
LUNCH MENU LUNCH MENU Dinner Menu Dinner Menu

SOUP
MINESTRONE SOUP
TOMATO BASIL SOUP

SOUP & SALAD
BOWL OF SOUP WITH A SMALL HOUSE OR CAESAR SALAD.

SALADS
SICILIAN SALAD
MIXED GREENS WITH, HEARTS OF PALM, GARBANZO BEANS, OLIVES,

SUN-DRIED TOMATOES, AND TOPPED WITH FRESH MOZZARELLA SERVED

WITH BALSAMIC VINEGAR.

 
ANDY'S SALAD
A MIXTURE OF FIELD GREENS AND ROMAINE LETTUCES WITH ROASTED

RED PEPPERS, CARROTS, RED ONIONS, CUCUMBERS, TOMATOES, AND 

PINE NUTS SERVED WITH ANDY'S BLUE CHEESE VINAIGRETTE.

 
SPINACH SALAD
FRESH BABY SPINACH WITH HARD BOILED EGGS, ROMA TOMATOES, 

MUSHROOMS, RED ONIONS, BACON, AND GOAT CHEESE SERVED

WITH RASPBERRY WALNUT VINAIGRETTE.

 
CAESAR SALAD
TRADITIONAL SALAD MADE WITH ROMAINE LETTUCE,

CAESAR DRESSING TOPPED WITH CROUTONS.

 
HOUSE SALAD
A MIXTURE OF FIELD GREENS, AND ROMAINE LETTUCES

WITH SHREDDED RED CABBAGE, CARROTS, CUCUMBERS, AND 

TOMATOES SERVED WITH OUR ITALIAN VINAIGRETTE.

PASTA
CHOOSE FROM:

SPAGHETTI | PENNE | FETTUCINI | LINGUINE
TYPE:

OLIVE OIL, GARLIC & BASIL
MARINARA SAUCE
MEAT SAUCE
MEAT BALLS
ALFREDO

Cup 2.95   Bowl 4.25
Cup 2.95   Bowl 4.25

7.99

9.99

8.99

7.99

Sm 3.99 Lg 6.99

Sm 2.99 Lg 5.99

Reg 7.99 Half 5.29
Reg 7.99 Half 5.29
Reg 8.99 Half 5.99
Reg 9.99 Half 6.99
Reg 9.99 Half 6.99

ANTIPASTO
FRIED MOZZARELLA
GARLIC BREAD - ADD CHEESE 1.25
CALAMARI FRITTO
SAUSAGE & PEPPERS
SPINACH ARTICHOKE DIP
TUSCAN HUMMUS

SOUP - INSALTE
MINESTRONE SOUP
TOMATO BASIL SOUP

SICILIAN SALAD
MIXED GREENS WITH, HEARTS OF PALM, GARBANZO BEANS, OLIVES,
SUN-DRIED TOMATOES, AND TOPPED WITH FRESH MOZZARELLA SERVED
 WITH BALSAMIC VINEGAR.
 
ANDY'S SALAD
A MIXTURE OF FIELD GREENS AND ROMAINE LETTUCES WITH ROASTED
RED PEPPERS, CARROTS, RED ONIONS, CUCUMBERS, TOMATOES, AND 
PINE NUTS SERVED WITH ANDY'S BLUE CHEESE VINAIGRETTE.
 
CAPRESE SALAD
SLICED ROMA TOMATOES WITH FRESH MOZZARELLA CHEESE SLICES,
TOPPED WITH FRESH BASIL, EXTRA VIRGIN OLIVE OIL AND DRIZZLED WITH
BALSAMIC VINEGAR GLAZE.
 
CAESAR SALAD
TRADITIONAL SALAD MADE WITH ROMAINE LETTUCE
CAESARDRESSING TOPPED WITH CROUTONS.
 
HOUSE SALAD
FIELD GREENS, AND ROMAINE WITH RED CABBAGE, CARROTS, CUCUMBERS
AND TOMATOES WITH ITALIAN VINAIGRETTE.

