La Fontana Coast
Fine Italian Cuisine

Antipasti
CALAMARI ALLA FRITTI
Fresh calamari, lightly breaded and fried, served with a side of marinara sauce 12.95

MUSSELS ALLA FONTANA
P.e.i mussels with garlic, onions, and herbs in a white wine or marinara sauce 10.95

VONGOLE

Clams sautéed in a garlic white or marinara sauce 11.95

POLPO ALLA GRILGIA

Grilled octopus, artichokes, and red onions served with a lemon pesto emulsion 15.95

MOZZARELLA ALLA FONTANA

Lightly breaded homemade mozzarella stuffed with prosciutto served with a creamy pesto sauce 10.95

CAPRESE
Slices of tomato, long hot pepper, And fresh mozzarella topped with basil and extra virgin olive oil 10.95

INVOLTINI DI MELANZANE

Egg-battered eggplant rolled and filled with ricotta, spinach, and ground walnuts topped with
marinara sauce and provolone cheese 11.95

ANTIPASTO DELLA CASA
Chef's selection of mixed meats, cheeses, and vegetables 11.95

GRILL CALAMARI
Wood-grilled calamari finished in lemon extra virgin olive oil 13.95

BRUSCHETTA
Grilled bread topped with a mix of chopped tomatoes and Italian herbs 8.95

Insalata
CAESAR
Romaine lettuce with caesar dressing and shaved parmigiana 8.95

ARUGULA

Baby arugula, shaved parmigiana, and cherry tomatoes topped with e.v.o.o 8.95

ESPINACI

Baby spinach tossed with gorgonzola, pine nuts, and crispy pancetta in a sherry vinaigrette 8.95

INSALATA DELLA CASA
romaine lettuce, baby arugula AND BABY SPINACH with cherry tomatoes,cucumbers
shaved carrots and house dressing 8.95

ZUPPA DI GIORNO
Ask your server for soup of the day

Pasta
SPAGHETTI ALLA POMODORO
Spaghetti pasta in a marinara sauce topped with fresh mozzarella cheese 18.95

SPAGHETTI ALLA CARBONARA
Spaghetti pasta with eggs, pancetta, black pepper, and grated parmigiana
cheese in a light cream sauce 18.95

RIGATONI ALFREDO
Rigatoni pasta with grilled chicken and peas in a cream sauce 18.95

PENNE ALLA VODKA
Penne pasta with pancetta & peas in a vodka rose cream sauce 19.95

GNOCCHI ALLA GORGONZOLA
Homemade potato pasta in a creamy gorgonzola sauce 22.95

GNOCCHI ALLA SORRENTINO
Homemade potato pasta in a light blush sauce garnished with fresh mozzarella cheese 22.95

RIGATONI ALLA BOLOGNESE
rigatoni pasta in our classic meat sauce 20.95

LASAGNA BOLOGNESE
Layers of flat pasta stuffed with ricotta, mozzarella, & pecorino crotenese cheeses and
our classic meat sauce 22.95

RAVIOLI POMODORO
Homemade ravioli in a marinara sauce 18.95

Pasta de Mare
LINGUINI ALLA VONGOLE
Linguini pasta sautéed with clams and finished in a garlic white wine sauce 22.95

LINGUINI ALLA PESCATORE
Linguini pasta tossed with shrimp, calamari, mussels, & clams in a marinara or
garlic white wine sauce 26.95

PENNE ALLA SCAMPI
Penne pasta sautéed with jumbo shrimp in a basil-rose cognac cream sauce 23.95

CAPELLINI ALLA POSITANO
Angel hair pasta tossed with jumbo lump crab meat & capers in a light marinara sauce 27.95

SPAGHETTI ALLA FONTANA
Spaghetti pasta sautéed with shrimp, baby spinach and diced tomatoes in a white wine sauce 22.95

SHRIMP DIAVOLO
Linguini pasta sautéed with shrimp and Calabrian chili peppers in
white wine marinara sauce 23.95

LINGUINE CALABRESE
Linguini pasta sautéed with calamari, Calabrian peppers, capers
and black olives in a light marinara sauce 23.95

Pollo
POLLO ALLA FONTANA
Chicken cutlet topped with prosciutto, spinach, & mozzarella finished
in a cognac demi-glaze 24.95

POLLO ALLA FRANCHESE
Chicken breast dipped in egg, sautéed with capers in lemon white wine served over capellini 23.95

POLLO ALLA PICCATA
Chicken breast sautéed with mushrooms & capers in lemon white wine served over capellini 23.95

POLLO ALLA PARMIGIANA
Lightly breaded chicken cutlet baked with fresh mozzarella cheese
topped with marinara sauce 20.95

POLLO ALLA FANTAZIA
Chicken cutlet sautéed with asparagus, topped with mozzarella cheese in a
lemon white wine sauce 23.95

POLLO ALLA MARSALA
Chicken cutlet sautéed with fresh mushrooms in a marsala demi-glaze 22.95

POLLO ALLA MILANESE
Lightly breaded pan-seared chicken cutlet topped with arugula
drizzled in lemon olive oil 22.95

INVOLTINI AURORA
Battered eggplant rolled with a filling of ricotta cheese, spinach, and ground walnuts topped
with mozzarella cheese and side of spaghetti in a pink sauce 20.95

Carne
VITELLO ALLA FONTANA
Veal medallions sautéed with porcini mushrooms & prosciutto, topped with mozzarella & finished
in a cognac demi-glaze 27.95

VITELLO ALLA FRANCHISE
Veal medallions dipped in egg, sautéed with capers in lemon white wine served over capellini 24.95

VITELLO ALLA PICATTA
Veal medallions with mushrooms & capers in lemon white wine served over capellini 24.95

VITELLO ALLA PARMIGIANA
Lightly breaded veal medallions baked with fresh mozzarella cheese & marinara sauce 23.95

VITELLO ALLA MILANESE
Pan seared lightly breaded veal medallions served with arugula salad 24.95

VITELLO ALLA GRIGLIA
Grilled veal chop TOPPED with prosciutto and mozzarella cheese in a cognac
demi-glaze MUSHROOM SAUCE MP

Risotto
RISOTTO ALLA PESCATORE
Italian arborio rice with shrimp, calamari, mussels, & clams in a marinara or
garlic white wine sauce 26.95

RISOTTO ALLA FUNGHI
Italian arborio rice sautéed with shiitake, porcini, & regular mushrooms in a
light truffle cream sauce 22.95

RISOTTO ALLA SCAMPI
Italian arborio rice sautéed with jumbo shrimp in a basil-rose cognac cream sauce 24.95

Pesce
SALMON ALLA FIORENTINA
Grilled salmon served with sautéed spinach & a side of bruschetta 25.95

BRANZINO
fillet of branzino sautéed with artichokes, capers, cherry tomatoes in a white
wine over angel hair pasta MP

PESCE DI GIORNO
Ask your server for the chef's fish of the day

LANGOSTINOS
Grilled large mediterranean shrimp dressed with lemon and extra virgin olive oil MP

Our Chef's prepare your meal fresh each day, kindly be patient as we work to prepare your meal.
No Substitution Please.
In order to preserve plate presentation, all splitting must be done table side.
No Separate checks please.
20% gratuity added to parties of 6 and up. 2 credit card maximum per table.
Sea Isle City

ALSO

OPEN ALL YEAR ROUND

GIFT CERTIFICATE AVAILABLE

