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JOIN US for OUR

TO BOOK 0191  212 5505

Sunday Lunch Carvery  w i th  a  
Compl imentary  Chef ’ s  Starter

Table  & Chi lds  wa�e tab le
with  se lect ion  of  topp ings

P I Z Z A
Thin & crispy oven baked Italian pizza. (Gluten free base available)
Add chicken, prawns or spicy Tuscan sausage to any pizza for an additional £3.95. Please ask your server for today’s special pizza

M I L D H o tIf you have an allergy or other specific dietary requirements please ask your server for our allergen information.

S I D E S
3 . 5 0
FRIES

SWEET POTATO FRIES

BEER BATTERED ONION RINGS

HOUSE SALAD 

SOURDOUGH GARLIC BREAD

SOURDOUGH GARLIC BREAD WITH CHEESE

GREEN BEANS & GARLIC BUTTER

CHUNKY CHIPS

MARGHERITA (v) 9.95
San Marzano tomato, fresh mozzarella, sun blushed tomatoes 
& torn basil

VERDURA (vegan) 11.50
Sourdough pizza base, san Marzano tomatoes, roast squash, 
cherry tomatoes, onion jam, hazelnut & finished with
mint chimichurri

FRATELLO’S 13.50
Confit garlic base, salami, pepperoni, Parma ham,
Fresh mozzarella & red onion jam

BARBABIETOLA (v) 12.50
Beet hummus base, creamed goats cheese, red onion
jam, rocket, toasted hazelnut & herb oil

POLPETTE DI BOLOGNESE 12.50
Tomato & roast garlic base, torn spicy beef meatballs,
fresh mozzarella, Bolognese ragu, rocket & aged
parmesan shavings

ROYALE 13.00
Tomato base, fresh mozzarella, smoked salmon, spinach, 
spring onion & hollandaise sauce 

PICANTE 12.50
San Marzano tomato base, red, green & smoked chilli,
fresh mozzarella, pepperoni, pecorino cheese & herb oil

CARNE 13.00
Tomato base, mozzarella, chicken, pancetta, spicy
Tuscan sausage, pepperoni 

FUNGI DI BASILICA (v) 12.00
Pesto base, slow roast garlic portobello mushrooms,
baby spinach, mozzarella & toasted pine nuts

PANCETTA DI POLLO 12.00
Tomato & confit garlic base, chicken breast, smoked
pancetta, fresh mozzarella, smoked chilli salsa

QUATTRO FROMAGGI (v) 12.00
Garlic base, fresh mozzarella, talegio, provolone
& aged parmesan shavings, cracked black pepper  

PIZZA NAPOLI 11.50
Tomato & Basil base, silver anchovies, black olives, crisp 
capers, mozzarella & sun blushed tomatoes, Finished with 
fresh parsley & Sicilian lemon oil

(v) Vegetarian (gf) Gluten Free (vegan) vegan

W H I L E  Y O U  
D E C I D E
FRATELLO’S BREAD BOARD (v) 5.00
Music bread, charred sourdough, rosemary focaccia, extra virgin olive 
oil, balsamic of Modena vinegar

MARINATED MIXED OLIVES (v) 3.00
Plump green & black olives with a hint of Sicilian lemon, chilli & garlic

.......................................................................................................................

S T O N E  B A K E D  
S O U R D O U G H  
G A R L I C  P I Z Z A  
B R E A D S
perfect for sharing 

GARLIC PIZZA BREAD, ROSEMARY

SEA SALT EXTRA VIRGIN OLIVE OIL,

PARMA HAM & ROCKET 8.50

GARLIC PIZZA BREAD & BASIL PESTO 6.75

GARLIC PIZZA BREAD MOZZARELLA 7.25

GARLIC PIZZA BREAD MOZZARELLA

& RED ONION MARMALADE 8.25

.......................................................................................................................