PASTA 

ANGLE HAIR
FRESH BASIL, EXTRA-VIRGIN OLIVE OIL, AND GARLIC OR OUR TOMATO SAUCE.
 
SPAGHETTI MEAT SAUCE
SEASONED GROUND BEEF WITH TOMATO SAUCE.
 
FETTUCCINI ALFREDO
PARMESAN CREAM WITH A TOUCH OF NUTMEG.

BAKED ENTREE
LASAGNA - MEAT / VEG 8.99 | WITH MEAT BALLS OR SAUSAGE 10.99
MANICOTTI PARMIGIANA - 7.99 | WITH ITALIAN SAUSAGE 8.99
BAKED ZITI - 7.99
PARMIGIANA - VEAL 11.99 | EGGPLANT 9.99 | CHICKEN 10.99

RISOTTO
SHRIMP RISOTTO
JUMBO GULF SHRIMP, SHALLOTS, DICED RED BELL PEPPERS, GARLIC,
WHITE WINE AND TOUCH OF SAFFRON. 
 
RISOTTO CON FUNGHI
WILD MUSHROOMS, SHALLOTS, PEAS, AND WHITE WINE. 

6.99
3.49
9.49
7.99
8.95
5.95

BOWL 4.25
BOWL 4.25

10.99

8.99

8.99

SM 4.99 LG 7.99

SM 3.99 LG 6.99

8.99

9.99

9.99

18.99

14.99

14.99

16.99

15.99

16.99

12.99

10.99

15.99

15.99

13.99

18.99

15.99

16.99

14.99

26.99

15.99

16.99

14.99

15.99

19.99

SPECIALITIES
SPAGHETTI ALLA SICILIANA
SPAGHETTI PASTA WITH ITALIAN SAUSAGE, MEAT BALLS, AND MEAT SAUCE

TOPPED WITH SAUTÉED MUSHROOMS. 

CHICKEN CACCIATORE
CHICKEN BREAST SAUTÉED WITH BELL PEPPERS, ONIONS, AND MUSHROOMS

IN MARINARA SAUCE, MOZZARELLA CHEESE, AND SERVED OVER SPAGHETTI.

CHICKEN FRA DIAVLO
GRILLED CHICKEN BREAST SAUTÉED WITH GARLIC, HERBS AND SERVED

IN FRED'S SPICY MARINARA SAUCE, TOPPED OVER PENNE. 

GRILLED SALMON 
SALMON FILET SEASONED WITH DRY RUB AND GRILLED. SERVED WITH

ROASTED POTATOES AND VEGETABLES. 

BAKED ENTREE
LASAGNA - MEAT / VEG 8.99 | WITH MEAT BALLS OR SAUSAGE 10.99
MANICOTTI PARMIGIANA - 7.99 | WITH ITALIAN SAUSAGE 8.99
BAKED ZITI - 7.99
PARMIGIANA - VEAL 11.99 | EGGPLANT 9.99 | CHICKEN 10.99

SANDWICHES 

MEATBALL PARMIGIANA SUB
MEATBALLS COVERED IN POMODORO SAUCE WITH MELTED MOZZARELLA.

CHICKEN PARMIGIANA SUB
BREADED CHICKEN COVERED IN TOMATO SAUCE WITH MELTED MOZZARELLA.

VEAL PARMIGIANA SUB
BREADED VEAL COVERED IN POMODORO SAUCE AND MELTED MOZZARELLA.

GRILLED VEGETABLE SUB
GRILLED EGGPLANT, ROASTED RED PEPPERS, AND SPINACH WITH

MELTED MOZZARELLA AND ROASTED PEPPER SPREAD.

ITALIAN GRILLED CHICKEN FOCACCIA 
GRILLED CHICKEN, MOZZARELLA CHEESE, ROASTED EGGPLANT AND RED BELL

PEPPERS WITH SUN-DRIED TOMATO PESTO.

ITALIAN SMOKED TURKEY FOCACCIA 
SMOKED TURKEY, MOZZARELLA CHEESE, AVOCADO, WITH SUN-DRIED

TOMATO PESTO SPREAD, AND LETTUCE. 

