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Fratellini's new owners

" had big shoes to fill, and
they've done it superbly
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Fratelling has a funky kind of individweality.
crreet side on Duke 51 among the chuster of

cyrishine Beach restaura and ca

lours, Furniture

gnage create an offbeat

stripes and el
ambience that is ig theatrical.

Fratellin is on
af hilstor

rarits with a bit

ired oy thie Fratellin

ry o ot that was the darling of

Europe. That rich Tagady |5 nos in the

e owriers Arrdnew and Cheryd Pev

1 yisit, 1 anmn gume Thaey il g it JI.J_'-tir.-E.

 greeted and seated, Wa
sanred the menu itinmal Halian fare -
plzzas, pastas, risotisa ned & sakection of
spunting (nacks)=whia: onberted
ol s with sparkling mineral watar {$E].
alian without & nloe
g gt with the
r Cape Biarted|e
08 Cabermnet M s (545}, Their
o was undergoing 2 bit of a revama and
sicky, Full-podied wine ¥ s o e & NEWY
additian. [ was oot a nd rich flavourad,

guite besry-! we approved; iLCan SLay.




labways want 1o share starters, I is
comvenient from the perspactive | doa’t have ta
walch my dining buddy eat what | really
warited but didn't ordes. Fortunately we werg
o the same wavelength so easily narrawd it
dovwen b the arancini and bruschetta.

I absodutely loved Fratelling's quite unique
Rake on the bruschetta ($14.90). Take beautiful
creamy goat’s cheese and lightly reasted truss
shery lomatoes and douse them with a very
welvetly ving cotto and what you have is the
rakings of & wery delicious dish. | tharoughly
enjoyed constructing my portlons with lashings
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LEMONADE

of goat’s cheese piled high and then soaking
up thi Last of thé vino cotto and Juices with the
toasted bread, Yummal

Arancini ane balis of rice coated in
Braadcrembs and deep fried, Thisversion was
eombingd with a creamy roast pumpkin,
caramelized anions and parmesan (£14) and
came with aioli for dipping, Amazingly, the
arancin were free of any of the unctuousness
¥au would normally expect with samething
dewp fried, They were light and or isp, smooth
within and earried vnanimous praise AN
aur dinner conversation

For mains, my taglatelle ($26) was
particul arly deliciows, Thrown with soase
axceptionally fresh saffron prawms, wild rocket,
white wine and a towch of chilli, the sauce was
light and vibrant and exactly what | falt like,

My diring buddy chose the vegetarian panne
1522.50). As a vegetariam dish, | guess there was
& bit of an expectation itwould be mare vegie
lagkan, bt the dish was chiefly mushrooms -
wild forest mushrooms, garlic, baby spinach,
fresh thyme and eream. Great flavaurs

There was & mament of contention aver the
dezzert. My dining buddy claimed he was pretty
full, 52 loft dessert to me, but when the soft
centred chiooslate tortino with vanilla bean ice
cream {$12] arvived, thare was a sudden changs
of heart, The plate shifted fram me ta him and
back agaln before some quite intense spoon
cuelling. | couldn’t take my eyes off the prize as
| knewy the wanm gooey chooplate centre
aazing on to the plate would be gore forover
if | broke concentration or was slidetracked [n
canversatign even fora second,

Frazellinl isalso open for breakfan and with
the pristine Sunshine Boach sand and sea
within walking distanca, I won't need any axira
reasons tovist again,

Ptra Frispar's vistt was unanpounced amd sha
paid far her own meals and beverages
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Fratellini restaurant, shap 136 Uooer
ke 51 Sunshine Beach, 5474 8080

O Seven days, from 7.30am ta late
Culsine Traditiona| lalias

Lot Starters $5.50.519.50, mains §22-526,
aesserts $0-516

Verdict Wonderful traditienal italian foad
in & grest casual atmedphers
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