
CREAM OF TOMATO & ZUCCHINI/RICOTTA/FRATELLI BREADSTICKS - 340G/140G 
ROASTED HOKKAIDO PUMPKIN SOUP/BALKAN CHEESE/PUMPKIN SEEDS  - 350G/310G
WILD MUSHROOM SOUP/POTATO DUMPLINGS/CREME FRAÎCHE - 350G/300G
FOUR-MEAT BROTH/HOMEMADE NOODLES - 350G/300G - WEEKENDS ONLY 

21
21
24
18

PICKLED CUCUMBER/PICKLED SHALLOT/BUTTER/MUSHROOM CAVIAR/BREAD - 205G/80G
 
WINE-BUTTER SAUCE SHRIMPS/GRILLED CHERRY TOMATOES/PARSLEY/GARLIC/WINE/
FRATELLI BREADSTICKS - 210G/100G 
CRISPY CHICKEN BAO/ASIAN CARROT/RED ONION/LOLLO LETTUCE/SESAME MAYO - 230G/90G
 
ROASTED TOMATO TARTARE WITH BURRATA/ROCKET/HERB OIL/FRATELLI BREADSTICK
- 260G/150G
BEEF CARPACCIO/TRUFFLE MAYO/CAPERS/ROCKET/SMOKED OLIVE OIL/GRANA PADANO/
FRATELLI BREADSTICKS - 210G/80G
HERB FOCACCIA/GARLIC/HERBS/PARMESAN/AIOLE/OLIVE OIL - 350G/280G 
OYSTERS/LEMON/MIGNONETTE SAUCE

BEEF TENDERLOIN TARTARE/SMOKED EGG YOLK/TARRAGON MAYO/PICKLED CHANTERELLES/ 49

39

32

35

47

18
25

63
57
62

53
48

389

DRY AGED STEAKS BY WEIGHT

WET AGED STEAKS BY WEIGHT

RIBEYE
SIRLOIN
TOMAHAWK

RIBEYE 
SIRLOIN 

STEAK BOARD DRY RIBEYE/WET RIBEYE/DRY SIRLOIN/WET SIRLOIN/
GRILLED VEGETABLES/HOME MADE BREAD + 2 SAUCES
 

100 g
100 g
100 g

100 g
100 g

800 g

FOR STEAKS
CHOICE OF:

GREEN PEPPERCORN WITH 
GORGONZOLA SAUCE 

OR DEMI-GLACE + BUTTER

HALIBUT UNDER ALMOND-BUTTER CRUST/LEMON RISOTTO WITH GRANA PADANO/BABY 
CARROT/GREEN PEAS- 470G/150G
COD FISH & CHIPS/FRIES/TARTAR SAUCE/COLESLAW - 380G/150G
CHICKEN SUPREME/VELOUTÉ SAUCE/GRILLED ZUCCHINI/SUGAR SNAP PEAS/PUMPKIN 
KOPYTKA DUMPLINGS/GORGONZOLA/SAGE BUTTER/HERB OIL - 480G/30G 
GRILLED SOUS-VIDE CHICKEN FILLET/POTATO RÖSTI/CHANTERELLE SAUCE/GRANA PADANO/
BIMI BROCCOLI/CARAMELISED CARROT - 420G/160G
XXL BBQ PORK RIB/GARLIC MASHED POTATOES/BABY CORN/COLESLAW/SMOKED 
DEMI-GLACE - 780G/450G 
OSSOBUCO IN NATURAL JUS/MASCARPONE MASHED POTATOES/BABY CARROT/GREMOLATA/
SUGAR SNAP PEAS - 570G/350G
WIENER SCHNITZEL-STYLE PORK CHOP/FRIED EGG/JACKET POTATOES/PORCINI MUSHROOMS 
IN CREAM SAUCE/GREEN BEANS/BUTTER CRUST - 580G/200G
DUCK BREAST/PUMPKIN KOPYTKA DUMPLINGS IN BUTTER CRUST/CHERRY-ROSEMARY SAUCE/
BEETROOT/CARAMELISED BRUSSELS SPROUTS - 500G/160G
BEEF CHEEK/HORSERADISH PURÉE/ROOT VEGETABLES/RED WINE SAUCE/ROASTED 
PUMPKIN - 580G/150G
BEEF TENDERLOIN/WILD MUSHROOM RISOTTO/CELERIAC STRAW/TOASTED ALMOND/
ROMANESCO/JUNIPER DEMI-GLACE - 550G/150G
WILD BOAR COLLAR/DUMPLING WITH SMOKED PLUM AND BROWN BUTTER/RED WINE 
SAUCE/HUNTER'S BIGOS STEW- 480G/150G
AUBERGINE ARANCINI/SUN-DRIED TOMATOES/GORGONZOLA/ARRABBIATA SALSA 
- 490G/300G