SPECIALITIES
CHICKEN CARBONARA
GRILL CHICKEN AND PANCETTA, PEAS, CREAM SAUCE OVER BOWTIE PASTA. 
 
PESCE ALIA PICATTA
LIGHTLY FLOURED TILAPIA FILET PAN SEARED AND SAUTEED WITH CAPERS,
ARTICHOKE IN A LEMON BUTTER WHITE WINE SAUCE WITH ANGLE HAIR PASTA.
 
PENNE ALIA CAPRI
SHRIMP & SPINACH WITH A TOMATO CREAM SAUCE, OVER PENNE PASTA.
 
OSSO BUCCO DI MAIALE
BRAISED PORK SHANK OVER GARLIC MASHED POTATOES, AND MARSALA.
 
RAVIOLI CON FUNGHI
FILLED WITH POTABELLO MUSHROOMS AND CHEESE, TOPPED WITH
SUN DRIED TOMATO MARSALA SAUCE.
 
PASTA PRIMAVERA
YOUR CHOICE OF PASTA WITH MIX OF GARDEN VEG, WITH OLIVE OIL & GARLIC.

 
SHRIMP FRA DIAVLO (SPICY)
JUMBO SHRIMP SAUTEED WITH GARLIC, HERBS AND SERVED IN
FRED'S SPICY MARINARA SAUCE, TOPPED OVER LINGUINE.
 
VEAL ALFREDO
SEASONED & BREADED VEAL FRIED WITH FETTUCCINI ALFREDO. 
 
PASTA ALIA SICILIANA
SPAGHETTI OR PENNE PASTA WITH ITALIAN SAUSAGE, MEAT BALLS,
AND MEAT SAUCE TOPPED WITH SAUTEED MUSHROOMS.

FROM THE GRILL
HERB SALMON
GRILLED ATLANTIC SALMON WITH GREEN BEANS AND ROASTED POTATOES. 
 
SHRIMP FRESCO
GRILLED JUMBO GULF SHRIMP TOPPED WITH FRESH SWEET ROMA
TOMATOES, BASIL, EXTRAVIRGIN OLIVE OIL, AND GARLIC OVERLINGUINI.
 
GRILLED PORK RIB CHOP
A 1O OZ. PORK LOIN CHOP. SERVED WITH POTATOES & GREEN BEANS.

CHICKEN "LUDWIG"
GRILLED CHICKEN BREST WITH GORGONZOLA CHEESE, ONIONS,
RED BELL PEPPERS & MUSHROOMS. SERVED WITH MASHED POTATOES.

ITALIAN RIBEYE STEAK
GRILLED BLACK ANGUS RIBEYE WITH MASHED POTATOES & ASPARAGUS.
 
SEAFOOD  & CHICKEN
CHICKEN MARSALA
CHICKEN BREASTS SAUTEED WITH MUSHROOMS, SHALLOT, GARLIC &
FLORIO MARSALA WINE SAUCE.  SERVED FETTUCCINI ALFREDO.
 
SHRIMP SCAMPI
JUMBO GULF SHRIMP OVEN BAKED IN GARLIC, BUTTER, AND OLIVE OIL.
SERVED WITH SPAGHETTI MARINARA.
 
CHICKEN PICATA
CHICKEN BREASTS WITH CAPERS & ARTICHOKEIN A LEMON BUTTER
WHITE WINE SAUCE. SERVED OVER ANGLE HAIR PASTA.
 
SPINACH FETTUCCINI CLAM SAUCE
LITTLENECK CLAMS SAUTEED WITH HERBS, IN GARLIC BUTTER, WHITE WINE AND 
OLIVE OIL SAUCE OR TOMATO SAUCE WITH SPINACH FETTUCCINI.
 
LINGUINI PESCATORE (FISHERMAN'S STYLE)
JUMBO GULF SHRIMP, LITTLENECK CLAMS, MUSSELS, SEA SCALLOPS, AND
CALAMARI COOKED IN A RICH GARLIC, BASIL TOMATO SAUCE WITH LINGUINE.

