
TRE
F R A T E L L I

TAKE OUT & DELIVERY

MENU

17 Summit Square Shopping Center
Langhorne PA 19047

215.968.1700
or

Order Online

trefratelli.biz

 Monday thru Saturday Sunday Monday thru Saturday Sunday
 11am - 8pm 12pm - 7pm

CALAMARI FRITTI  ............................15
Lightly dusted tubes and tentacles, cherry peppers,

fresh marinara

GARLIC BREAD ...................................4
 with mozzarella .............................................. 5

 with bruschetta & mozzarella ..................... 6

CHICKEN TENDERS .................................. 10

Honey mustard and sriracha ranch

FRIED CHEESE ..........................................10
Mozzarella, provolone blend, fresh marinara

FRIES w/cherry pepper mayo .....................6

PIZZA FRIES ................................................9

BOARDWALK FRIES .................................12
Steak, cheese and hot peppers

BUFFALO CHICKEN
CHEESE FRIES ..........................................12

MUSSELS ..................................................15
Two dozen mussels served in marinara sauce

 Personal  Medium  Large Sicilian
 Crust
Toppings .................................................2.00 ............ 3.00  ........... 3.00 .........4.00

PLAIN  ............................................................13.00 .............16.00  ........... 17.50  ........22.00

WHITE  ...........................................................13.00  ............16.00 ............ 17.50
with garlic and mozzarella

MARGHERITA  ...............................................13.00  ............17.00  ........... 19.00 .........22.00
Plum tomato sauce, buffalo mozzarella,
fresh basil, and parmesan cheese

TRE FRATELLI SPECIAL ...............................16.00  ............23.00  ........... 25.00  ........26.00
Pepperoni, sausage, green peppers,
mushrooms, onions, and black olives

VEGGIE SPECIAL  .........................................16.00 .............23.00 ............ 25.00 .........26.00
Spinach, mushrooms, green peppers, onions,
broccoli, and diced tomatoes

GLUTEN FREE PIZZA ....................................17.00

MEAT LOVERS ...............................................16.00 .............23.00 ............ 25.00 .........26.00
Pepperoni, sausage, meatballs, bacon and ham

BROOKLYN PIE .......................................................................................... 23.00
Square tomato pie with buffalo mozzarella, fresh basil, and parmesan cheese

GRANDMA PIE ........................................................................................... 23.00
Brooklyn crust, buffalo mozzarella, shredded mozzarella, basil, marinara and virgin olive oil.

Personal $16.00  Medium $23.00  Large $25.00  Brooklyn Crust $25.00  Sicilian $26.00

STROMBOLIS
Stuffed with mozzarella cheese. Served with a side of sauce

  Small ......Large
 Toppings 3 ............ 4

CHEESE ...................................................................13 .......... 22
STEAK & CHEESE ....................................................17 .......... 25
CHICKEN STEAK & CHEESE ...................................17 .......... 25
BUFFALO CHICKEN AND CHEESE .........................17 .......... 25
ITALIAN
 Ham, salami and pepperoni ...................................17 ..........25
VEGGIE
 Spinach, mushrooms, green peppers, onions,
broccoli and diced tomatoes ....................................17 .......... 25
GRILLED CHICKEN PESTO  ....................................17  ......... 25

CALZONES
Stuffed with mozzarella and ricotta cheeses.

Served with a side of sauce

 Toppings 3

Cheese ..........................................13

Ham & Cheese ..............................16

Spinach & Cheese .........................16

Toppings $3.00
Pepperoni, Sausage, Bacon, Meatball, Ham, Garlic

Basil, Spinach, Mushrooms, Green Peppers, Onions, Broccoli,
Diced Tomatoes, Black Olives, Pineapple, Anchovies, Extra

Mozzarella, Ricotta

All sauces are vegetarian unless otherwise stated.
All substitutions are subject to an up-charge. Gluten free menu available upon request.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness.

Gourmet Toppings
Any Size Pizza $7.00

Steak, Chicken Steak, Grilled Chicken, Artichokes,
Eggplant, Roasted Red Peppers, Broccoli Rabe,

Prosciutto, Shrimp, Long Hots

GARDEN SALAD ............................... 10
  SIDE ............................... 5
Grape tomatoes, cucumbers, carrot strips, romaine,

and mixed greens

TRE SALAD ....................................... 12
Grape tomatoes, red onions, mandarin oranges,

gorgonzola cheese, sliced almonds and raspberry

vinaigrette

ARUGULA ......................................... 12
Red onion, dried cranberries, goat cheese,

candied almonds, and balsamic vinaigrette

HOUSE CHOP ................................... 12
Vine ripened tomatoes, celery, carrots, red onion,

roasted red peppers, feta cheese, tossed in

balsamic dressing.

