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Monday- Friday 11 p.m. - 10 p.m. 

Saturday   11 a.m. - 12 p.m. 

Sunday    10 a.m. - 10 p.m. 

 

 

 

Phone no.: 077 4395 809 
www.fratellisoss.oz.pl 
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Welcome to a place where incredible ideas and tastes are born with great passion… 

FRATELLI SOSSI is so much more than just an ordinary pizzeria! 

It is a multicultural place where you can experience Italian style, French atmosphere, 

Mexican openness, Hungarian cordiality, Greek feasting and most importantly – Polish 

hospitality! All these together with a good taste guarantee the unforgettable culinary elation 

as well as a great feast for your mouth… 

Among all the served dishes in our restaurant pizza is the most popular one. Just for you it is 

handmade from the best quality products! The dough and original sauces make our pizza 

unique. Don’t forget to taste our pasta, tortilla, langosh, burrito, gyros dishes (made 

according to the original Greek recipe), and traditional dinner dishes, which can astonish 

you with their taste. 

Our delicious menu is enriched with even more delicious desserts, the best of which is 

Bavarian Cream (with fresh strawberry mousse and whipped cream).  

We do our best to meet your expectations by preparing dishes from the best quality 

products. Our customers’ suggestions have always influenced further improvement of our 

delicacies.  

We are often asked how we make the taste of our dishes so outstanding and unforgettable. Is 

it because of all the carefully chosen ingredients? Or is it the unique recipe? We answer 

them: 

Yes, ingredients and recipes are important but our heart and soul thrown into our top 

quality work are of the greatest importance. 

Visit us and enjoy your meals! 
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 STARTERS 

 

1.  BEEF CARPACCIO with white pizza  pi    25,00 

2.  SALMON CARPACCIO with white pizza     25,00 

3.  PARMA HAM  with gniocco fritto      25,00 

4.  VARIETY PLATE FOR TWO       35,00 

    (parma ham, olives, artichokes, dry tomatoes, capers,  white mozarella) 

5.  PLUMS IN BACON  baked in oven (8pcs)     12,00 

6.  POTATO PANCAKES IN MUSHROOM SAUCE (3pcs)    10,00 

 

 SOUPS 

 

1. CONSOMMÉ         6,00  

2. GARLIC CREAM SOUP  with toast      6,00 

3. SOUR BARLEY SOUP with egg and sausage     10,00 

6. BOGRACZ spicy soup with beef, potatos, peper and  chilli   10,00 
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 TORTILLA 

 

1.  With salad & garlic sauce       9,50 

2.  With salad, chicken meat & salsa  sauce  (spicy)     11,50 

3.  With salad,  gyros meat  & garlic sauce        12,50 

            

 

 LANGOSH 

 

1. With garlic sauce        6,50 

2. With garlic sauce  & cheese       8,50 

3. With salad         8,50 

4. With garlic sauce & gyros meat       9,50 

5. With salad,  chicken & salsa sauce   (spicy)     12,50 

6.  With salad, garlic sauce & gyros meat      14,50 

 

 

 KIDS MENU 

1.  CRISPY CHICKEN FILLET IN BREADCRUMBS    15,00 

      Smiles/ French fries(to choose), salad 

 

 2.  MAGIC FISH (FISH FILLET IN BREADCRUMBS)    15,00 

      Smiles/ French fries(to choose), salad 

 

3.  GRILLED CHICKEN FILLET       15,00 

      Smiles/  French fries(to choose), salad 

 

4.  SPAGHETTI BOLOGNESE       13,00 
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 POTATO COURSES 

 

FRENCH FRIES WITH CHEESE     (200g)       9,50 

SOSSI POTATOES         12,50 

      Baked with cheese & mushrooms. With mayonnaise,   garlic sauce and ketchup. 