12.99

9.99

9.99

14.99

7.99

8.99

8.99

7.99

8.99

8.99

ALL OF OUR PASTAS ARE MADE TO ORDER. *MULTIGRAIN SPAGHETTI 
IS AVAILABLE ADD 1.50 OR **GLUTEN FREE SPAGETTI IS AVAILABLE ADD 1.50

*ADD $3.00 FOR GRILLED CHICKEN OR $4.99 FOR SHRIMP 
*ADD $1.00 FOR ALFREDO OR PESTO CREAM SAUCE. 

*ADD GRILL CHICKEN 2.75 • SHRIMP 4.99 TO ANY SALAD

*ADD MEATBALLS OR SAUSAGE LINK 2.00 ∗ GRILLED CHICKEN 3.00
*ADD TO ANY SANDWICH: HOUSE SALAD 1.75 OR CAESAR SALAD 2.75 

*ADD GRILLED CHICKEN 2.75 • JUMBO SHRIMP 4.99
 LINK SAUSAGE 2.00 • SAUTÉED MUSHROOMS 1.25

*ADD GRILL CHICKEN 2.75 • SHRIMP 4.99 TO ANY SALAD

*ALL ENTREES INCLUDE HOT BREAD AND HOUSE SALAD
 OR SUBSTITUTE A CAESAR SALAD 2.99

SERVED WITH FRENCH FRIES

CANNOLI
A CLASSIC SICILIAN TUBE SHAPED PASTRY, FILLED WITH A SWEETEN,

CREAMY RICOTTA AND CHOCOLATE CHIPS FILLING TOPPED WITH PISTACHIO.

 
ITALIAN CREAM CAKE
MOIST CHIFFON CAKE LAYERS WITH TOASTED COCONUT, PECANS, AND

BUTTERMILK.  TOPPED WITH A SILKY CREAM CHEESE ICING.

 
CHOCOLATE MOUSSE DOMES
CHOCOLATE MOUSSE WITH GRAND MARNIER TOPPED WITH A SHINNY

CHOCOLATE GLAZE AND SET UP A CHOCOLATE DISK.

 

TIRAMISU
AN ITALIAN CLASSIC: MASCARPONE CHEESE, TOUCH OF RUM,
ESPRESSO, AND LADYFINGERS.
 
N.Y. STYLE CHEESE CAKE
A CLASSIC, CREAMY, CHEESE CAKE WITH A HINT OF LEMON,
VERY SMOOTH AND SATISFYING
 
DARK WHITE CHOCOLATE MOUSSE CAKE
BITTERSWEET CHOCOLATE AND WHITE CHOCOLATE MOUSSE
BETWEEN A CHOCOLATE CHIFFON LAYER AND A GANACHE TOPPING.
 
SPUMONI ICE CREAM
ITALIAN ICE CREAM MADE WITH CHOCOLATE, STRAWBERRY,
AND PISTACHIO ICE CREAM.

DESSERTS

4.25

5.95

5.95

5.95

5.95

5.95

4.25

catering menu catering menu PIZZA

DRINKS

PACKAGE 1

BAKED ZITI
ZITI PASTA MIXED WITH A BLEND OF CREAMY RICOTTA, RICH MEAT SAUCE TOPPED

WITH MOZZARELLA CHEESE AND BAKED.

PENNE POMODORO
PENNE PASTA TOPPED WITH RICH TOMATO BASIL SAUCE.

BAKED MANICOTTI
LONG ROLLED PASTA TUBES STUFFED WITH A BLEND OF RICOTTA, MOZZARELLA &

PARMESAN CHEESES, TOPPED WITH OUR RICH, RED TOMATO SAUCE.

PACKAGE 2

LASAGNA (MEAT OR VEGETABLE)
PASTA FILLED WITH OUR DELICIOUS BLEND OF MEATS, SPICES & RICOTTA

CHEESES TOPPED WITH HOMEMADE MARINARA SAUCE OR PASTA FILLED WITH 

SPINACH AND CARROTS TOPPED WITH BASHMEL SAUCE, MELTED MOZZARELLA.

