provolone, roasted peppers, marinated mushrooms, fresh mozzarella, sundried tomatoes & mixed  
olives  

Italian Tuna Platter………………………………………………………..………. $8.00  
On a bed of Romaine lettuce with ripe tomatoes, kalamata olives and a choice of dressing.  

Fresh Mozzarella Caprese platter……………………………………...…………. $9.00  
Homemade fresh mozzarella with tomatoes, drizzled with extra virgin olive oil, salt and pepper  

Soups  
Italian Wedding………………………………………………………………..…… $6.99  
Meatballs, spinach, enriched macaroni, onions, Romano cheese, sea salt & spices  

Grandma’s Soup…………………………………………………………………… $6.99  
Lentils, red beans, chick peas, broccoli rabe, carrots (with or without meatballs)  

Pasta Fagiolo……………………………………………………………..…………. $6.99  
Red beans, white beans, vegetable stock, pasta, onions, tomato & Romano cheese  

Lentil…………………………………………………………..……………………. $6.99  
Lentils, carrots, onion, celery, tomato, & Romano cheese  

Home Style Chicken & Rice………………………………………………….……. $6.99  
Chicken, rice, carrots, celery, onions & thyme  

Beef Barley and Vegetable Soup……………………………………………...…… $6.99  
Fresh beef stock, beef, barley, vegetables including tomatoes, onions, carrots, celery, green beans leaks and peas  
 

Salads 
Mesclun Mix…………………………………………………………………..……. $5.99  
Tossed Salad……………………………………………………………………..…. $6.99  
Romaine lettuce, red onions, cucumbers  

Caesar Salad…………………………………………………………………..……. $7.99  
Italian Salad…………………………………………………………………..…….. $8.99  
Mixed Romaine, salami, provolone and olives topped with grated Romano cheese  

Caesar Salad & Grilled Chicken………………………………………………….. $8.99  
Mesclun Salad & Grilled Chicken…………………………………………..…….. $7.99  
California Salad………………………………………………….………………… $7.99  
Baby Spinach, walnuts, cranraisons, blue cheese  

California Salad & Grilled Chicken…………………………………..…………. $10.99  

Desserts  
Bakery Fresh Cakes whole or by the slice  

Assorted Italian Cookies  
Cannolis  
Tortoni Cups  
European blend of cream, eggs, biscotti, crushed almonds, topped with a maraschino cherry  

Tartufo  
Ice cream truffle filled with gelato and coated in premium dark chocolate (the best Tartufo you will ever have)  

Dessert Cups: Mousse, Tiramisu, Snickers, Toasted Almond, Key Lime  
Orange and Lemon Sorber “Served in fruits natural skin”  

Cinnamon / Sour Crème Coffee Cake  
Desserts by ‘bindi’  



Coffee & Cappuccino  
Cappuccino, espresso, streamed milk & foamed milk……………………………………………. $3.50  
Caffee Latte, espresso & steamed milk…………………………………………….…………$3.50  
Caffe Mocha, espresso, cocoa, steamed milk, whipped cream…………………………...………… $3.50  
Espresso………………………………………………………………….…………. $2.00  
Espresso Macciato, espresso with foam……………………………..……………………. $2.00  
Caffe Americano, espresso & hot water……………………………...……………………. $2.00  
Regular or Decaffeinated Coffee………………………………………………….. $2.00  
Hot Chocolate...................…………. $1.75 Hot Tea…………………..………… $1.75  

Beverages  
Assorted Sodas, Iced Tea, Bottled Water, Lemonade, Coffee Soda (Manhattan Special), Italian 

Drinks  
 

RAVIOLI  
Traditional Cheese Ravioli 3 ways  

16 count Round  
36 count Medium Square  
12 count Jumbo Square  

Heart Shaped Cheese Ravioli  
Fun Fun Fun  

Cheese Ravioli for Kids  
Shapes: heart-star-car-teddy bear-rocket ship & dinosaur  

