
Menu 3
4- course

La Fontana Coast

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

Involtini di Melanzane

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

sauteed mussels, clams, shrimp, and calamari in a tomato or garlic sauce

Frutti di Mare

baby arugula, shaved parmesan, and cherry tomatoes topped with E.V.O.O.

Arugula Salad

risotto sauteed with jumbo shrimp in a basil-rose cognac sauce

Risotto Scampi

grilled salmon with crab and capers

Salmon Positano

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

Veal Collina
chicken cutlet sauteed with asparagus, topped with mozzarella  in a lemon white wine sauce

Pollo alla Fantazia
chicken cutlet sauteed with jumbo crab meat and chopped asparagus in a cognac demi-glace

Pollo Oscar

family style

Dessert

mussels, clams, calamari, shrimp in a white wine garlic or tomato sauce

Linguini Pescatore

sea scallops wrapped in bacon served with pesto

Scallops in bacon

homemade lobster ravioli sauteed with crab meat, scallops and baby spinach in a rose cognac
sauce

Ravioli di Aragosta