58

48
48

47

69

68

48

52

58

79

69

38
CHICKEN CAESAR/BABY GEM LETTUCE/HOUSE-SMOKED BACON/CAESAR DRESSING/FRIED 
CAPERS/GRANA PADANO/BRIOCHE CROUTONS - 360G/160G
MEDITERRANEAN WITH BURRATA/

- 320G/50G 
ASIAN BEEF/BEEF STRIPLOIN/MIXED GREENS/CUCUMBER/PICKLED CARROT/EDAMAME/
TOASTED SESAME SEEDS/CHIVES/CORIANDER/SOY SAUCE-BASED DRESSING/BRIOCHE 
- 350G/100G 
DUCK SALAD/ORANGE/MIXED GREENS/BEETROOT/WALNUTS/BALKAN CHEESE/POMEGRANATE/
ORANGE-BALSAMIC DRESSING/FRATELLI BREADSTICKS- 360G/160G 

ROASTED CHERRY TOMATOES/KALAMATA OLIVES/GRILLED 
ZUCCHINI/SUN-DRIED TOMATOES/BASIL PESTO/ROCKET/TOASTED ALMONDS/FRATELLI 
BREADSTICKS

46

48

49

49

PASTRAMI/SPICED BAGUETTE/CHEDDAR/FRIED EGG/MUSTARD MAYO/TRUFFLE MAYO/
PICKLED CUCUMBER/RED ONION - 520G/100G
CLASSIC/BEEF/CHEDDAR/BACON/TOMATO/PICKLED CUCUMBER/ONION/LETTUCE/SIGNATURE 
SAUCE- 580/150G
PANKO CHICKEN/CHEDDAR/BACON/BBQ SAUCE/LETTUCE/CARAMELISED ONION/SMOKED 
MAYO- 550G/150G
CHEF'S BURGER/ BEEF/BACON/BREADED MELTED CHEESE/CRANBERRY/LETTUCE/CRISPY 
FRIED ONION/SMOKED MAYO - 590G/150G  
BURGER OF THE MONTH - ASK YOUR SERVER FOR DETAILS

51

46

41

47

GRILLED VEGETABLES - 200G
MIX OF LETTUCES WITH VINAIGRETTE DRESSING - 150G 
HOMEMADE FRIES WITH KETCHUP/COCKTAIL SAUCE - 200G/POTATO CRISPS - 100G
SWEET POTATO FRIES - 200G
BABY CORN

13
13
11
14
14

7 8

9

AGLIO OLIO PASTRAMI/SHRIMP (OLIVE OIL, GARLIC, PARSLEY) PEPERONCINO/
PASTRAMI/SHRIMP - 190G/160G
CARBONARA/HOUSE-SMOKED BACON/EGG YOLK/GARLIC/GRANA PADANO - 255G/160G