FRATELLI POTATOES         14,50 

      Baked with gyros meat & mozzarella. With garlic sauce 

4 CHEESE POTATOES   + sauce      14,50 

      Baked with  mozzarella, Roquefort,  Emmentaler  & Parmesan,  

 

 

 

 

 BURRITO  

 

1. VEGA         15,00 

Wheat tortilla, rice, red bean, onion, hard cheese, tomato,  corn, broccoli 

2.   MEAT (delicate / spicy)       17,00 

Meat to choose: beef, chicken,  

Wheat tortilla, red bean, onion, hard cheese, tomato, corn,  broccoli 
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SALADS 
 

Every salad is served with white pizza.           
                                                 

1. NICENE         15,00 

Salad, tomatoes, cucumber, egg, tuna, vinaigrette sauce 

2. CAPRICIOSA        15,00                     

         Tomatoes, white mozzarella, olive oil, fresh basil 

3. FRATELLI         15,00 

         Salad, tomatoes, tuna, asparagus,  vinaigrette sauce 

4. ORIENTAL         16,00 

         Salad, tomatoes, cucumber, gyros meat, garlic sauce 

5. A LA GREQUE        15,00                               

Salad, tomatoes, cucumber, onion, olives, feta cheese, vinaigrette sauce 

6. RUSTIC         15,00 

Salad, tomatoes, onion, tuna, corn, vinaigrette sauce 

7. BOSS’S         16,00 

Salad, chicken fillets, toasts, tomatoes,  vinaigrette sauce 

8. FRENCH         15,00 

Salad, camembert, grilled chicken, vinaigrette sauce 

9. UNDER THE BAKED POTATO      18,50 

Salad, tomato, cucumber, egg, hard cheese, onion, chicken in sesame, dollar chips,   

garlic sauce 
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PASTA                                                                                                            

                                                  

1. LASAGNE ROSSA    (with meat)      16,50 

2. SPAGHETTI  BOLOGNESE       16,50 

3. SPAGHETTI POMODORO       17,00 

       With fresh tomatoes 

  4. SPAGHETTI  CARBONARA       17,00 

         Cream sauce, bacon & onion 

5. SPAGHETTI MARINARA       19,00 

         Sea fruit, herbs & oil 

6. PENNE QUATRO FORMAGGI      18,00 

       Pasta tubes with mozzarella, Roquefort, Emmentaler, Parmesan 

7. PENNE FUNGHI PORCINI       18,00 

Pasta tubes with mushrooms and  cream sauce 

8. TAGIATELLE SPINACO       19,00 

Pasta tapes with spinach & garlic with cream sauce 
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 Speciality of the house… 

 PIZZA 

                                                                                THIN CAKE/MEDIUM/BIG  

                                                                (ø32cm/ø34cm/ø36cm) 

1. MARGHERITA      17,00  / 20,00 /  23,00 

Tomato sauce, mozzarella, basil 

2. SALAMI       20,00  / 23,00  / 26,00 

Tomato sauce, mozzarella, salami 

3. FUNGHI       18,00  / 21,00  / 24,00 

Tomato sauce, mozzarella, mushrooms 

4. TORINO       20,00  / 23,00  / 26,00 

Tomato sauce, mozzarella, ham 

5. CAPRICIOSA      21,00  / 24,00  / 27,00 

Tomato sauce, white mozzarella, fresh tomato 

6. BOLOGNESE       20,00  / 23,00  / 26,00 

Tomato sauce, mozzarella,  Bolognese sauce 

7. FRUTTI DI MARE      22,00  / 25,00  / 28,00 

Tomato sauce, mozzarella, sea fruits 

8. CORLEONE       22,00  / 25,00  / 28,00 

Tomato sauce, mozzarella, ham, salami, mushrooms, pepperoni (spicy) 

