
Fratelli Roma 
305 High Street Maitland NSW 2320 

All prices include 10% GST and are subject to change without notice 
 

Lunch Wednesday to Saturday 12-3 
Dinner Tuesday to Saturday from 5.30 

 

 

 

Pane 

Baguette, baked to order, served with olive oil 7 

House Focaccia Bread, served warm with olive oil and balsamic reduction 10 

Garlic Bread tradizionale, house made with fresh garden herbs 10 

Tomato Bruschetta, diced roma tomatoes and Spanish onion, basil, olive oil and balsamic reduction (2) 8 

Prawn Bruschetta, king prawn, semi-dried tomatoes, Spanish onions, sauce gribiche (2) 10 

 

Antipasti 

Insalata di calamari, lightly battered calamari, cherry tomatoes, salad of roquette and aioli, lemon wedge 20 

Arancini , tomato and basil risotto, goats cheese filling, tomato sugo 18 

Beef Carpaccio, finely sliced raw beef fillet, fried capers, salsa Verde, parmesan, roquette 22 

Antipasto misto, selection of meats, marinated vegetables, salsa and cheese, served with crostini 18/32 

Gamberi all'aglio, local Australian garlic prawns Italian style with white wine, shallots,                                                 

olive oil, toasted bread 26 

 
Pasta and Gnocchi 

 

Spaghetti alla Marinara, selection of fresh Australian fish and shellfish, chilli, lemon juice, parsley, napoli, white 

wine sauce 40 

Rigatoni alla Boscaiola, bacon, mushrooms, fresh basil, cream and white wine sauce 26.50 

Traditional Carbonara, Spaghetti, onion, mushroom, pancetta 26.50 

Pappardelle alla Siciliana, cherry tomatoes, olives, capsicum, chilli, cacciatore salami, Napoli and white wine 

sauce 26.50 

Fettuccine Bolognese traditional recipe, fresh basil, oregano 24.50 

Tortellini, goats cheese and basil filling, charred zucchini, truss cherry tomatoes, pine nuts, prosciutto, roquette 
30 

Creamy Porcini Gnocchi, field mushrooms, porncini mushrooms, fresh basil,  cream and white wine sauce 28 (V) 

Gnocchi, braised osso buco, gremolata 30 

Fettuccine, imported fresh porcini and local forest mushrooms, lemon, fresh parsley, white wine 26.50 (V) 
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Secondi Piatti 

Scaloppine alla panna, veal scaloppine, mushrooms, shallot, creamy white wine sauce, kipfler potato 38 

Spanish style chicken, slow braised chicken pieces with spicy chorizo, olives, capsicum, tomato, white wine and 

herbs, served with crispy chats 28 

Chicken Parmigiana, House made chicken schnitzel topped with sauce Napolitano and cheese. Served on 

spaghetti with tomato sugo and Greek salad 25.50 

Veal Parmigiana, House crumbed veal schnitzel topped with sauce Napolitano and cheese. Served on spaghetti 

with tomato sugo and Greek salad 29.5  

BBQ Short Rib, slow braised beef short rib, Rangers Valley Black Onyx marble score 3+, served with fries and 

sriracha coleslaw 32.5 

Agnello, slow braised lamb shoulder (350g), creamy sweet potato bake, broccolini, jus, rosemary salt 38 

Bistecca, 320g Sirloin, Waygu Marble Score 3+, 60 day dry aged. Served with chips, choice of traditional beef jus 

or pepper sauce and Fratelli Roma’s cos, fried caper, parmesan salad with aioli dressing 66 

 

Contorni 

Greek Salad, diced garden vegetables, feta cheese, olives and marinated vegetables 16.5 

Fratelli Caesar Style Salad, Cos, fried baby capers, parmesan cheese and aioli 14.5 

Insalata Caprese, sliced Roma tomatoes, bocconcini, olive oil, fresh basil 16.5 

Fries, served with grey salt and aioli 8.5 

Steamed seasonal vegetables 12.5 

 

 

Dessert, Coffee and Tea over page 
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Dolci 

Tiramisù, house churned vanilla gelato, fresh strawberries 18.5  

Crème Brûlée, traditional baked vanilla bean brûlée, served with shortbread 16.5 

Panna cotta, pistachio and vanilla, caramelized poached pear, white chocolate and brandy ganache, praline 16.5  

Crostata al Limone, lemon tart caramelised with raw sugar, house churned coconut gelato,                                 

strawberry coulis 16.5 

Piatto di Formaggi, selection of imported and Australian cheese with condiment fruit, breads and crostin 18.50 

 

 

Café  

We proudly serve local Synergy Coffee ‘Luxe’ blend 

Espresso 4 

Macchiato, piccolo latte, cappuccino, café latte, flat white, long black, mocha 4.5 cup 6 mug                                                                                       

Long macchiato 5 

Fratelli’s Callebaut Belgian Hot chocolate with marshmallows, Chai latte 4.5 

Affogato – espresso, house made vanilla bean gelato 8                                                                                                           

Vienna  - espresso, hand whipped cream 8 

Liqueur affogato – espresso, liqueur, house made vanilla bean gelato 14                                                                  

Liqueur coffee – espresso, liqueur, hand whipped cream 14 

Syrup – caramel, vanilla 1 

Extra coffee shot 1 

Almond Milk, Bonsoy 0.50 
 

Loose leaf tea 

English breakfast, earl grey, peppermint, green, chamomile 4 

Chamellia fresh nine spice chai 5                                                                                                                                               

available on full cream, lite, soy or almond milk and served with honey 

 


