
TRADITIONAL BEEF TARTARE FROM SEASONAL BEEF WITH WASABI MAYONNAISE,SALT AND SMOKED
BACON
SMOKED CALMAR AND SHRIMP SALAD IN TEMPURA WITH CHIVE OIL
GYOZA DUMPLINGS WITH DUCK IN HOISIN SAUCE WITH WAKAME ALGAE, SWEET CHILLI SAUCE, 
CORIANDER AND LIME

CORN CREAM WITH CHILLI AND CORIANDER
SOUP WITH CHICKEN, SHRIMPS, RICE NOODLES, COCONUT MILK AND TERIYAKI SAUCE
SOUP WITH BEEF ON RED WINE, VEGETABLES AND LENTILS
BEEF SHINE KEBAB RAMEN WITH CHILLI, CORIANDER, WAKAME ALGAE, MARINATED EGGIN SOY SAUCE, 
SHRIMP CHIPS, TAHINI PASTE AND ROASTED LEEK

MIX OF SALAD WITH SOUS-VIDE CHICKEN MARINATED IN BALSAMIC VINEGAR AND HONEY WITH 
MARINATED ONION, AVOCADO, COCKTAIL TOMATO, MARINATED RADISH, TOASTS AND VINEGRET SAUCE
FRIED SHRIMPS IN GARLIC OLIVE WITH ROMAINE LETTUCE, BACON, HERB CROUTONS, COCKTAIL TOMATO, 
RED ONION, GRANA PADANO CHEESE AND ANCHOIS SAUCE
MIX OF SALAD WITH BEEF IN SPICY TOMATO SAUCE, ICEBERG LETTUCE, LAMB'S LETTUCE, DECORATIVE 
LETTUCE, PICKLED CUCUMBER, GREEN OLIVES WITH SEEDS, MARINATED PATHISON, BAKED PUMPKIN AND 
VINEGRET SAUCE
MIX OF SALAD WITH VEGETABLE SPRING ROLLERS ICEBERG LETTUCE, CARROT IN LINSEED OIL,
MARINATED SHIMEJI MUSHROOMS, CUCUMBER FOAM AND VINAIGRETTE SAUCE

STEWED BEEF WITH BAKED ROOT VEGETABLES POTATO PUREE AND HORSERADISH SAUCE
BEEF SIRLOIN WITH DEMI-GLACE SAUCE BREADED WITH POTATO AND ONION MOUSSE, MARINATED 
SHIMEJI MUSHROOMS AND CARROT AND PARSNIP CHIPS
DUCK BREAST WITH BAKED CELERY MOUSSE BLACK LILAC SAUCE, BRUSSELS AND MARINATED PATISON
GRILLED PORK LOIN WITH BONE WITH FRIED VEGETABLES, POTATOES WITH CHINESE CABBAGE,
SUNFLOWER AND MUSTARD SAUCE
SMOKED PORK LOIN WITH BONE BREADED IN PANKO WITH POTATOES WITH ONIONS AND GREAVES 
AND SAUERKRAUT FRIED WITH HONEY
SLOW COOKED ASIAN PORK KNUCKLE WITH RICE AND BAKED SPICY VEGETABLES
GRILLED CHICKEN FILLET WITH POTATO CASSEROLE AND PORTO SAUCE WITH CREAM, MUSHROOMS, 
BACON, ONION, CHIVE AND BAKED PUMPKIN MOUSSE

