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All sales become final when waiter 
leaves your premises, please 
check your order careful ly.

All credit card orders, please 
show your credit  card and 
va l i d  I .D .  upon  de l i ve ry.

Spring  2012

SERVICE AREA
CUPERTINO, CAMPBELL, LOS GATOS, MONTE SERENO, 

SARATOGA, SAN JOSE (95117, 95124, 95128, 95129, 95130)

20840 Stevens Creek Blvd. Cupertino
OPEN:

Monday - Friday: 11:00am - 9:00pm
Saturday - Sunday: 4:00pm - 9:00pm

Contorni 
171. Spinaci Toscani - Sauteed spinach with garlic, balsamic 
	 vinegar and olive oil........................................................................... 4.95
172. Polenta Gorgonzola - rosemary polenta with gorgonzola ...... 4.95
173. Portabella - Sauteed Portabella mushrooms with garlic 
	 and red wine sauce............................................................................. 4.95
373. Fontana's Fries - Seasoned fries with garlic, parmesan 
	 cheese, chopped parsley.................................................................... 4.95

Insalate e Zuppe
20. Caesar - Hearts of romaine, parmesan croutons, 
	 and classic caesar dressing................................................................ 7.95
342. Migliore di Tutto - A mix of spring greens, mushroom, 
	 tomatoes, cucumber, crisp fennel, olives and green onion, 
	 with aged ricotta cheese and basil................................................... 7.95
149. Insalata Gorgonzola - Crisp romaine, toasted walnuts, 
	 gorgonzola and avocado................................................................... 7.95
   	With Grilled Chicken Breast .......................................................... 12.95
330. Insalata Verde - Mixed spring greens with balsamic 
	 vinaigrette and sweet cherry tomatoes........................................... 6.95
300. Insalata Bella - Warm char-grilled Portabella mushroom, 
	 garnished with mixed greens, buffalo mozzarella, grilled 
	 tomatoes and roasted peppers.......................................................... 8.95
318. Zuppa del Giorno  Fontana's homemade Clam Chowder 
	 and Minestrone .................................................... pint 3.95…quart 5.95
357. Insalata di Spinaci  Fresh spinach, portabella mushrooms,
	 pancetta, bell peppers and balsamic vinaigrette............................ 7.95

Specialita' della Fontana's
139. Scampi Saltati - Prawns sauteed in butter, tomato, basil, 
	 green onion, garlic, white wine and cream served with 
	 Dungeness crab crispy polenta and sauteed spinach ................. 21.95
53. Scalone Indorati - Scallop & abalone steak sauteed in egg batter, 
	 with garlic mashed potatoes, vegetables and lemon-butter sauce.18.95
305. Petto di Pollo Schiacciati - Grilled breast of chicken with 
	 prawns, mushroom ravioli, spinach and lemon butter sauce.... 20.95
56. Pollo Girarrosto - Half rotisserie chicken served with 
	 choice of spinach linguine, garlic-herb fries or roasted potatoes. 19.95
352. Veal Scallopini Fontana's - With wild mushrooms, sun 
	 dried tomatoes, red wine sauce, polenta and fresh vegetables.... 19.95
346. Bistecca di Bue - Certified black angus rib eye steak 
	 with garlic mashed potatoes, vegetables and onion rings......... 29.95
140. Filetto alla Griglia - Choice filet of beef tenderloin, 
	 roasted potatoes, portobella mushrooms and spinach, 
	 with gorgonzola and red wine sauce............................................. 32.95
366. Rack of Lamb - Grilled rack of lamb with a mint demi 
	 glaze, roasted red potatoes and sauteed spinach......................... 27.95
372. Flat Iron Steak - Certified Black Angus beef in a 
	 cabernet sauce with gorgonzola crumble and garlic fries.......... 24.95

Antipasti
158. Bruschetta - Grilled bread with olive oil, garlic and 
	 today's toppings.................................................................................. 6.95
163. Carciofo - Whole artichoke with garlic aioli hot or cold........... 5.95
5.	Calamari - Crisp baby calamari with Asiago and garlic.............. 9.95
159. Carpaccio - Thinly sliced beef with arugula, parmesan, 
	 lemon, capers and extra virgin olive oil.......................................... 7.55
161. Caprese - Fresh mozzarella, tomatoes, extra virgin olive 
	 oil and balsamic vinegar.................................................................... 6.95
341. Dungeness Crab & Spinach “Hot Pot” - With garlic 
	 cheese toast for spreading................................................................. 8.95
369. Crab Cakes - Served with lemon aioli and mango salsa........ 11.95
370. Prawn Cocktail - Chilled prawns served on a bed of 
	 radicchio and mixed greens with two sauces................................. 8.75
371. Fontana's Fries - Seasoned fries with garlic, 
	 parmesan cheese and chopped parsley........................................... 3.95

Basta Pasta
331. Linguini Gamberoni - Linguine with marinated prawns 
	 in a cilantro-sage-roasted onion-tomato sauce............................. 18.95
66. Capellini Astice - Angel Hair pasta with lobster, mushrooms 
	 and green onion tossed in a light seafood cream sauce.............. 20.95
343. Penne Calabrese  - Penne pasta, spicy Italian sausage, shiitake
	 mushroom, red chard, marinara and herbed ricotta cheese ..... 16.95
133. Risotto Tarantina - Saffron risotto with rock shrimp, 
	 scallops, fresh & sun dried tomatoes and green onion............... 17.95
303. Capellini e Capesante - Angel Hair pasta, sauteed scallops, 
	 pancetta, roasted bell pepper, spinach & scallion sauce............. 19.95
344. Tagliarini Paesana - Fresh herb pasta with artichoke hearts, 
	 pear tomatoes, capers, olives, roasted garlic, and chili flakes.... 14.95
350. Chiapelone Pomodoro - Angel hair pasta, olive oil, garlic, 
	 roma tomatoes and fresh basil ....................................................... 13.95
351. Linguine Alle Vongole - Linguine with Manila clams, 
	 butter, garlic, white wine, lemon juice, green onions and basil.... 16.95
129. Ravioli al Funghi - Wild mushroom ravioli with roasted 
	 red peppers, shallots, basil and white wine cream sauce........... 15.95
332. Caciucco - Mussels, clams, scallops, fresh fish and prawns 
	 in a light tomato sauce, served over fresh linguine..................... 22.95
361. Fettucine Alfredo - (With Prawns add 5.00)............................. 14.95

Italian