9. FARMER’S       21,00  / 24,00  / 27,00 

Tomato sauce, mozzarella, bacon, sausages, onion 

10. OLIVE       19,00  / 22,00  / 25,00 

Tomato sauce, mozzarella,  Greek & black olives 

11. VENEZIA       21,00  / 24,00  / 27,00 

Tomato sauce, mozzarella, salami, asparagus 
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12. ORIENTAL       22,00  / 25,00  / 28,00 

Tomato sauce, mozzarella, gyros meat 

13. HAVANA       21,00  / 24,00  / 27,00 

Tomato sauce, mozzarella, ham, pineapple 

14. SORENTO       22,00  / 25,00  / 28,00 

Tomato sauce, mozzarella, bacon, egg , onion 

15. VEGETARIAN      21,00  / 24,00  / 27,00 

Tomato sauce, mozzarella, asparagus,,olives, pepperoni, corn 

16. FRATELLI       21,00  / 24,00  / 27,00 

Tomato sauce, mozzarella,  mushrooms, onion,  chicken 

17. TONNO       21,00  / 24,00  / 27,00 

Tomato sauce,  mozzarella, tuna, onion 

18. FAMILY (6 additives)     23,00  / 26,00  / 29,00 

19. CALZONE(dumpling)     21,00  / --------  / -------- 

Tomato sauce, mozzarella, sausages, onion 

20. SPECIALE       25,00  / 28,00  / 31,00 

Tomato sauce, mozzarella, ham, bacon, salami, gyros meat, mushrooms, broccoli 

21. MEXICANA      22,00  / 25,00  / 28,00 

Tomato sauce,  mozzarella, salami, pepperoni, onion 

22. CORSICA       21,00  / 24,00  / 27,00 

Tomato sauce , mozzarella, ham, tuna, corn 

23.AMIGO       21,00  / 24,00  / 27,00 

Tomato sauce, mozzarella, mushrooms, onion, corn, broccoli 

24. CURRY       21,00  / 24,00  / 27,00 

Tomato sauce, mozzarella, curry chicken, onion 

25. CHORIZO       21,00  / 24,00  / 27,00 

Tomato sauce  , mozzarella, spicy salami , gherkin 
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26. QUATTRO FORMAGGI ROSSO    20,00  / 23,00  / 26,00 

Tomato sauce, mozzarella, Roquefort, Emmentaler, Parmesan 

27. ASPARGI       21,50  / 24,50 / 27,50 

        Tomato sauce  , mozzarella, asparagus, tuna, fresh tomato 

28. TRADITIONAL      21,00  / 24,00  / 27,00 

          Tomato sauce, mozzarella, ham, mushrooms 

29. ITALIANA       21,50  / 24,50 / 27,50 

        Tomato sauce  , mozzarella, mushrooms, corn, chicken, paprika 

30. VESUVIO       22,00  / 25,00  / 28,00 

        Tomato sauce, mozzarella, gyros meat, paprika, onion 

 PIZZA ON WHITE SAUCE 

 

31. QUATTRO FORMAGGI BIANCO     20,00  / 23,00  / 26,00 

  Cream sauce, mozzarella, Roquefort, Emmentaler,Parmesan 

32. SPINACO       20,00  / 23,00  / 26,00 

      Cream sauce , mozzarella, ricotta cheese, spinach, garlic 

33. CARBONARA      21,00  / 24,00  / 27,00 

Cream sauce, mozzarella, bacon, egg, onion 

34. BROCOLI E POLLO      21,00  / 24,00  / 27,00 

Cream sauce, mozzarella, chicken, broccoli 

35. TONNO   BIANCO      22,00  / 25,00  / 28,00 

Cream sauce, tuna, anchovies, onion 

36. SALMONE       22,00  / 25,00  / 28,00 

Cream sauce, mozzarella,  pieces of salmon 

37. PRIMAVERA      21,00  / 24,00  / 27,00 

Cream sauce, mozzarella, Roquefort cheese, sausages 
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38. FREGATO       22,00  / 25,00  / 28,00 