Vegetable Medley ....................................................................................8
Steamed Broccoli ....................................................................................6
Sauteed Spinach (with Olive Oil and Garlic)...........................................8
Sauteed Broccoli Rabe (with Olive Oil and Garlic) .................................8
Meatballs (3)  ...........................................................................................7
Sausage Links (2) ....................................................................... ............ 7
Yukon Gold Mashed Potatoes ................................................................5

STEAMERS ............................................... 15
One dozen little neck clams served in a fresh herb

butter white wine sauce

CAPRESE STACK ..................................... 10
Vine ripe tomatoes, fresh mozzarella, and basil

topped with olive oil and parmesan cheese

WINGS ...................................................... 15
Wings served with blue cheese & celery.

Hot, Garlic parm, BBQ

JUMBO LUMP CRAB CAKE..................... 12
Hand-formed, served with mixed greens,

cucumber, red pepper aioli

ANTIPASTI BOARD ................................... 15
Aged provolone, roasted artichokes, long hots,

kalamata olives, and prosciutto di parma, roasted red

peppers, fresh mozzarella, salami

HOMEMADE SOUP
CUP ............................................................. 5
BOWL .......................................................... 7
Ask for Soup of the day.

BUFFALO CHICKEN SALAD .........................12
Breaded chicken coated in hot sauce, grape tomatoes,
red onion, sliced carrot, romaine, and blue cheese dressing.

TUNA SALAD  ................................................12
A garden salad topped with tuna, provolone cheese
and a hard boiled egg

CAESAR SALAD ............................................10
 SIDE  .......................................5
Romaine lettuce and homemade croutons tossed
in Caesar dressing and sprinkled with parmesan cheese.

ITALIAN WEDGE ............................................12
Quartered iceberg, pancetta, red onion, roasted red
peppers, gorgonzola and blue cheese dressing

GRILLED CHICKEN .........................................7
GRILLED SHRIMP (5)  ...................................10
BLACKENED SALMON  ................................10

APPETIZERS
PIZZA

SPECIALTY PIZZA

STROMBOLIS AND CALZONES

SALADS

SIDES

DRESSINGS: HOUSE ITALIAN VINAIGRETTE • BALSAMIC VINAIGRETTE • RASPBERRY VINAIGRETTE
CREAMY ITALIAN • BLUE CHEESE • BUTTERMILK RANCH • HONEY DIJON • THOUSAND ISLAND

PHILLY
Tomato sauce, steak, mozzarella and American cheese.

CHICKEN FLORENTINE
White pie with grilled chicken, spinach and

ricotta cheese.

CHICKEN PARMIGIANA
Breaded chicken, homemade sauce, romano cheese

PESTO
White pie with pesto and diced tomatoes

BUFFALO CHICKEN
Grilled chicken, hot sauce, blue cheese and mozzarella

RAPINI
Garlic oil, sausage, broccoli rabe, plum tomato sauce,
grated romano cheese

RUSTICA
Zucchini, carrots, roasted red peppers, red onion,
artichokes

ITALIAN FLAG
Garlic oil, longhots, sausage, spinach, plum tomato
sauce, drizzled with roasted red pepper aioli



ITALIAN HOAGIE ................................ 12
Tavern ham, Capicola (gabagool), Genoa salami, and

provolone

AMERICAN HOAGIE .......................... 12
Tavern ham, Genoa salami, American cheese

ROAST BEEF HOAGIE ...................... 12

GRILLED CHICKEN ........................... 12
Vine ripened tomatoes, iceberg lettuce, red onion,

buffalo, bbq, pesto or plain

CHICKEN CUTLET ............................. 13
Breaded chicken cutlet, roasted red peppers,

broccoli rabe, and aged provolone cheese on an

Italian roll

ITALIAN SAUSAGE ............................ 12 
Sweet Italian sausage, green peppers and

caramelized onions topped with tomato sauce on

an Italian roll.

CACCIATORE
Chicken ............................................... 20
Veal ...................................................... 22
Sautéed with fresh mushrooms, onions,

green peppers and garlic in a light plum tomato sauce 

PICCATA
Chicken ............................................... 20
Veal ...................................................... 22
Sautéed in a lemon butter white wine sauce.

ROMETTA
Chicken ............................................... 24
Veal ...................................................... 26
Sautéed with fresh lump crab, sun-dried tomatoes, and 

artichokes in a lemon butter white wine sauce

FILET MIGNON ................................... 30
Golden mashed potatoes, fresh herb butter and sauteed 

spinach.

