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FRATELL

RISTORANTE PIZZERIA BAR

BELFAST

BELFAST RESTAURANT WEEK

2 COURSE £22.00 | 3 COURSE £27.00
Includes a glass of house wine or fizz

STARTERS

TOMATO & MOZZARELLA BRUSCHETTA

Beef tomato, fior di latte, basil pesto

SLOW COOKED BEEF & SMOKED MOZZARELLA ARANCINI

Butternut squash purée, parmesan

FRIED MOZZARELLA
Red onion & balsamic relish

CRISPY CHICKEN WINGS
N'duja & honey hot sauce, ranch dip

PANZANELLA SALAD

Heritage tomatoes, roasted red peppers, shallots, basil, croutons, vinaigrette

MAINS

CLASSIC CAESAR SALAD

Gem lettuce, olives, croutons, parmesan, Caesar dressing

CHICKEN PARMIGIANA

Marinara sauce, parmesan, skin on fries

LINGUINE BOLOGNESE

Minced beef, pancetta, marinara sauce, parmesan

ROAST BUTTERNUT SQUASH RISOTTO

Toasted seeds, pecorino

LINGUINE SCOGLIO

Marinara sauce, mussels, clams, prawns, gremolata, lemon

FORMAGGIO E CIPOLLA

Marinara sauce, Fivemiletown goat's cheese, spinach, red onion &
balsamic relish

MARGHERITA PIZZA

Marinara sauce, fior di latte, basil, extra virgin olive oil

PEPPERONI PIZZA
Marinara sauce, pepperoni, mozzarella

ANANAS E PROSCIUTTO PIZZA PIZZA

Marinara sauce, torn ham, fresh pineapple, mozzarella

DESSERTS

SELECTION OF ICE CREAM & SORBETS

NUTELLA CHEESECAKE

Salt caramel, chocolate ice cream
DRAYNES FARM AFFOGATO
Amaretti, espresso

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS. CAREFUL PRECAUTIONS ARE TAKEN WHEN PREPARING DISHES, HOWEVER, THE RISK
FOR CROSS CONTAMINATION IS ALWAYS PRESENT. VEGETABLE OIL USED HAS BEEN PRODUCED FROM GENETICALLY MODIFIED SOURCES.
10% DISCRETIONARY SERVICE CHARGE ON TABLES OF 6 OR MORE PEOPLE.



