
THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK  TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

September 3 - 30, 2025

La Fontanella Ristorante 
3-COURSE DINNER • $39.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE
beverage, gratuity, and tax not included

Fort Myers

FIRST COURSE
Arancini Ai Funghi 

Mushroom & parmesan risotto, creamy mushroom sauce

Burrata Caprese
Burrata, tomato, artisan mixed greens, basil oil, balsamic glaze

La Fontanella Meatballs
Beef  & pork, house marinara, shaved parmesan

Fresh PEI Mussels 
Pink sauce, house pernod, tomato, garlic, basil

SECOND COURSE
Porcini & Wild Mushroom Bisque- With Truffle Oil

Caesar Salad 
Crisp romaine hearts, smoked bonito-infused caesar dressing, garlic croutons, shaved parmesan

House Salad
Artisan mixed greens, cucumber, tomato, kalamata, balsamic vinaigrette

THIRD COURSE
Cannelloni

Fresh crepes stuffed with veal, chicken, spinach & parmesan, bechamel, 
basil-infused EVOO, pomodoro sauce

Capellini Terra E Mare 
Jumbo shrimp, mushroom, tomato, arugula, angel hair, white wine-butter sauce

Tartufo Bianco Alla Bolognese
A rich white creamy meat sauce infused with truffle, shiitake mushroom, parmesan

Filetto Al Alfredo
 6oz. Filet, fresh alfredo sauce, garlic mascarpone mashed, chef’s vegetable

Add jumbo shrimp +$8

Pollo Romano
 Battered in Romano cheese-egg wash & pan fried, lemon beurre-blanc, creamy parmesan risotto, 

chef’s vegetable

Pistachio Grouper
Fresh pistachio & panko crust, bucatini pasta, pesto cream sauce, parmesan

Vitello Osso Bucco +$15
Red wine braised, creamy parmesan risotto demi glaze

Chilean Sea Bass +$15
Broiled in miso glaze over spinach with cannellini beans, pasta tart

SIZZLE COCKTAIL +$8
Blackberry Refresher