PARMIGIANA
Chicken ............................................... 20
Veal ...................................................... 22
Eggplant .............................................. 20
Lightly fried, topped with tomato sauce, and baked with 

mozzarella and parmesan cheeses

LINGUINI PESCATORE ......................30
Jumbo Lump Crab, Jumbo shrimp, clams, mussels, and

calamari simmered in your choice of a light marinara or

white wine sauce and served over linguini 

MUSSELS MARINARA ......................22
Two dozen mussels simmered in a light marinara sauce

and served over linguini 

SHRIMP SCAMPI ...............................24
Jumbo shrimp sautéed in olive oil with garlic, lemon,

Italian herbs, and parmesan cheese and served over

linguini 

PESTO SHRIMP & CRAB ..................28
Jumbo Lump Crab, Jumbo shrimp, and sun dried 

tomatoes simmered in a pesto cream sauce and tossed 

with penne

All sauces are vegetarian unless otherwise stated.
All substitutions are subject to an up-charge. Gluten Free Pasta and

sauces available upon request.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may

increase your risk of foodborne illness.

JUMBO LUMP CRAB CAKES ..............28
Golden mashed potato, grilled Vegetables, tartar & cocktail 

PAN SEARED SALMON ........................24
Pesto roasted tomato, golden mashed potato, grilled 

vegetable 

LOBSTER RAVIOLI ...............................26
Striped Ravioli, simmered in creamy rosé sauce,

bruschetta, grilled scallion 

LINGUINI & CLAMS ..............................24
Red or white clam sauce 

SHRIMP
IN VODKA SAUCE ................................24
Jumbo shrimp with penne pasta in a vodka cream

sauce with peas

MARSALA
Chicken ..............................................20
Veal .....................................................22
Sautéed with fresh mushrooms and garlic In a Marsala 

wine demi-glace 

FRANCAISE
Chicken ..............................................20
Veal .....................................................22
Egg batter dipped Chicken or veal sautéed in a lemon

butter white wine and caper sauce. 

BELLAGIO
Chicken ..............................................24
Veal .....................................................26
Sautéed with prosciutto in a light plum tomato sauce and 

baked with aged provolone 

DOMANI
Chicken ..............................................20
Veal .....................................................22
Roasted garlic chicken stock, Romano cheese, fresh

spinach

SALTIMBOCCA
Chicken ..............................................22
Veal .....................................................26
Sautéed with Fresh Sage, Shallot & Prosciutto in a lemon 

Butter sauce with Mozzarella

SPAGHETTI, LINGUINI, PENNE,
CAPELLINI, FETUCCINI
Gluten free ($2.00) option available upon request.

 Side Dinner

Tomato sauce ........................................ 10 ..................13

Marinara sauce ...................................... 10 ..................13

Oil and Garlic sauce .............................. 10 ..................13

Bolognese sauce ................................... 12 ..................17

Alfredo sauce......................................... 12 ..................17

Arrabbiata .............................................. 12 ..................17

Vodka sauce with peas.......................... 12 ..................17

Pesto sauce ........................................... 12 ..................17

Tre sauce ............................................... 12 ..................17

(Marinara or Vodka sauce with peas, mushrooms, and prosciutto)

MEATBALLS (3) .......................................... 7
SAUSAGE LINKS (2) .................................. 7
GRILLED CHICKEN ................................... 7
JUMBO SHRIMP (5) ................................. 10
JUMBO LUMP CRAB ............................... 10

GNOCCHI .............................12 ............. 18

TORTELLINI (cheese) ..............12 ............. 18

RAVIOLI (cheese) .....................12 ............. 18
Baked with mozzarella ................................................. 1.00

BAKED ZITI (with meat) ............12 ............. 16

WHIPPED LEMON
RICOTTA MANICOTTI ........................... 16
Lemon zest, basil cream sauce, grilled scallion

SKILLET LASAGNA .............................. 16
Bolognese, ricotta, hard boiled egg,
“Grande” mozzarella cheese

GAVADEEL & BROCCOLI RABE .......... 20
Homemade cavatelli, sweet Italian sausage, brocolli rabe, 
sundried tomatoes tossed with pesto, oil, and garlic

PASTA PRIMAVERA .............................. 18
Sautéed Vegetable, roasted garlic & herbs tossed with 
penne

ANY INDIVIDUAL KIDS ENTREE ....................................................................10
Chicken Finger with French Fries

Pasta with Butter or Tomato Sauce and a Meatball
Personal Cheese Pizza
Macaroni and Cheese

Grilled Cheese with French Fries
Cheese Ravioli w/Butter or Tomato Sauce

ASK ABOUT OUR DESSERT SPECIALS

GIANT CHOCOLATE CHIP COOKIE .......3
 BROWNIES ..............................................3
 CHEESE CAKE ........................................6

BOTTLED WATER .........................................................................................................