Cream sauce, mozzarella, gyros meat, onion  

39. GRECKA       21,50  / 24,50 / 27,50 

Cream sauce  , mozzarella, feta cheese, black olives, fresh tomato 

40.  LA BELLA       23,50 / 26,50 / 29,50 

Cream sauce , mozzarella, Roquefort, spinach, broccoli, chicken 

 

Pizza for connoisseur on thin cake… 

 41.  PARMA          31,00 

Cream sauce , mozzarella, Parma ham,  parmesan, rucola 

42.  FAGIOLO (spicy)        31,00 

Tomato sauce , mozarella, mince meat, bean, onion 

43.  GUSTO         31,00 

Cream sauce, Roquefort , Parma ham 

44.  ESTELLA         31,00 

 Cream sauce, spinach, sea fruits, dried tomatoes 

 45. CRUDO         31,00 

 Tomato sauce,  beaf Carpaccio,  grated parmesan,  balsamic sauce 

 

ADDITIVES        3,00-5,00 

SAUCES: garlic sauce, salsa, ketchup     FREE 
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 MAIN COURSES 
                                                                          

1. COUNTRY PORK CHOP WITH BONE     14,00 

2. CHICKEN CUTLET CORDON BLEU stuffed with Roquefort cheese  16,00 

3. CHICKEN CUTLET DE VOLAILLE in sesame crumbs    16,00 

stuffed spinach and feta cheese.                  

4. WASHINGTON (CHICKEN OR PORK LOIN)     18,00 

 with cheese and mushroom filling  in cornflakes 

5. BEEF ROULADE        18,00 

6. ROAST PORK        15,00 

7. GYROS MEAT         15,00 

8. GOULASH WITH PORK LOIN AND VEGETABLES    18,00 

9. HUNGARIAN PANCAKE (POTATOES) with goulash     20,00 

 

 

 

ABSOLUTELY AMAZING CHEF'S SPECIALITIES 

 

1. BAKED DUCK WITH APPLES AND RED WINE    30,00 

2. ARGENTINIAN STEAK from a leg of  beef       30,00 

 IN SAFFRON OR CHANTERELLE SAUCE 

3. GRILLED LOINS CHOPS IN ROQUEFORT SAUCE    25,00 

4. ZANDER IN SOUP-GREENS and cream sauce     30,00                         
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BARBECUE COURSES 

 

1.  GRILLED CHICKEN FILLET IN CHANTERELLE SAUCE   17,00 

2.  GRILLED CHICKEN FILLET IN CHEESE SAUCE    17,00 

3. GRILLED CHICKEN FILLET IN MUSHROOM SAUCE    17,00 

4. CHCIKEN SHASHLIK WITH GREEN PEPER     16,00 

baked with  Mimolette cheese in sweet and spicy sauce                    

           5. LOIN CHOPS SHASHLIK WITH VEGETABLES    17,00            

            baked with  Mimolette cheese                      

6. GRILLED LOINS CHOPS with balsamic cream     17,00 

7. SHUBA  FRATELLI        17,00 

Baked pork loin with onion , cheese & mayonnaise sauce              

 

 

 

 

 FISH COURSES 
 

1.  GRILLED SALMON (200g)       17,00 

2. FISH FILLET IN BREADCRUMBS (200g)     17,00 
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ADDITIVES: 

 

FRENCH FRIES (200g)        6,00 

BAKED POTATOES (200g)       6,00 

BOILED POTATOES (200g)       6,00 

GROATS (pearl barley / buckwheat) (200g)      6,00 

MASHED POTATOES WITH CARROT (200g)     6,00 

SILESIAN DUMPLINGS (6pcs)       6,00 

SILESIAN DUMPLINGS IN BREADCRUMBS  (6pcs)    7,00 

RICE (200g)         6,00 

CURRY RICE (200g)        7,00 

 

 