99% Fat Free Cheese Ravioli  
24 count square  

5 Cheese Ravioli  
12 count Jumbo  

Cheese Ravioli / Whole Wheat Dough  
24 count square  

Spinach / Cheese - extra fancy durum flour  
12 count Jumbo round  

Spinach / Cheese Ravioli / Spinach Dough  
12 count Jumbo round  

Spinach / Artichoke Ravioli  
12 count Jumbo square  

Spinach / Cheese Ravioli / Spinach Dough  
36 count square  

Meat / Cheese Ravioli  
12 count Jumbo round  

Chicken / Cheese Ravioli  
12 count Jumbo round  

Broccoli Rabe / Cheese Ravioli  
16 count round  

Pesto / Cheese Ravioli  
24 count medium square  

Eggplant / Cheese Ravioli  
12 count Jumbo ravioli  

Pumpkin / Cheese Ravioli  
16 count round  

Pumpkin / Cheese Ravioli / Pumpkin Dough  
12 count Jumbo round  

Butternut Squash / Cheese Ravioli  
24 count medium square  



Lobster / Shrimp / Cheese Ravioli  
12 count round  

Smoked Salmon / Cheese Ravioli  
12 count round  

Crab / Shrimp / Cheese Ravioli  
12 count round  

Lobster / Cheese Ravioli w/Squid Ink strips  
12 count Jumbo round  

Shrimp / Cheese Ravioli  
12 count Jumbo round  

Shrimp / Scallops / Lobster / Cheese Ravioli  
12 Jumbo round  

Portabella Mushroom / Cheese Ravioli  
12 count Jumbo round  

Porcini Mushroom / Cheese Ravioli  
12 count Jumbo round  

Roasted Peppers & Fresh Mozzarella  
12 count Jumbo round  

Sundried Tomato / Cheese Ravioli  
12 count Jumbo round  

Prosciutto / Provolone Ravioli Ravioli  
12 count Jumbo Ravioli  

Goat Cheese / Herb Ravioli  
12 count Jumbo round  

Sundried Tomato / Basil / Cheese Ravioli  
16 count round  

Artichoke / Roasted Pepper / Fresh Mozzarella Ravioli  
16 count round  

Asparagus / Smoked Mozzarella Ravioli  
12 count Jumbo round  

Roasted Garlic / Smoked Mozzarella Ravioli  
12 count Jumbo round  

Spinach / Sweet Potato / Cheese Ravioli  
12 count Jumbo square  

Sampler: 4 Each: Spinach / Roasted Peppers / Porcini Mushrooms  
12 count Jumbo square  

Grilled Vegetable / NO CHEESE / Ravioli  
12 count Jumbo square  

 

VEGAN  
Artichoke Ravioli / Vegan  

12 count Jumbo square  

Portobello Mushroom / Vegan  
12 count Jumbo square  

Roasted Vegetable / Vegan  
12 count Jumbo square  

Sauces Marinara Sauce / Brooklyn Style  
imported tomatoes, locatelli romano cheese, garlic, pure olive oil & spices  

Marinara Sauce / Home Style  
vine ripened fresh tomatoes, onions, garlic, salt & pepper, oregano, basil, olive oil  

Organic Tomato – Basil Sauce  
organic tomatoes, onions, organic basil, extra virgin olive oil, garlic,  

organic parsley, sea salt & pepper  
Roasted Garlic Marinara Sauce  

vine ripened fresh tomatoes, olive oil, onions, roasted garlic, tomato juice, basil, salt & pepper  



Meat Sauce  
imported tomatoes ground pork & beef, pork sausage, locatelli romano cheese, garlic,  

parsley, pure olive oil & spices  

Calamari Sauce  
imported tomatoes, calamari, pure olive oil, garlic & spices  

Alfredo Sauce  
A rich blend of heavy cream, butter and imported locatalli romano cheese  

Tomato Vodka Sauce / Home Style  
vine ripened fresh tomatoes, heavy cream, vodka, onions  

Tomato Vodka Sauce / Pink  
organic tomatoes, heavy cream, vodka, onions  

Tomato Vodka Sauce / with Bacon  
san marzano tomatoes, heavy cream, butter, bacon, vodka, onions  

Putanesca Sauce  
organic tomatoes, kalamata olives, green olives, capers, fresh garlic  

Filetto Di Pomidoro Sauce  
san marzano tomatoes, extra virgin olive oil, imported parmesan cheese, & spices  

Sundried Tomato Porcini Pesto Sauce  
A sundried tomato pesto with porcini mushroom  

Pesto Sauce  
fresh basil, pure olive oil, imported parmesan cheese, pignoli nuts, garlic & spices  

Pesto Sauce / Organic Pesto  
fresh organic basil, canola oil, extra virgin olive oil, reggianitc & imported romano cheeses,  

toasted pignoli nuts, garlic & sea salt  

Prosciutto Basil Sauce  
imported tomatoes, locatelli romano cheese, pure olive oil, basil, prosciutto, & spices  

Red Clam Sauce  
sea clams, organic tomatoes, canola oil, extra virgin olive oil, romano cheese,  

fresh garlic, butter, organic parsley, salt & spices  

White Clam Sauce  
sea clams, clam juice, canola oil, extra virgin olive oil, romano cheese,  

fresh garlic, butter, parsley, salt & spices  

Walnut Sauce  
Specially made for our pumpkin ravioli,  

walnuts, water, locatelli romano cheese, pine nuts, garlic, pure olive oil & spices  

White Wine Cream Sauce  
heavy fresh cream, diced onions, unsulfited organic white wine, butter, durum flour & sea salt  

Sun Dried Tomato-Porchine Sauce  
imported sun dried tomatoes, pure olive oil, imported porcini mushrooms, parsley & spices  

Specialty Pasta  
Cheese Tortellini  

A ring shaped cheese filled pasta  

Spinach Tortellini  
A ring shaped pasta filled with cheese and spinach made with spinach pasta  

Meat Tortellini  
A ring shaped pasta filled with beef and pork filled with white semolina pasta  

Cheese Manicotti  
Delicate crepes stuffed with our fresh ricotta and fresh mozzarella  

Stuffed Shells  
Large jumbo fresh shells filled with our fresh ricotta and fresh mozzarella  

Cheese & Meat Ravioletti  
Parmesan, beef and ricotta cheese  

Cheese Tortellini  
A ring shaped cheese filled pasta. A larger size than our traditional tortellini  

Potato Gnocchi  
Potato dumpling pasta  

Spinach Potato Gnocchi  



Spinach Potato dumpling pasta  

Chicken Tortellini  
A ring shaped pasta filled with chicken  

Stuffed Rigatoni  
The classic rigatoni filled with our fresh ricotta  

Stuffed Spinach Rigatoni  
The classic rigatoni filled with our fresh ricotta and spinach  

Ricotta Cavatelli  
Ricotta cheese blended together with pasta to create fluffy textured pasta  

Fresh Pasta Cuts  
Lasagna Sheets  

Whole Wheat / Spinach / Pumpkin / Sundried Tomato Fettuccine  
Fettuccine  
Angel Hair  
Linguine  
Spirals  
Rigatoni  
Penne  

Long Fusilli  
Baby Shells  
Perciatelli  

Mafalda\Pappardelle  
Spaghetti 


