ANTIPASTI

FRUTTI DI MARE ALLA FONTANA $11.95
Sawteed Clams, Mussels, Shrimp, Clamari and
Crabueear in a Whire or Red Wine Sauce

PORTOBELLO PEPPERONI ARROSTO #7.95
Parrabello Mushrooms Grilled and Served with

Roasted Peppere
ANTIPASTO DI CASA $7-95
Crrilled Assortment of Vegerables
ANTIPASTI DEL MERCAO s8.95
Serves tive
CLAMS SAUTE s8.95
Red or White Sauce
CAPRESE $7-95
Tomare with Fresh Mozzarella, Basil and
Roasted Pepper
CALAMARI FRITTI $7-95
Fried Calamari Served with a Marinara Sance
GRILLED CALAMARI s8.95
Served in Light Lemon Sance
MUSSELS POSSILIPO §7-95
Muzssels in White ov Red Sance
INSALATE
ARUGOLA PARMA SALAD $6.95
Lenon, Oil and Sharp Parmesan Cheese
HOUSE SALAD $5-95
Baby Greens Served with Honse Dressing
CEASER SALAD $6.95
Romaine Levvuwee with Howmeade Diressing
with (3) additional Shringp §3.50
INSALATA POLLO $9.50
Ceaser Salad ropped with Grilled Chicke
soup
PASTA E FAGIOLI $4-95
S5OUP OF THE DAY $5-95
PASTA
SPAGHETTI AL POMODORO $9.95
Spaghetti in a Fredh Tomato Sauce and Fresl Basil
SPAGHETTI CAPRESE $10.95

Spagherei with Fresh Mozzarella, Bagil and
Tomare Sauce
RAVIOLI AL POMODORO §10.9%
Cheese Ravioli Sevved with a Red or White Sauce
FETTUCCINE AL PORCINI §14.95%
Fettnceine with a Fresh Porcini Mushroom Sauce
FETTUCCINE ALFREDO SI1.9%§
Fettuceine with a Cream and Parneesan Cheese
Sawuce
SPAGHETTI PRIMAVERA S1I1.9%§
Spaghenti with @ Medley of Fresh Vegeralles with a
White or Red Tomato Sauce
PENNE ALLA VODKA $12.9%
Penne with Pancetta and Peas in a Rose Tomato
Sawce

PENNE ALL'ARRABIATA $I1.95
Penne with a Spicy Hor Pepper and Garlic Sauce
PENNE PUTTANESCA $12.95

Penne, Black Olives. Capers, Anchovies and Garlic
in a Spicy Hot Pepper Sauce
GNOCCHI AL POMODORO $11.95

Homemade Potato Pasta in a Light Tomarte Sauce
and Fresh Basil

GNOCCHI AL GORGONZOLA $13.95
Homemade Potato Pasta with Gorgenzola and
Mascarpone Sauce

PASTA DEL MARE
SPAGHETTI ALLA VONGOLE $13.95
Spaghetti with Clams in @ White or Red Wine Sauce
LINGUINE ALLA PESCATORA $17.95

Linguine wivh Clans, Mussels, Shrimp, Cralmear
and Calawari in a White ar Red Wine Sance
PENNE ALLA SCAMPI $15.95
Penne Pasta wirh Shrimp in a Brandy Pink Sauce
SPAGHETTI ALLE COZIE $12.95
Spagherti with Mussels in @ White or Red Wine Sauce
SPAGHETTI ALLE GAMBERI $15.15
Spaghettie with Mussels in a White or Red Wine
Sance

LINGUINE FRA DIAVOLO $14.75
Linguine and Shrimp in a Spicy Tomaio Sance
CAPELLINI POSITANO $16.95

Capellini with Crabmeat in a Red Tomare Sauce

RISOTTO

RISOTTO ALLI SCAMPI $16.95
Arborio Rice with Shrimp in Brandy Pink Sauce
RISOTTO CON FUNGHI
Arbario Rice and Porcind Mushroowms in a f14.9%
Light White Wine Cream Sance
RISOTTO PRIMEVARA
Arbario Rice with a Medley of Fredh Vegetable: 812,95

ENTREES

POLLO

POLLO AL MARSALA $14.95
Chicken Cutlet Sauteed with Mushrooms and
Marsela Wine

POLLO ALLA PARMIGIANA $14.95
Lighely Breaded Chicken Cutlets ropped wich
Tomare and Mozzarella Cheese

POLLO FANTASIA $16.95
Chicken cutlets with Asparagns and Mozzarella
Cheese in a Lemon Wine Sauce

POLLO ALLA CACCIATORA $16.95
Chicken Cutlet wich Mushrooms, Peppers and
Chrions in a Red Sauce

POLLO ALLA FRANCESE $15.95
Egg Dipped chicken Cuelet Saureed in a Lemon
Buster White Wine Sauce

POLLO ALLA PICATA $14.95
Chicken Cutlet wich Capers and Mushrooms in a
White Sance

VITELLO
VITELLO ALLA FONTANA $18.95

Veal with Proscinito, Mozgarella Cheese in a
Poreind Mushroom Sauce

SCALOPPINE DI VITELLO $16.95

Veal with Roasied Peppers and Mushrooms in a
Wohite Wine Sauce

VITELLO ALLA PARMIGIANA $15.95
Lightly Breaded Veal Cutler Topped with
Mozzarella Cheese and Tomare Sauwee

VITELLO PICCATA $16.95
Veal Sauteed in a Lemon Buirer White Wine
Sauce

PESCE DEL MARE

SALMONE 1795
Fresh Safwion Grilled ov Blackened with Fresh
Bruschetta Sauce

TILAPTIA $18.95
St Peter’s Fish in a Whire Sauce with Sund
Divied Tomaroes, Spinach and Mushrooms

FLOUNDER PICCATA #1795
With Capers, Lemon, White Wine and Butier
Sawuce

FISH OF THE DAY Market
BEVERAGES

COFFEE OR TEA $1.50

CAPPUCCINO $3.50

ESPRESSO $3.00

SO0DA $1.50

MINERAL WATER $4.00
DESERTS

HOMEMADE TIRAMISU

HOMEMADE CREME BRULE

HOMEMADE TARTUFFO

HOMEMADE CHOCOLATE MOUSSE
GILATO

DAILY VARIETY OF DIFFERENT DESSERTS