20 OZ SODA .................................................................................................................

2 LITER SODA ..............................................................................................................

SPECIALTY TEAS & SODA ...........................................................................................

CHOCOLATE LAVA ................................ 9
 TIRAMISU .............................................. 9
 CANNOLI ............................................... 6

CHEESE STEAK .................................12
Mozzarella, American, provolone, or whiz

CHEESE STEAK HOAGIE .............12.50

PIZZA STEAK ................................12.50
House red sauce and mozzarella

TRE SPECIAL STEAK ........................13
Fried onions, peppers, mushrooms, pepperoni and

American cheese

CHICKEN CHEESE STEAK................12
Mozzarella, American, provolone, or whiz

TRE CLUB ..........................................12
Tavern ham, turkey and American cheese

TUNA CLUB .......................................12

TURKEY CLUB ..................................12

BLT .......................................................8
Served with mayonnaise on two pieces of white toast

CHICKEN CHEESE STEAK
HOAGIE .........................................12.50

BUFFALO CHICKEN
CHEESE STEAK .................................13
Side of blue cheese

CHICKEN CHEESE
STEAK SUPREME .............................13
Roasted red peppers, garlic, spinach, and aged

provolone cheese.

8 oz. SIRLOIN BURGER ....................12
With lettuce and tomatoes

CHICKEN CAESAR WRAP ................12
Grilled Chicken, romaine lettuce, sliced tomatoes, and

Caesar dressing.

BUFFALO CHICKEN WRAP ..............12
Crispy breaded chicken coated in hot sauce, iceberg

lettuce and sliced tomatoes. Served with a side of blue

cheese or ranch dressing.

TURKEY WRAP .................................12
Turkey, provolone cheese, roasted red peppers, mixed

greens, and honey dijon.

IL PARMIGIANA
Baked with tomato sauce, mozzarella and

parmesan cheese on an Italian roll

Chicken, Eggplant, Sausage,
Meatball or Veal ................................. 12

VEGGIE GRINDER ............................. 12
Roasted Zucchini, Squash, Peppers, Carrots, Broccoli,

Spinach, Sauce & Mozzarella

TURKEY HOAGIE .............................. 12

TUNA HOAGIE ................................... 12

CAPRI ................................................. 12
Vine ripened tomatoes, fresh basil, buffalo mozzarella

and roasted red peppers

Add Cheese (American, provolone, or mozzarella) .......................................................... $1.00

Extras (Hot peppers, sweet peppers, pickles) ................................................................. $0.65

All Hoagies served dry with lettuce, tomato and onion

COLD SANDWICHES ENTREES P ASTA

KIDS MENU

DESSERTS

BEVERAGES

SEAFOOD

HOT SANDWICHES

STEAKS AND BURGERS

C LUBS AND WRAPS

Add Soup or Salad for $3 Add side Salad or Soup for $3

Add Soup or Salad for $3

17 Summit Square Shopping Center, Langhorne PA 19047

Call: 215.968.1700
email your orders to: admin@trefratelli.biz

www.trefratelli.biz

FRATELLIFRATELLI
TRETRE



the Spring
Menu

B L T  F L A T B R E A D
Crumbled Goat Cheese, Grape Tomato, Arugula, Crispy Bacon, Balsamic

Glaze
14

S A L A D  N I C O I S E
Yukon Gold Potato, Red Onion, Grape Tomato, Green Beans, Kalamata

Olives, Hard Boiled Egg, Ahi Tuna, Caper Vinaigrette

S K I L L E T  C A P R E S E  C H I C K E N
Grape Tomato, Lemon Zest, Fresh Basil, White Wine Sauce, Baked with

Fresh Mozzarella over Spaghetti 

15

20
S P I N A C H ,  B R O C C O L I

R A B E &  B U R R A T A  R A V I O L I  
Served with a Basil Alfredo 

20
T U R K E Y  M E L T

Roasted Turkey, Fresh Spinach, Roasted Pepper, and
Provolone on 7 Grain Bread with tossed Greens

12

Hazelnut Butter
I T A L I A N  F R I E D  D O N U T S

8
Don't forget to order an Espresso or
Cappuccino to complete your meal!
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