TAGLIATELLE WITH BURRATA/SUN-DRIED TOMATO PESTO/CREAM/ROCKET/GRANA PADANO/
HERBS - 280G/160G
TAGLIATELLE WITH PORK TENDERLOIN/WILD MUSHROOMS/SPINACH/CREAM/GRANA PADANO 
- 260G/160G
STIR FRY BEEF/CHICKEN/JULIENNE VEGETABLES - 360G/160G

Pasta
30/45/44

36

43

39

49/36

1 2 7 1 3 10

2 7 12

1 3 6 11

1 7 8

1 73

1 7

14

1 7

7

1 73

1 3 9

1 7 8

1 6 11

1 6 11

1 32

1 73

1 7 8

1 6

1 7

1 73

1 73

1 73

1 73

1 73

1 7 84

1 3 4

1 7

73 10

1 9

12

97

9 12

1 73 12

instagram.com/restauracja_fratelli

TRY VEGAN DISHESSPICY DISH

LIST OF ALLERGENS:
     GLUTEN,        CRUSTACEANS and derived products,        EGGS and derived products,        FISH and derived products,
5   PEANUTS (groundnuts) and derived products,    6    SOYA and derived products,   
7    MILK and derived products (including lactose),   8   NUTS,   9    CELERY and derived products,    
10    MUSTARD and derived products,  11  SESAME SEEDS and derived products,  
12   SULPHUR DIOXIDE,  13  LUPIN and derived products,  14  MOLLUSCS and derived products

3

8 9

13 14

6
41

5

10
12

7

2

11

TAKEOUT PACKAGING:
- single-use (dish/soup/drink) - 1 z³ (includes  0,31 z³ SUP fee)            - pizza box - 2 z³
- reusable (dish/sushi) - 45 z³                                                                      - reusable (drink) - 25 z³ 
- own packaging meeting the conditions: clean and dry, intended for contact with food, free from defects, 
of appropriate capacity

GLUTEN-FREE PASTA AND BREAD ARE ALSO AVAILABLE.

The dishes include the weight of the main ingredient and the total weight.
It is also possible to order for delivery: by phone: 17 583 74 74 online: fratelli.pl/menu

Delivery within the city - 10 z³,
For orders outside Mielec, the delivery price list is available on the website or in the application

Extras

WE ADD 100G FRENCH FRIES TO EVERY NOBLE SANDWICH

Noble sandwiches

For a good start

Soups

Salads

Barbecue

Good fundamentals

Lobsters
1.SURF AND TURF WITH WET-AGED RIBEYE/TRUFFLE PUREE/BROCCOLI BIMI/HERB BUTTER

2.LOBSTER TAGLIATELLE/TOMATO SAUCE/GARLIC/PARMESAN/ASPARAGUS

320

220

1 2 7

1 2 7 12



17/19
39

17
23
40
31
32
33
21
23
23
40

25
28
37
24

25
33

14
15
22
21
19
25
29
31
32
39
41
44
34
39
41
52
57
34
59

34 
158
118

HENNESSY VS
HENNESSY X.O.
MARQUIS DE MONTESQUIOU

HIGHLAND QUEEN SHERRY CASK FINISH (SCOTLAND)
BALLANTINE’S (SCOTLAND)
JACK DANIEL’S NO. 7 (USA)
WILD TURKEY 81 (USA)
JAMESON (IRELAND)
AUCHENTOSHAN AMERICAN OAK (SCOTLAND)
MAKER’S MARK (USA)
AUCHENTOSHAN 12 YO (SCOTLAND)
TALISKER 10 YO (SCOTLAND)
ABERLOUR 12 YO DOUBLE CASK MATURED (SCOTLAND)
CAOL ILA 12 YO (SCOTLAND)
AUCHENTOSHAN THREE WOOD (SCOTLAND)
WOODFORD RESERVE (USA)
WOODFORD RESERVE RYE (USA)
AUCHENTOSHAN SAUVIGNON BLANC (SCOTLAND)
DALMORE 12 YO (SCOTLAND)
BALVENIE 12 YO (SCOTLAND)
DINGLE POT STILL (IRELAND)
DINGLE 10 YO (IRELAND)