 FRESH SALAD         5,00 

(lettuce, tomato, cucumber) with vinegrette or garlic sauce 

STEAMED VEGETABLES       7,00 

STEWED CABBAGE        5,00 

RED CABBAGE WITH ONION AND CREAM SAUCE    5,00 

SAUERKRAUT WITH ONION AND OLIVE OIL     5,00 
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 DESSERTS 

 

1. TIRAMISU         8,00 

2.  CRÈME BRÛLÉE        6,00 

3. APPLE-PIE WITH ICE CREAM      8,00 

4. CUP OF ICE CREAM        10,00 

3 scoops of ice-cream with whipped cream and chocolate sauce 

5. PLATE OF HOT GNOCCO FRITTO with chocolate sauce   12,00 

 

Seasonal… please ask waitress… 

6. CHOCOLATE MUSSE  with whipped cream     6,00 

7. PANNA COTTA with hot forest-fruits sauce     5,00 

8. BAVARIAN CREAM  with chocolate sauce     5,00 

9. GALETTE DE ROI "THREE KINGS CAKE"      5,00 

French cake with z rum and almond filling 
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HOT DRINKS 

 

 

 

DELICIOUS  COFFEE                                     STRAIGHT FROM VIENNA 

 

SMALL ESPRESSO         5,50 

BIG ESPRESSO         7,00 

BIG ESPRESSO WITH MILK       6,50 

CAPPUCCINO CAFFE        7,00 

CAFFE LATTE MACCHIATO       8,00 

CAFFE LATTE Z AMARETTO       10,00 

TEA          6,00 

 

 

 

Chocolate whims… 

Unique italian hot chocolate! 

1. TRADITIONAL        7,00 

2. PEANUT         7,00 

3. WHITE         7,00 

4. ZABAYONE         7,00 

5. MERINGUE         7,00 

6. ORANGE-CINNAMON       7,00 

7. COCONUT         7,00 
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 SOFT DRINKS 

 

CAPPY FRUIT JUICE 0,2l       3,50 

MINERAL WATER 0,2l        3,00 

COCA-COLA, FANTA, SPRITE 0,2l      3,50 

NESTEA  0,2l         3,50 

BURN          6,50 

FRUIT ICED TEA WITH SLICE OF FRESH ORANGE 0,3l   5,50 

MINT ICE TEA WITH SLICE OF FRESH LEMON 0,3l    5,50 

LEMONADE 0,3l        4,50 

ICE COFFEE WITH ICE CREAM       10,50   

 

 MULLED WINES AND BEERS 

 

BEER WITH SPICES AND RASPBERRY JUICE  (small)     7,00 

BEER WITH SPICES AND RASPBERRY JUICE  (big)     10,00 

WINE WITH SPICES AND LEMON  (small)      9,00 

WINE WITH SPICES AND LEMON (big)      12,50 

MOGEN DAVID WINE WITH SPICES AND LEMON (big)     15,00 
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BEERS 

 

TYSKIE 0,3l (draught/ bottle)      4,50 

TYSKIE 0,5l  (draught/ bottle)      5,50 

LECH 0,3l         4,50 

LECH 0,3 non-alcoholic        4,50 

ŻYWIEC 0,3l         4,50 

ŻYWIEC 0,5l         6,00 

LECH 0,5l         5,50 

CARLSBERG   0,5l         6,00 

DESPERADOS 0,5l         7,00 

REDS 0,5l         6,50 

PERONI          6,50 

KARMI 0,4l         5,50 

 

 

 

 

 

 

 



————————FS———————— 

 

