
Menu 1
3- course

La Fontana Coast

baby arugula, cherry tomato and shaved parmesan cheese in an E.V.O.O dressing
Argula Salad

romaine hearts with shaved parmesan & croutons in a homemade caesar dressing 
Caesar Salad

egg-battered eggplant rolled and filled with ricotta, spinach, and grounded walnuts topped with
marinara sauce and provolone cheese

Involtini di Melanzane

slices of tomato, long hot pepper, and buffalo mozzarella

Caprese di Campania

grilled garlic bread topped with a mix of chopped tomato and italian herbs

Bruschetta

battered eggplant rolled with ricotta cheese, spinach, and grounded walnut topped with
mozzarella cheese in a pink sauce with a side of spaghetti

Involtini Aurora

homemade potato pasta in a light blush sauce 

Gnocchi Sorrentina

chicken breast sauteed with fresh mushrooms in a marsala demi-glace sauce

Pollo Marsala
italian arborio rice sauteed with shiitake, porcini & regular mushrooms in a light truffle cream 

Risotto Funghi
lightly breaded chicken cutlet baked with fresh mozzarella cheese topped in marinara sauce

Pollo Parmigiana

homemade tiramisu 

Dessert

veal medallions sauteed with porcini mushrooms & prosciutto topped with mozzarella finished
in a cognac demi-glace sauce

Vitello alla Fontana

grilled  salmon served with a side of bruschetta 

Salmon Filet


