
   
 
 
 
 
 
 
 
 
 

 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
  

LA FONTANA DELLA CITTA 

-Appetizer- 

Ceaser 

Romaine lettuce with classic dressing  

Veal Parmigiana- Lightly breaded veal medallions baked with mozzarella cheese and tomato sauce 
-Entrees- 

Gnocchi Gorgonzola- homemade potato pasta with 
gorgonzola cream cheese sauce 

Veal or Pollo Piccata-Veal or Chicken 
medallions sautéed with fresh shitake 
mushrooms and capers, in white wine lemon 
sauce. 

-Desserts-  

Restaurant Week Lunch Menu  

[1701 Spruce St.] [Philadelphia], [PA] {19103] 
Phone: [215-875-9990] Web: [www.lafontanadellacitta.com] 

Cozze Posillipo  

Mussel sautéed with garlic white wine or 
tomato sauce wine 

Caprese 

Tomato with fresh mozzarella, and 
roasted peppers  

Soup of the day 

 

Pollo Marsala- Chicken cutlet sautéed with 
mushrooms in marsala wine demi-glaze sauce 

Tiramisu, Tartuffo, Cheesecake    

Tilapia Livornese- St. Peter’s fish sautéed 
with onions, black olives, capers in white wine 
tomato sauce 

Pollo or Veal  Alla Parmigiana – Lightly breaded 
(Chicken or Veal) cutlet baked with fresh marinara 
sauce and mozzarella cheese. 

Penne Alla Vodka-Penne with vodka pancetta 
and peas in rose tomato sauce.  
 


