ANTIPASTI

Zuappa di Cozzg ¢ Vongolg Zuppa del Giorno
Steamed little neck clams and mussels with white wine, Our homemade soup of the day 5.25
butter and qarhc 9.95

Trifolata di Funghi
Mozzarglla Caprszssz Assortment of wild mushrooms sauteed with garlic,
Fresh mozzarella and tomatoes with olive oil and olive oil and served over gr’iued, polenta 9.75
fresh basil 9.25

Formaggi ¢ Migle

Clams pOSSlllppO Chefs choice of three imported cheese
Little neck clams steamed with white wine, butter, served with ALpi,no honey 9.75
garhc and fresh grape tomatoes 9.75

@rilled Calamaretti
Frigzd Calamari Grilled domestic calamari served with potatoes,
Domestic calamari L'Lghtty floured and pan—fr‘ied cannellini beans, roasted peppers,
served with marinara sauce 10.95 ole oil, and red wine vinegar 10.75

Shrimp Gorgonzola €ggplant Rollating
Cajun gr’tued shrtmp with, imported blue cheese Eggptant filled with ricotta, and mozzarella cheese

and brcmdy cream sauce 9.95 served with marinara sauce 9.00

P1ZZA AL FORNO DI MATTONI

Marghgerita Boscaiolo
Moz,zar’eua, fresh tomato and basil 7.95 Broccoli rabe, Fennel sausage, mushrooms,
sun dried tomato and mozzarella 8.50

Qualiro Stagioni

Artichokes, oLLves, prosciutto and mushrooms 8.95 M&T’Q 4 TQT’T’&
Grilled marinated chicken breast, chopped jumbo

Bianca slfLr’me, and pesto sauce with mozzarella cheese 9.25

Ricotta, mozzarella, olive oil and basil 8.25

INSALATE

Arugoletta Cagsar Salad
Baby ar’ugula with goat cheese, walnut and sliced Cr’tsp hearts of romaine lettuce with our
oranges served, with balsamic vinaigrette 7.95 creanvy gar’hc dressing 7.95

Add gr’tued chicken breast 8.95
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SECONDI

All entrees are served with: garden salad, potato and oegetable of the day

or choice of penne or L'Lngutne with tomato sauce

Fritto Misto
Shr’imp and domestic calamari LLghtLy floured
and, pan—ﬁ*ied 22.95

NU Shell Steak
USDA Shell Steak gr‘iu,ed to per’fection 23.95

Pork Chops Contadina

Center cut with your choice of sweet or

hot vinegar peppers 18.95

Roasted Duck

Semi-boneless duck roasted with a
r’aspl)er’r’y glaze 22.95

Chicken Fantasia
Chicken breast sauteed with red roasted peppers,
artichoke hearts, ontons and served with white wine,

tomato sauce and a touch of cream 16.95

Chickgn Boscaiolo

Grilled chicken breast topped with sauteed broccoli
r’abe, mus]rwooms, potatoes

and sun dried tomatoes 16.95

Chicken Marsala
Chicken breast with Marsala wine,

mushrooms and butter 16.95

Veal Sorrentino
Veal scalopp'mi topped with qup[ant, prosciutto,
and mozzarella with white wine and

a touch of tomato sauce 21.95

Veal Parmigiana
Classical [talian preparation 18.95

Veal Sinatra
Veal scaLoperL'L with artichoke hearts and

mushrooms in a br’andy cream sauce 20.95

@rilled Salmon Pijon

Grilled Atlantic salmon with a
honey mustard glaze 19.95

Solg Fiorgntina
Fresh fillet of sole eqgg battered with a white wine,

lemon-butter sauce over wilted spincuch 19.25

Zuppa di Pesee
A medley of cLams, mussels, shrimp,
sole and calamari over L'mguine with choice of

marinara or fra diavalo

Regular 21.95 Large 28.95

Gamberi Hot & Spicy

Jumbo shrimp sauteed with g(u’hc, white wine a touch of tomato and

crushed hot pepper over a bed of L'mgutne 19.95

Gift Certificates {vailablg. Sgg your host or sgrver.

‘ ‘ Blue Fountain.indd 2

9/9/11 11:31AM‘ ‘



Penng alla Vodka
Quull shaped pasta with our famous vodka sauce 14.95

Orgechigtie Contadina
Cap shaped pasta with broccoli rabe, fennel sausage,
sun dried tomatoes, qar’lic, and

extra virgin olive oil 15.95

Buecalini dmalriciana
Thick hollow spaghettt served with a phxm tomato

sauce, basil, and pancetta, 14.50

Pasta al Tegamino
Cap shaped pasta, baked with homemade mini

meatloaus, pecorino c}wese, tomato sauce, and,

topped. with fresh mozzarella 15.95

Penng Meditgrrango

Quull shaped pasta sauteed with grape tomatoes,
kalamata oles, fresh herbs, and calamart

with extra virgin olive oil 15.95

PRIMI PIATTI

All pasta entrees are served with a garden salad

Paccheri al Ragu di Cinghialg
Artisinal pasta served, with slow roasted wild boar meat

stmmered in a tomato demi q],ace sauce 15.95

Fettuecing alla Panna
Wide ribbon egg pasta served with Cajun shrimp,

peas and Par’mtgiam cheese cream sauce 15.95

@nocchi Napolgntani
Homemade potato pasta tossed with ricotta,
fresh mozzarella, basil, and plum tomato sauce 16.26

Tortelloni con Funghi
A delicate pasta, filled with a blend of braised beef and

imported cheeses, served with sauteed wild mushrooms

and a hint of truffle oil 15.95

Cavalelli Bologngse ®
Homemade pasta with our delicious meat sauce 14.95

Lsinguing con Vongole
Little neck clams with your choice of
white or red sauce 15.25

Fusilli Malfatti
Spir‘al shaped pasta served with ar'uguLa, shrimp,

sausage, plum tomatoes and a touch of cream 15.50

Chicken Fingers with, fries
Zitl with meatballs

Fried Shrimp with fries
Ravioli with tomato sauce

CHILDREN’'S MENU 15

Calgring availablg on and off premisg.
Customized packaggs availablg

SIDE ORDERS s

Sautged Proceoli Rabg
Rosgmary Roasted Potatogs
Polenta al Forno

Saulged Mixed Mushrooms
Sauteed Wrugula
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