PENNE PRIMAVERA (OLIVE OIL &GARLIC OR MARINARA)
CARROTS, BROCCOLI, CAULIFLOWER, SAUTÉED IN GARLIC OIL, SERVED 

OVER PENNE PASTA TOPPED WITH FRESH BASIL.

BAKED CHEESE RAVIOLI
CHEESE RAVIOLI TOPPED WITH A BLEND OF CREAMY RICOTTA, RICH MEAT SAUCE

TOPPED WITH MOZZARELLA CHEESE AND BAKED.

PACKAGE 3

SICILIAN STYLE CHICKEN KABOBS
MARINATED SKEWERS OF GRILLED CHICKEN, SERVED WITH GARLIC

MASHED POTATOES AND GREEN BEENS.

CHICKEN FRA DIAVLO (SPICY)
GRILLED CHICKEN SAUTEED WITH GARLIC, HERBS AND TOPPED WITH

FRED'S SPICY MARINARA SAUCE, SERVED OVER PENNE PASTA.

GRILL CHICKEN PICATA
PAN SEARED CHICKEN BREAST SAUTEED WITH CAPERS AND ARTICHOKES IN A

LEMON BUTTER SAUCE SERVED OVER PENNE OR ANGLE HAIR PASTA.

SALAD PACKAGE

ANDY'S SALAD
FIELD GREENS, & ROMAINE LETTUCES, RED BELL PEPPERS, CARROTS, RED ONIONS,

CUCUMBERS, TOMATOES, PINE NUTS, AND BLUE CHEESE AND BALSAMIC VINEGAR.

HOUSE SALAD
FIELD GREENS, ROMAINE LETTUCE WITH SHREDDED RED CABBAGE, CARROTS, 

RED ONIONS, CUCUMBERS, AND TOMATOES WITH ITALIAN VINAIGRETTE. 

CAESAR SALAD
TRADITIONAL SALAD MADE WITH ROMAINE LETTUCE, CAESAR DRESSING

TOPPED WITH CROUTONS.

7.49 PP

8.49 PP

10.49 PP

CHOOSE ONE ENTREE

SANDWICH LUNCH BOX OR TRAY

SMOKED TURKEY BAGUETTE
SMOKED TURKEY, LETTUCE, TOMATO, AND MAYO.

CLASSIC GRILLED CHICKEN BAGUETTE
GRILLED CHICKEN BREAST, MOZZARELLA PROVOLONE, ROASTED RED BELL

PEPPERS, PESTO SPREAD, AND MIXED GREENS.

CLASSIC HAM & CHEESE BAGUETTE
SMOKED HAM, MOZZARELLA CHEESE, LETTUCE, TOMATO, AND MAYO.

ITALIAN GRILLED CHICKEN FOCACCIA 
GRILLED CHICKEN, MOZZARELLA CHEESE, ROASTED EGGPLANT AND ROASTED 

RED BELL PEPPERS WITH SUN-DRIED TOMATO PESTO SPREAD.

ITALIAN SMOKED TURKEY FOCACCIA 
SMOKED TURKEY, MOZZARELLA CHEESE, AVOCADO, WITH SUN-DRIED TOMATO

PESTO SPREAD, AND LETTUCE.

ITALIAN WRAP LUNCH BOX OR TRAY

6.99 PP

7.49 PP

(12) 14.99
(16) 21.99

CALL
CALL

NEAPOLITIAN STYLE THIN CRUST

DELUXE
PEPPERONI, SAUSAGE, MUSHROOMS, BELL PEPPER, & ONIONS

VEGETABLE
BELL PEPPERS, MUSHROOMS, ONIONS, BLACK OLIVES

MARGHERITA
FREASH ROMA TOMATOES, FRESH BASIL, FRESH CHOPPED

GARLIC & MOZZARELLA

PESTO CHICKEN
GRLLLED CHICKEN BERAST, HOME MADE PESTO & MOZZARELLA

 
CHEESE ONLY

EXTRA TOPPINGS

TOPPINGS
PEPPERONI, MUSHROOM, ITALIAN SAUSAGE, BELL PEPPERS,

ONIONS, BLACK OLIVES, HAMBURGER, ROMA TOMATOES, JALAPENOS, 

ARTICHOKE HEARTS, FRESH GARLIC, FRESH BASIL, ANCHOVIES,

SPINACH, SUN-DRIED TOMATOES, EGGPLANT, ROASTED PEPPERS

12.99          15.99

11.99          13.99

10.99          12.99

12.99          15.99

8.99          10.99

1.29             1.49

PLEASE ALLOW 30-35 MINS SMALL 9’          MEDIUM 12’

