(912) 228-5092
http://www.savtakeout.com

FraLi Gourmet
After a decade living in Italy and
owning a restaurant, the Marra family
moved to America. In Savannah they
followed a dream to open a traditional
restaurant providing a natural and
responsible menu without chemicals,
artificial preservatives, additives, or
harmful hormones. All FraLi's
products from pasta to sauce are
made fresh in-house, representing
genuine whole foods prepared with
love and family tradition.
Finalist in Martha Stewart's 2014
American Made Competition

ANTIPASTI, ZUPPER E
INSALATA
Appetizers, Soups & Salad
Caprese Salad
$11.00
House-made mozzarella with farm
fresh tomatoes in a light balsamic
and basil-infused olive oil

Chicken Salad

$11.00

White-meat chicken breast served
with sun-dried tomatoes and
gluten-free rice crackers over a bed
of greens

Pasta e Ceci

$9.00

Soup with garbanzo beans in a
vegetable stock with fresh rosemary,
pancetta, crushed red pepper, garlic
potatoes, and Parmigiano Reggiano.
16 oz.

Pasta e Fagioli

$9.00

Kidney beans in a vegetable stock
soup with fresh rosemary, pancetta,
crushed red pepper, garlic, potatoes,
and Parmigiano Reggiano. 16 oz.

Sharing platter
Antipasto Platter for Two

BEVERAGE MENU
Coca-Cola
16 oz. bottle

Diet Coke

$3.00

16 oz. bottle

Smart Water

$3.00

20 oz. bottle

Gold Peak Sweet Tea
Hubert's Lemonade

$3.00

16 oz. bottle

Barq's Root Beer

$3.00

12 oz. glass bottle

Imported Bottled Beverages
Glass bottles
Coca-Cola (Mexico)
$3.00
12 oz. glass bottle

Sprite (Mexico)

$3.00

12 oz. glass bottle

Fanta (Mexico)

$3.00

12 oz. glass bottle

San Benedetto (Sparkling)

$6.00

1 Lt - Italy

San Benedetto (Still)

$6.00

1 Lt - Italy

DOLCI
Desserts
Tiramisu

$6.95

Authentic house-made traditional
coffee based dessert

Mixed Berri Cake
Torta della Nonna
Pistachio Cheescake
Ricotta Cheescake

Signature gourmet foods and speciality
products
A selection of FraLi's traditional and
gourmet grocery items available for
delivery. These products are made
in-house and also make superb gifts
thanks to their quality packaging.
Salsa
Sauce
Carrettera Sauce
$8.99
A blend of fresh basil pesto, pine
nuts, and tomato sauce. Great with
pasta or as pizza and also makes a
great pan starter sauce. Our sauce is
sugar free and has no additives or
preservatives. 24 oz.

Gourmet Vegetables
Marinated and jared in glass
Roasted Pepper Salsa
$8.99
Great as a dipping sauce for bread,
or served as a salsa for pasta.

Giardiniera

$8.99

Marinated crisp vegetables in
vinegar .

Mushrooms Fungi
Eggplant Melanzane
Infused Olive Oil
Garlic Infused Olive Oil

$8.99
$8.99
$18.00

14 oz.

$7.95
$7.95
$6.95
$6.95

Rosemary Infused Olive Oil

$18.00

14 oz.

Hot Pepper Infused Olive Oil

$18.00

14 oz.

Basil Infused Olive Oil

$18.00

14 oz.

Balsamic Vinegar
Balsamic Fig Vinegar

$17.00

12 oz.

$18.00

Balsamic Vinegar of Modena

$17.00

12 oz.

Dried Egg Pasta
Pappardelle Porcini Mushroom $7.00
(Dried Egg Pasta)

PANINI

8 oz.

Fettuccine All'uovo (Dried Egg
Pasta)

All bread used in FraLi's sandwiches
are baked fresh in-house
Mountain Man Panino
$11.00

$7.00

8 oz.

Fresh Egg Pasta
Angel Hair (Fresh Egg Pasta)

$7.00

1 lb.

$14.00

Fettuccine (Fresh Egg Pasta)

Eighteen-month prosciutto crudo
on toasted ciabatta with basil-infused
olive oil and arugula.

$7.00

1 lb.

Linguine (Fresh Egg Pasta)

$7.00

1 lb.

$11.00

Imported coppa, ham, house-made
mozzarella, house-made giardiniera,
arugula, and your choice of
house-made infused olive oil. Served
on our freshly baked baguette bread.

$7.00

8 oz.

Pappardelle Tomato & Basil
(Dried Egg Pasta)

Imported ham, salami, and
pecorino cheese with house-made
marinated baby bella mushrooms,
house-made roasted pepper salsa,
and arugula. Served on our freshly
baked baguette bread.

The Farmer Panino

$3.00

18.5 oz. bottle

Classic assorted cold cuts prosciutto, coppa, ham, pecorino
cheese, house-made mozzarella, and
giardiniera. Serves two people.

Parma Melt Panino

IL MERCATO
$3.00

Pappardelle (Fresh Egg Pasta) $7.00
1 lb.

Lasagna Sheets (Fresh Egg
Pasta)
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1 lb.

$7.00

II Paesano Panino

$11.00

Ravioli Sheets (Fresh Egg
Pasta)

House-made fresh mozzarella,
fire-roasted bell peppers, arugula,
and your choice of house-made
infused olive oil. Served on our
freshly baked baguette bread.

La Americana Panino

1 lb.

Need Cutlery?
Cutlery only provided on request
Please include cutlery pack/s **

$11.00

Chicken salad, house-made
sun-dried tomatoes, and arugula
salad. Served on our freshly baked
baguette bread.

Standby for a phone call
from our team
Our team may need to call you to
confirm details about your order,
directions or gain access to gated
communities. Please ensure that your
number provided on the order is
accurate and readily available for
answering. It helps us to deliver your
order to you and ensures you receive
the best service possible.
* FOOD ALLERGIES - Should you have
any allergy concerns, please ensure to
add this as a special instruction on your
order to inform restaurants and be
contactable for questions. Consuming raw
or under-cooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of
food-borne illness.

PASTA
All pasta and ravioli are made fresh
in-house. Served with warm baked
bread and a choice of their signature
house-made infused olive oils or
roasted pepper salsa for dipping.
Pappardelle alla Bolognese $13.00
A combination of ground beef and
pork lends great flavor to this classic
Italian sauce, tossed with wide pasta
noodles.

Linguine al Pesto

$14.00

Long, spaghetti-like pasta tossed in
a pesto sauce.

Veal-Stuffed Tortellini in Butter$16.00
& Sage
Stuffed of pasta with veal, covered
in a butter and sage sauce.

Georgia Shrimp Ravioli with $16.00
Lobster Cream Sauce
Pillows of pasta stuffed with local
Georgia shrimp covered in a lobster
cream sauce.

Fettuccine Alfredo

$13.00

Fettucine pasta noodles tossed in
Parmigiano Reggiano cheese and
butter.

Fettuccine alla Carrettierra

$13.00

An Italian staple served al dente,
mixed with a tomato sauce.

Tagliolini alla Vodka Sauce

$15.00

Rectangular pasta tossed in a
blend of tomato sauce with vodka,
Italian herbs and heavy cream.

Homemade Ravioli Alfredo

$7.00

$14.00

Choose from spinach and ricotta,
roasted red pepper ricotta, sundried
tomato with artichoke and goat
cheese, butternut squash, mushroom
or beat, gorgonzola and walnut
ravioli.
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