S T A R T E R S  

SOUP OF THE DAY 5.50
Please ask server for today’s soup

GRILLED GOATS CHEESE SALAD (v) 7.50
Toasted pine nuts, caramelised onion jam, roast red peppers, 
charred courgette, apple cider vinaigrette

CAJUN POTATO SKINS (v) 6.75
Garlic chive mayo with the chilli jam 

FRATELLO’S BRUSCHETTA (v) 6.75
Toasted garlic focaccia, heritage vine tomatoes, sweet red onion,
fresh basil, extra virgin olive oil (Gluten free available)

STICKY BBQ FIRECRACKER CHICKEN WINGS  7.50
Blue cheese aioli

GAMBERONI 10.50
King prawns baked with garlic & chilli butter, ciabatta toast
& charred lemon

P A S T A  
GF pasta available

POMODORO (v) 9.95
Penne or spaghetti pasta, homemade tomato & basil sauce, 
onion, garlic & chilli Finished with basil crisps

CLASSIC CARBONARA 12.00
Pancetta, cream, egg yolk, parmesan, confit garlic
& tagliatelle pasta Finished with cracked black pepper 

FRATELLO’S 12.00
Penne pasta, chicken, pancetta, mushroom, roast garlic
& chilli, tossed in basil oil

BOLOGNESE 12.00
Rich beef mince ragu, spicy meatballs, spaghetti
and crispy onions 

CREMA DI FUNGHI (v) 11.95
Penne pasta, chestnut mushroom, leeks, spinach,
confit garlic, pecorino cheese & cream 

VERDURA DI CREMA (v) 10.95
Penne pasta with pesto & cream sauce, courgette,
spinach, broccoli, peas & toasted pinenuts 

GAMBERONI PICANTE 13.00
Tagliatelle pasta, king prawns, courgette ribbons, leeks, chilli, 
garlic in a creamy basil reduction

SALSICCIA SPINACHI 12.50
Penne pasta Spicy Tuscan sausage, cherry tomatoes, spinach, 
garlic, chilli, Napoli sauce, finished with fresh mozzarella
.......................................................................................................

S A L A D S  

CLASSIC CAESAR SALAD (v) 9.95
Cos lettuce, pecorino cheese shavings, silver anchovies, 
pancetta, garlic sourdough croutons & Caesar dressing  

FRATELLO’S SUPER SALAD (v) 9.95
Wild rice, quinoa, preserved lemons, blood oranges, purple 
broccoli, pine nuts, roast sweet peppers, red pesto & Sicilian 
lemon dressing 

ADD CHARGRILLED CHICKEN 5.00

ADD BABY KING PRAWNS 5.00

.......................................................................................................

F R O M
T H E  G R I L L
Served with chunky chips or house salad, roast tomato &
portabello mushroom

BUTTERFLY CHICKEN BREAST  13.50

8OZ SIRLOIN 22.50

10Z RUMP 19.00

HORSESHOE GAMMON & CAJUN PINEAPPLE 13.50

ADD A SAUCE 2.50
Red wine jus  // Peppercorn  // Garlic & Parsley butter

D E S S E R T
AUTHENTIC TIRAMISU 6.50
Espresso & amaretto mascarpone layers 

CHOCOLATE, CHOCOLATE, CHOCOLATE 6.50
Opera gateaux, chocolate sauce, white chocolate
ice cream, chocolate shavings 

STICKY TOFFEE PUDDING 6.50
Vanilla butterscotch sauce, vanilla ice cream 

GLAZED TANGY LEMON TART 6.00
Berry compote & vanilla cream, finished with freeze
dried raspberry crumbs 

APPLE & BLACKBERRY CRUMBLE,

OATS & BISCUIT TOPPING 6.00
Warm vanilla custard

CHEESEBOARD 9.50
Dolce latte, Taleggio & Pecorino cheese
Apple & ale chutney, biscuits and grapes

GELATO & SORBETS 5.50
3 scoops (please ask your server for today’s flavours)

SER V E D  S U N DAY

S
E

R V E D  S U N D A
Y

 CHEF’S SPECIALS
PLEASE ASK SERVER FOR DETAILS.



F R A T E L L O ' S  J E S M O N D

Jesmond Road | Newcastle upon Tyne | Tyne and Wear | NE2 1PR
T: 0191 212 5500 E: manager@fratellosjesmond.co.uk


