
Menu 2
4- course

La Fontana Coast

breaded and fried slices of eggplant served with stracciatella cheese over marinara sauce
Eggplant Fritti

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

chef’s selection of mixed meats, cheeses, and vegetables

Antipasto della Casa

fresh fried calamari with a side of marinara sauce

Calamari Fritti

romaine lettuce, baby arugula and baby spinach with a cherry tomato and shaved carrots
topped with house dressing 

Insalata della Casa

penne pasta sauteed with jumbo shrimp in a basil-rose cognac sauce

Penne alla Scampi

homemade potato pasta in a light blush sauce garnished with fresh mozzarella cheese

Gnocchi alla Sorrentina

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

Pollo alla Marsala

angel hair pasta tossed with jumbo crab meat &. capers in a light marinara sauce

Cappelini alla Positano 
chicken breast topped with asparagus and mozzarella cheese in a lemon white wine sauce

Pollo alla Fantazia

family style

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