METAXA 5*/7*
VECCHIA ROMAGNA RISERVA

BOMBAY SAPPHIRE
ASTER DAYBREAK

ROOSTER ROJO REPOSADO
ROOSTER ROJO SMOKED PINAPPLE
VIDA MEZCAL
EL JIMADOR BIANCO  

BREWERY BREWERY
BREWERY TARNOBRZEG LIME 0% (500 ML) 
PROSECCO 0% GLASS 150 ML
FRIZANTE (SPARKLING WINE) - GLASS 150 ML - 14 z³/CARAFE 0,5 L - 44 z³/CARAFE 1 L - 79 z³ 

TARNOBRZEG LAGER 0% (500ML)/  TARNOBRZEG IPA 0% (500ML) 19
19
15

THE ROLLING STONES (100 ML)....................................................................................................31
COCOA-INFUSED BOURBON, VANILLA SYRUP, PEACH BITTERS, CREAM & PEACH ICE CREAM SCOOP 
FLAVOUR: CREAMY, DESSERT-LIKE

PINK FLOYD (300 ML)....................................................................................................................33
GIN, CHERRY CORDIAL,  CREME DE CACAO, LUXARDO MARASCHINO, LEMON JUICE, EGG WHITE, BITTERS  
FLAVOUR: ELEGANT, FRUITY

QUEEN (210 ML).............................................................................................................................28 
BRANDY-BASED ORANGE LIQUEUR INFUSED WITH CINNAMON, ROASTED APPLE CORDIAL, LEMON JUICE, FIG FOAM
FLAVOUR: DEEP, CREAMY, SPICED

BLACK SABBATH (300 ML)............................................................................................................34
DARK RUM, LIME JUICE, BLACK TEA SYRUP, THREE CENTS GINGER BEER 
FLAVOUR: LIGHTLY SPICY, SPARKLING, INTENSE

ABBA (300 ML)...............................................................................................................................27
VANILLA-INFUSED VODKA, VANILLA SYRUP, BLUEBERRY CORDIAL, LIME JUICE, EGG WHITE, BITTERS
FLAVOUR: CITRUSY, CREAMY, REFRESHING

THE BEATLES (210 ML)..................................................................................................................27
HERBAL TEA & LEMON PEEL-INFUSED VODKA, BERGAMOT LIQUEUR, ELDERFLOWER SYRUP, SOUR APPLE LIQUEUR, LEMON 
JUICE
FLAVOUR: EXPRESSIVE, LIGHTLY HERBAL, FLORAL

KALIBER 44 (4X SHOT SET 50 ML)..................................................................................................31
SWEET: BOURBON, FIG SYRUP, LEMON JUICE, BITTERS
DRY: CAMPARI, GIN, CHERRY SYRUP, LIME JUICE
SPICY: PEPPER-INFUSED VODKA, GINGER SYRUP, LIME JUICE
SOUR: GIN, SOUR APPLE LIQUEUR, LIME JUICE, SIMPLE SYRUP, MINT BITTERS
SET OF 4 SHOTS, NO MIXED FLAVOURS

17
17

20

20

20
17

LEMONADE - PASSION FRUIT-MINT/POMEGRANATE-COCONUT
SMALL (450 ML) - 15 Z£/LARGE (600 ML) - 20 Z£/JUG (1L)- 39 Z£ 
PUMPKIN SPICE LATTE - ESPRESSO/MILK/SPICED PUMPKIN SYRUP/COOKIE  - 300 ML
GRZANIEC 0% - SPICED FRUIT INFUSION/ARONIA JUICE/APPLE JUICE/HONEY SYRUP/CITRUS 
SYRUP/LEMON JUICE/ALCOHOL-FREE RED WINE - 300 ML
MULLED RED WINE - RED WINE/CINNAMON LIQUEUR/CITRUS SYRUP/HONEY SYRUP/ 
SPICES - 200 ML
MULLED WHITE WINE - WHITE WINE/LIMONCELLO/ELDERFLOWER LIQUEUR/LIME JUICE/ 
HONEY SYRUP/SPICES - 200 ML
WINTER INFUSION - GOJI BERRIES/FRESH GINGER/LEMON GRASS/HONEY SYRUP - 500 ML
PISTACHIO MATCHA - MATCHA/HOMEMADE PISTACHIO MILK/ALMOND SYRUP - 300 ML