COCTAILS 

GIN & TONIC         11,00 

BACARDI RUM & COKE       11,00 

MARTINI AZZURRO        11,00 

Martini Bianco, Blue curacao, mineral sparkling water 

MARTINI ROSSO        12,00 

Martini Rosso, blackcurrant  juice/strawberry juice, mineral water 

PIÑA COLADA         13,00 

Bacardi rum, coconut liquor, pineapple juice 

BRITA          12,00 

Malibu, pineapple juice, grenade syrup    

TROPICAL SUNSET        12,00  

Malibu, orange juice, grenade syrup  

MALIBU A LA VANILIA       13,00 

Malibu, milk, vanilla ice cream 

BLUE LAGOON         12,00 

Grapefruit Finlandia, Blue curacao, sprite 

FRAGOLA         12,00 

Cranberry Finlandia,  Blue curacao, strawberry juice 

BOND          16,00  

Vodka, Martini Bianco, sprite, lemon 

MOJITO         12,00 

Bacardi Rum, lime juice, su gar cane,  sprite, mineral sparkling water 

WHISKEY & COKE        16,00 

Ballantine’s , or Johnnie Walker, , coke 

TEGUILA SUNRISE        14,00 

Tequila, orange juice, grenade syrup, lime 

DOUBLE  B         16,00 

Ballantine’s, Baileys, Vodka, cream 

KIR          11,00 

 Dry white wine, crème de cassis (currant) 
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ALCOHOL 

APERITIF 

MARTINI BIANCO (10cl)        9,00 

MARTINI ROSSO  (10cl)         9,00 

MARTINI EXTRA DRY (10cl)        9,00 

CAMPARI (5cl)          11,00 

 
VODKA 

WYBOROWA ( 5cl)         6,00 

FINLANDIA ( 5cl)         7,50 

SMIRNOFF ( 5cl)         8,50 

FINLANDIA SMAKOWA (5cl)        8,50 

ŻOŁĄDKOWA GORZKA (5cl)        7,00 

ŻUBRÓWKA (5cl)         7,00 

 
RUM 

BACARDI LIGHT (5cl)         7,50 

BACARDI BLACK (5cl)         9,00 

 
GIN 

SEAGRAM’S( 5cl)         9,00 

 
TEQUILA 

OLMECA SILVER (5cl)         10,00 

OLMECA GOLD (5cl)         11,00 

 
LIQUORS 

CRÈME DE CASSIS (currant) (5cl)        6,00 

SOUTHERN COMFORT (5cl)        9,00 

MALIBU (5cl)          8,50 

BAILEYS (5cl)          10,00 

BAILEYS (10cl)          17,00 

GRAPPA PRIMAVERA         15,00 

 

 SCOTCH  WHISKY  

BALLANTINE’S FINEST (5cl)        12,50 

JOHNNIE WALKER RED LABEL (5cl)       12,50 

THE BALVENIE (5cl)         20,00 
 

WHISKEY & BURBON 

JACK DANIEL’S (5cl)         14,50 

JIM BEAM (5cl)          14,50 
 

COGNAC 

HENNESSY V.S. (5cl)         14,50  

REMY MARTIN V.S. (5cl)        15,50 
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WINES 

WHITE WINES             10cl   bottle 
 
SUTTER HOME   8,00        55,00 
CABERNET SAUVIGNON SEMI-SWEET 
 

QUEEN ELISABETH   7,00        45,00 
CHARONNAY SEMI-SWEET  
 

SUTTER HOME   8,00        55,00 

CABERNET SAUVIGNON DRY 

 
 

 
 

ROSE WINES         10cl   bottle 

 
EL SOL                   7,00       45,00 

ZIFANDEL SEMI-SWEET 

 

E. & J. GALLO          8,00       55,00 

WHITE ZIFANDEL SEMI-DRY 

 

 

 

 

RED WINES     10cl   bottle 
 
MOGEN DAVID            9,00     60,00 

CONCORD SEMI-SWEET 
 

 

BLOSSOM  HILL          7,00      45,00 

MERLOT SEMI-DRY 

 

 

E. & J. GALLO         8,00       55,00 

CABERNET SAUVIGNON DRY 

 

CHATEAUX BORDEUAX       8,00       55,00  

MERLOT DRY 