CLASSIC BUTTER BUN, BEEF, ICEBERG LETTUCE, BACON, CHEDDAR CHEESE, COCKTAIL SAUCE
FRATELLI BUTTER BUN, DOUBLE BEEF, ICEBERG LETTUCE, FRIED EGG, TOMATO, RED ONION, MAYONNAYSE, 
CHEDDAR CHEESE AND MUSTARD SAUCE
CHICKEN BUTTER BUN, PANKO CHICKEN FILLET, ICEBERG LETTUCE, PICKLED CUCUMBER, TOMATO, 
MARINATED ONION, CHEESE AND COCKTAIL SAUCE
SPICY BURGER BUTTER BUN, BEEF, CHEESE, ICEBERG LETTUCE, CHILLI, PICKLED CUCUMBER, WASABI 
MAYONNAISE, ONION RINGS
BURGER VEGE, BUTTER BUN, MUSHROOMS CUTLET WITH POTATOES AND HERBS, DECORATIVE LETTUCE,
MARINATED ONION, BREAD Oyster mushrooms, TRUFFLE MAYONNAISE, VEGE CHEESE
BURGER WITH SALMON IN PANKO BUTTER BUN, SALMON IN PANKO, ARUGULA, FETA CHEESE, TOMATO, 
CUCUMBER, RED ONION, ANCHOIS SAUCE
BEEF BURGER WITH MORTADELLA BUTTER BUN, BEEF, MORTADELA IN PANKO, ONION MARMALADE, 
ICEBERG LETTUCE, TOMATO, BACON, MUSTARD SAUCE

TAGLIATELLE PASTA WITH CHICKEN IMLERIA BADIA MUSHROOM AND OYSTER MUSHROOM WITH ONION 
AND GARLIC IN CREAM AND MUSTARD SAUCE WITH GRANA PADANO CHEESE AND BASIL
PASTA GARGANELLI WITH CHORIZO CHICKEN GARLIC, ONION AND ZUCCHINI IN DEMI GLACE SAUCE 
WITH BUTTER, GRANA PADANO CHEESE AND PARSLEY
RICE PASTA WITH VEGAN SALAMI BAKED PUMPKIN AND SUNFLOWER IN VEGETABLE BROTHION 
WITH ARUGULA AND VEGAN CHEESE
MUSHROOM RISOTTO WITH MARINATED SHIMEJI MUSHROOMS, IMLERIA BADIA MUSHROOM, PARMESAN 
AND TRUFFLE OLIVE
COUS COUS WITH ZUCCHINI PARSLEY AND SHRIMPS IN A SPICY TOMATO SAUCE, PARMESAN CHIPS 
AND CHORIZO CRUMBLE 
DUCK IN TEMPURA WITH BASMATI RICE MANGO SAUCE, COCONUT MILK CHILLI, BAMBOO SHOOTS, 
CARROT AND CORIANDER
FRIED CURRY RICE WITH BEEF VEGETABLES AND PEANUTS

DRY SEASONED STEAKS BY WEIGHT

WET SEASONED STEAKS BY WEIGHT

FREE ADDS TO STEAKS

EXTRAS
SEASONED VEGETABLES
MIX OF LETTUCES

CHIPS

0,22 lbs/
0,22 lbs/
0,22 lbs/

0,22 lbs/
0,22 lbs/
0,22 lbs/

PASTRAMI REUBEN IN SPICE ROLL, PASTRAMI, MUSTARD SAUCE, SAUERKRAUT, CHEESE
SANDWICH WITH CHICKEN IN CORN FLOUR PICKLED CUCUMBER, ICEBERG LETTUCE, ONION, BACON,  
CHEESE, SWEET CHILLI SAUCE, MAYONNAISE, CHICKEN SLICES IN CORN FLOUR
FRATELLI PASTRAMI, ICEBERG LETTUCE, TOMATO, BACON, FRIED EGG, ONION, CHEESE, MAYONNAISE
PASTRAMI VEGE SWEETS POTATOES, GRILLED ZUCCHINI, GRILLED PEPPERS, SMOKED TOFU, SUNFLOWER 
SEEDS, LAMBS LETTUCE, HONEY-MUSTARD SAUCE