Autumn harmony

Bar selection

219
229
339

CLASSIC COCKTAILS AND "UNDER THE COUNTER" COCKTAILS ARE ALSO AVAILABLE – ASK OUR STAFF FOR DETAILS

320 ml
320 ml
320 ml
320 ml

FRATELLI LAGER*
FRATELLI WHEAT BEER*
LITOVEL CERNE CITRON (DARK WITH LEMON)*
BREWERY TARNOBRZEG SEASONAL

ALKOHOL
4,8%
5,5%
4%

*PERMANENTLY ON OFFER

11
11
11
16

16
16
16
22

CAPPUCCINO 
FLAT WHITE 
LATTE/MACCHIATO 
BIG WHITE 

ESPRESSO/ESPRESSO DOPPIO
AMERICANO
SMALL/LARGE FILTERED COFFEE

200 ml
200 ml
300 ml
300 ml

30 ml/
200 ml

200 ml/400 ml

60 ml

7

7

7

7

STANDARD BEER BOARD 3 X 200 ML (BEER FROM THE PERMANENT REPERTOIRE)
LUXURY BEER BOARD 4 X 200 ML (BEER FROM THE PERMANENT REPERTOIRE+CRAFT FROM THE TARNOBRZEG BREWERY)

VODKA BOARD DWÓR SIERAKÓW 4 X 20 ML (PLUM WITH BLACKTHORN, BLACK ELDERFLOWER, SUPERIORE, PEPPER)

PLANT MILK
OR WITHOUT LACTOSE

FOR 
AN EXTRA CHARGE

500 ml
500 ml

BLACK TEA/GREEN TEA
HERBAL TEA/FRUIT TEA

WHITE PEANUT BUTTER, PROTEIN SUITMENT, VANILLA SYRUP, BANANA, CREAM, MILK
GREEN PARSLEY, MINT, PINEAPPLE, AGAVE SYRUP, LEMON JUICE, BANANA
YELLOW MANGO, BANANA, ALMOND SYRUP, LEMON JUICE

ORANGE/GRAPEFRUIT/MIX

25
34
47

14
14

20

22
22
22

 
12
15
16
18

10/12
12

12/20

COCA-COLA ORIGINAL, COCA-COLA ZERO, SPRITE, TONIK KINLEY (250 ML) 
CAPPY ORANGE/APPLE (250 ML) 
RED BULL (250 ML)
CAPPY JUICE ORANGE/APPLE (1 L) 

 

Drinks, best for two
13
13
18
28

14
14
22
23
23
22
28

40ml 700ml

219
339

FINLANDIA
¯UBRÓWKA BLACK
DWÓR SIERAKÓW SUPERIOR
DWÓR SIERAKÓW PEPPER / PLUM WITH BLACKTHORN / BLACK ELDERBERRY
WÓDKA PODOLE GREAT RYE / POTATO 
WORMWOOD JAKOB HABERFELD
TOWER JAKOB HABERFELD

HAVANA 3
CHAIRMAN’S RESERVE ORIGINAL
DOS MADERAS TRIPLE AGEND RUM 5+5
BUMBU ORIGINAL RUM
COMPANERO ELIXIR ORANGE
COMPANERO EXTRA ANEJO
DEMONS SHARE 3 YO
DEMONS SHARE 6 YO
KRAKEN
BELIZEAN BLUE


