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Xmas Menu 

Take a culinary journey round Italy at 
Fratelli, an elegant and contemporary     
restaurant in the heart of bedfordshire 
that explores the food of regional Italy. 
 
The feel of a neighbourhood restaurant is 
created by the warm welcome extended 
the second you walk through the door by 
the attentive, discreet team. 
 
Enjoy the best in regional Italian cuisine  
in a stylish, comfortable environment. 

111 Dunstable Street, Ampthill, 
Bedfordshire, MK45 2NG. 

Tel: 01525 405551  
Email: info@fratelliampthill.co.uk 

www.fratelliampthill.co.uk 
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Booking Form 
 
You can telephone or call in to make a provisional booking. 
Please have the full meal requirement choices for each person 
attending and a £5.00 per person deposit will be needed.     
Alternatively, please fill in this form and return it to us and  
somebody will be in touch to take payment and confirm your 
booking. 
 

 
Name............................................................................................. 
Company (If Applicable)................................................................ 
Address (Inc Postcode)................................................................. 
......................................................................................................
...................................................................................................... 
Tel................................................................................................. 
Email............................................................................................. 
Date & Time Of Booking............................................................... 
Group Size.................................................................................... 

 

 
Meal Requirements 

 
Please write down how many of each dish you require. 

 

Primi 
Zuppa di Zucca (v)........................................................................ 
Funghi Trifolati (v)......................................................................... 
Insalata Di Gaberetti..................................................................... 
Bruschetta Pomodoro................................................................... 
 

Secondi 
Tacchino Saltimbocca................................................................... 
Lasagne al Forno.......................................................................... 
Risotto Funghi (v).......................................................................... 
Pizza Gamberetti........................................................................... 
 

Desserts 
Tiramisu........................................................................................ 
Panetone Bread & Butter Pudding................................................  
Torta di Limone............................................................................. 
 

 
Contorni (Additional Charges Will Apply) 
These may be ordered separately at the table.............................. 
 

 

Primi  
 
Zuppa di Zucca (v) 
Roasted butternut squash soup with grana padano parmesan 
cheese crutons 
 
Funghi Trifolati (v) 
Pan fried mushrooms, white wine, garlic, parsley served with 
fresh Italian bread 
 
Insalata Di Gamberetti 
North Atlantic prawns, wild rocket, mixed leaves tossed in a  
delicate Sicilian dressing of lemon juice, extra virgin olive oil,  
garlic & parsley. 
 
Bruschetta Pomodoro 
Tomato, basil & red onion salad in extra virgin olive oil on char 
grilled ciabatta topped with fresh pesto 
 

 

Secondi 
 

Tacchino Saltimbocca 
Free range escalope of turkey topped with fresh sage, cranberry 
& marsala wine sauce, creamed Savoy cabbage and pancetta, 
roasted rosemary & garlic potatoes 
 
Lasagne al Forno 
Homemade baked beef lasagne, layered with béchamel topped 
with grana padano parmesan cheese 
 
Risotto Funghi (v) 
Button mushrooms, arborio rice, white wine, garlic, grana 
padano parmesan cheese 
 
Pizza Gamberetti 
Tom & basil sauce, north atlantic prawns, red chilli, fresh  
wild rocket 

 

 

3 Courses £19.95 
2 Courses £15.95 

 

 

Dolce 
 

Tiramisu 
‘Pick me up’ rich coffee laced savoiardi biscuits, tia maria  
mascarpone mousse, dusted with cocoa powder 
 
Panetone Bread & Butter Pudding  
Served with galliano custard 
 
Torta di Limone 
Sicilan lemon tart 

 

 

Contorni (side orders) 
 

Focaccia Con Aglio 
Pizza bianca, garlic & rosemary olive oil  £3.95 
Add fiori di latte mozzarella  £4.50 
 

Pane e Olive 
Fresh Italian bread, garlic & herb oil & balsamic vinegar  £3.99 
 

Insalata Mista 
Vine plum tomato, red onion, black olives, mixed leaves &  
balsamic vinegar  £2.95 
 

Rucola Con Parmigiano 
Fresh wild rocket  & shaved parmesan salad, extra virgin olive 
oil & balsamic vinegar  £3.50 
 
 
 
 
 

 

Please note 
 
Ask your server for dishes 
which contain nuts. 
Fish may contain bones. 
Some olives may still con-
tain the occasional stone. 
 
Vegetarian option (v)  

 

A 10% service charge will be added to parties of 8 or more. 

Served from Wednesday 1st December until Friday 24thDecember 

10% Discount 
10% off in January with this voucher.  

 
This voucher cannot be used in conjunction with any  
other promotional offers. Expires 31st January 2011. 