/0,44 LBS

instagram.com/restauracja_fratelli

BBQ CHICKEN BBQ SAUCE, MOZZARELLA CHEESE, CHICKEN, BACON, RED ONION, ROASTED 
ONION, CHIVE

GORGONZOLA BASIL PESTO, SALAMI, GORGONZOLA, MOZZARELLA CHEESE, GARLIC,
CHILLI

CHICKEN WHITE SAUCE, CHICKEN, MOZZARELLA CHEESE, RED ONION, DRIED TOMATOES,
MUSHROOMS, FRESH SPINACH, OREGANO

MOZZARELLA CHEESE, OREGANO

CABANOSSI, GARLIC, OREGANO

TRY VEGETARIAN DISHESLIST OF ALLERGENS AT THE PROPERTY MANAGER SPICY DISH

PUMPKIN TOMATO SAUCE, PUMPKIN, MARINATED MASHROOMS, ARUGULA, SUNFLOWER 
SEEDS

SALAD BBQ SAUCE, CHHESE, FETA CHEESE, OLIVES, RED ONION, TOMATO, CUCUMBER, 
ICEBERG LETTUCE, VINAIGRETTE SAUCE
BEEF TOMATO SAUCE, MINCED BEEF MEAT, CHORIZO, RED ONION, JALAPENO, BACON, 

PAPPARDELLE PASTA WITH SALMON SPINACH, GARLIC AND ONION IN A LIGHT TOMATO SAUCE WITH 
AMBER CHEESE
SAFFRON RISOTTO WITH LEMON GREEN PEANS, GOLD TROUT AND CHORIZO FOAM AND RUBY CHEESE

LOBSTERS AND CRABS - ASK THE SERVICE FOR AVAILABILITY

MASCARPONE CAKE WITH ORANGE CIGARETTLE CAKE RASPBERRY SAUCE, FRUIT AND CHOCOLATE 
CRUMBLE
CAPRESE CAKE WITH HAZELNUTS VANILLA ICE CREAM AND CARAMELIZED PEAR SAUCE

fb.com/fratellimielec
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FRATELLI LAGER*
FRATELLI WHEAT BEER*
LITOVEL CERNE CITRON (DARK WITH LEMON)*
BREWERY TARNOBRZEG SEASONAL

ALKOHOL

4,8%
5,5%
4%

*permanently on offer

BEER BOARD 3 X 200 ML (BEER FROM THE PERMANENT REPERTOIRE)
VODKA BOARD 4 X 20 ML (PLUM WITH BLACKTHORN, BLACK ELDERFLOWER, SUPERIORE, PEPPER)

COCA-COLA, COCA-COLA ZERO, SPRITE  (250 ML)
CAPPY ORANGE/APPLE (250 ML) 
RED BULL (250 ML)
CAPPY ORANGE/APPLE/MULTIVITAMIN (1 L) 
THOMAS HENRY GINGER ALE/TONIK  (200 ML)

Drinks, best for two

YELLOW PUREE MANGO, BANANA, LEMON JUICE, ICE 
GREEN PINEAPPLE, BANANA, PARSLEY, MINT, LEMON JUICE, AGAVE SYRUP
WHITE BANANA, VANILLA PROTEIN POWDER (LACTOSE FREE), VANILLA SYRUP, PEANUT BUTTER, 
CREAM 30%, MILK 3.2%, ICE
ORANGE PEACH PUREE, ORANGE, GRAPEFRUIT, POMEGRANATE SYRUP, LEMON JUICE

ALMOND SYRUP, 

(SCOTLAND)

CALEDONIA EDRADOUR 12YO (SCOTLAND)

ROOSTER ROJO SMOKED PINAPPLE

JONSTON POLISH DRY GIN
JONSTON HIBISKUS GIN

COMPANERO ELIXIR ORANGE 
COMPANERO EXTRA ANEJO 
UNION QUEEN PINEAPPLE & SPICED

GLENDALOUGH GIN ROSE

VODKA RYE/POTATOES PODOLE GREAT

GLENDALOUGH POT STILL (IRLANDIA) 
GLENDALOUGH DOUBLE BARREL (IRLANDIA) 
WOODFORD RESERVE (USA)
BEARFACE (KANADA) 