2.59

2.59

2.59

1.29

2.29

1.99

2.29

2.29

3.50

1.75

DRINKS

FRESH RASPBERRY LEMONADE

FRESH STRAWBERRY LEMONADE

FRESH SQUEEZED LEMONADE

ALL SODAS 

ICE TEA

HOT TEA OR COFEE

ROOT BEER 

PERRIER WATER 

S. PELLEGRINO WATER

SPRING WATER

DINE IN DRINK MENU

ITALIAN CHICKEN WRAP
GRILLED CHICKEN, BLACK BEANS, AVOCADO, LETTUCE, TOMATO, FETA CHEESE, &

CHIPOTLE CHILI SAUCE IN A WHEAT TORTILLA.

CLUB WRAP
HAM, TURKEY, BACON, LETTUCE, TOMATOES & CHIPOTLE CHILI SAUCE IN WHEAT TORTILLA.

ITALIAN TURKEY WRAP
SMOKED TURKEY, LETTUCE, TOMATO, AND CHIPOTLE CHILI IN A WHEAT TORTILLA.

VEGGIE WRAP
GRILLED SQUASH, ZUCCHINI, RED BELL PEPPER, BLACK BEANS, LETTUCE, TOMATO,

AVOCADO, AND CHIPOTLE CHILI IN A WHEAT TORTILLA.

SIDES

ITALIAN MEATBALLS (12)  12.99 
ITALIAN SAUSAGE (12) 14.99
GARLIC BREAD 1.25 PER PERSON

DRINKS

ICED TEA 13.99 | LEMONADE 15.00
RASPBERRY LEMONADE 19.99
STRAWBERRY LEMONADE 19.99
CANNED SOFT DRINKS 1.29EA
SPRING WATER 1.75EA

DESSERTS

ASSORTED COOKIES
NEW YORK STYLE CHEESECAKE
BROWNIES
TIRAMISU

CHOOSE ONE ENTREE

CHOOSE ONE ENTREE

PICK UP / DROP OFF CATERING PACKAGES
(MINIMUM ORDER OF 10 PEOPLE ON EACH ENTREE)

ALL ENTREES ARE ACCOMPANIED BY TOSSED GREEN SALAD AND BREAD.

*ADD 1.50 PER PERSON FOR GRILL CHICKEN
*ADD .50 PER PERSON FOR PESTO CREAM SAUCE

*CHIPS AND COOKIE ADD 1.99 *FRUIT AND COOKIE ADD 2.50

*CHIPS & COOKIE ADD 1.99 *FRUIT & COOKIE ADD 2.50

FOR ORDERS OF 10 OR MORE

GALLONS INCLUDE CUPS, ICE, LEMON AND SWEETNERS

PLEASE ASK FOR AVAILABILITY

Italian Corner Restaurant
SINCE 1983

LUNCH HOURS
MONDAY - SATURDAY: 11:00AM-3:00PM

DINNER HOURS
MONDAY - THURSDAY: 5:00PM-9:30PM
FRIDAY - SATURDAY: 5:00PM-10:30PM

2278 W HOLCOMBE BLVD
HOUSTON, TEXAS 77030

PHONE (713) 665-7506
Fax (713) 661 5373

WWW.EATATFREDS.COM

SATURDAY & SUNDAY
BRUNCH COMMING SOON!

WE DELIVER!

9.99 PP

*GRILL CHICKEN ADD 1.50 PER PERSON *GRILL SHRIMP ADD 3.99 PER PERSON

CHOOSE ONE SALAD