BAVARIA 0% LAGER/FLAVOR (330 ML)
FRIZANTE (SPARKLING WINE) 150 ML/0.5 L/1 L  

LEMONADE (COLD/WARM) SMALL/JUG - ASK FOR AVAILABLE FLAVOURS
SPICY LATTE MILK, ESPRESSO, SPICY SYRUP, SPICY CRUMBLE
HOT CHOCOLATE WITH RASPBERRY WHITE CHOCOLATE, DARK CHOCOLATE, MILK, CREAM, SOPLICA 
RASPBERRY VODKA, MAMAS
WINTER BREW GALICIAN MULLED WINE MIX, NON-ALCOHOLIC RED WINE, HONEY SYRUP, APPLE 
JUICE, CHOKEBERRY JUICE, CITRUS SYRUP, LEMON JUICE
HOT WINE SEMI-DRY WHITE WINE, LILLET BLANC, SPICE SYRUP, ROSE SYRUP, LEMON JUICE 

Let's warm up!

130
 

250

110

The League of Unusual Cocktails
EXEMPLARY RED VODKA, ¯UBRÓWKA VODKA, LIQUEUR STRAWBERRY, STRAWBERRY PUREE,
CITRUS SYRUP, LIME ACID (6 SHOTS OR COCKTAIL)
SUNNY TROPICS 3-YEAR RUM, COCONUT LIQUEUR, ORANGE LIQUEUR, MANGO PUREE, ALMOND SYRUP, 
LIME ACID, ORANGE WATER (6 SHOTS OR COCKTAIL)
GREEN CALM TEQUILA BLANCO, VODKA, MEZCAL, BLUE CURACAO, MANGO PUREE, AGAVE SYRUP, LIME ACID, 
PEPERONCINO TINCTURE, TONIC (6 SHOTS OR COCKTAIL)
ROCKET PEACH GIN SUMMER, PEACH LIQUEUR, 100% PINEAPPLE JUICE, STRAWBERRY SYRUP, LEMON JUICE, 
ORANGE BITTER, PEACH PUREE, TOP FRIZZANTE
GOLD REFRESHMENT GIN, HIBISCUS GIN, EXTRA DRY VERMUT, MEDDING HONEY, ELDERBERRY SYRUP, LEMON 
JUICE, ANGOSTURA BITTER, PEACH BITTER
DARK STIMULATION BLACK ¯UBRÓWKA, KAHLUA, FIREBALL LIQUEUR, CARAMEL LIQUEUR WITH SALTSEA, 
SPICE SYRUP, CHOCOLATE BITTER, COCOA BITTER
REAL CORAL BLACK ZUBRÓWKA, APEROL, ROSE SYRUP, LEMON JUICE, PROTEIN, ORANGE BITTER, ROSE 
WATER, CINLEY ROSE TONIC
VIOLET DELIGHTS GIN INFUSED WITH LAVENDER, VIOLETTE LIQUEUR, BERGAMOT LIQUEUR, CITRUS SYRUP, 
LEMON JUICE, ORANGE WATER, FRIZZANTE
COPPER ORANGE HAVANA RUM, BLACK MAGIC RUM, PASSION FRUIT PUREE, LEMON JUICE, ORANGE BITTER, 
GINGER ALE
REALLY PINK RUM INFUSED WITH RED FRUITS, CAMPARI, MELON SYRUP, LEMON JUICE, PROTEIN, ANGOSTURA
BITTER, PEACH BITTER
TOTALLY CREAMY RUM, DISARONNO, SPICE SYRUP, VANILLA SYRUP, LEMON JUICE, PROTEIN, CHOCOLATE 
BITTER
FUCHSIA EXULTATION NON ALCOHOL BITTER, NON ALCOHOL GIN, POMEGRANATE SYRUP, PROTEIN, LEMON 
JUICE, ROSE WATER, ORANGE BITTER
UNUSUAL CHAMOMILE MARTINI CHAMOMILE 0%, ELDERFLOWER SYRUP, LEMON JUICE, SPARKLING WATER,
TONIC, ORANGE BITTER, ORANGE WATER
CLEAR REFRESHMENT NON-ALCOHOLIC RUM, LIME, MINT, SUGAR SYRUP, SPARKLING WATER
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