Our ear CGuests

Ristorante , Sfontana di Crevi” invites you o a culinary journey in its
stylish ambiance and friendly service.
Koy the fresh and light specialties of La Gucina Shaliana, prepared
datly by our Ghef in dijferent ways and varialy to your taste.
Qbalads, fresh herbs and selected wine from dijferent regions of Shaly are
_Just & few of the ingredients to charm you.
CW% hope that you will be pleased and look forward to your nezt visit.
your oichele and s Teart

Cypening ICours.

Cuesday through OBaturday
from 12.00 pm. 1o 15.00 pm. and from 18.00 pm. to 2330 p.m.

Qbunday gpen all day
CMonday dosed!

Celophone. +#9 69 - 5513 18
oSfaz. +49 69 - 90 $59 668
Adidress. Mittebeeg 60 - 60318 sfrankfirt am CHMain
IComepage. www fontanadiirovi de




Chinestrone - Odaups

Q&tracciatells (Romana $50¢€
with éqq

Cortéllini in SBrodo £50¢€
Cortellini in broth

CMinestrone 180 ¢€
Negetable soup

Suppa di Romodoro £50€
Comto soup

Antpati - Appetizars

Ssalata di Mare 1700 €
Qe food salad

Antipaste Mediterraneo 7700 €
Rrosciutte ¢ CMelone 1050 €
Rrasciutto and Melon

Carpavcio 71090 €
SSef Cuarpaccio

Vitelle Connato J0S0 €
Gold Neal with Tuna Oauce

Rucole Rarmigiano 790 €
Rocket with Rearmesan

CMoszarella Gaprese 850 €
ChMozaardlls  Comatoes and Bzl

Shsalata Mista $S00€
CMived salad

Shsalata Gusa 750 €

ICvuse salad with cheese, ham,

onion, lund, égq and olive

Shsalata " Romodoro S00€
Comato salad



Gz

/. Comatoes, Gheese

2. Comatoes Cheese, ODalami

3 Comatoes, Gheese, CMushrooms

¥ Comatoes Gheese ICam

S Comatoes Gheess, ICum, Mushrooms

6. Comatoes Gheese, Qbalami FCam, CMushrooms
7 Comatoes Gheese Obalami Cam

8 ‘Rizax ofrutti di Mare  (with Oeafood)

9 Rizaax Verdura (with fiesh Pagetibles)
10 Rizaa SCpwaii (with pinéapple and ham)
/1. ‘Risaa Gorgonzola

12 ‘Rizaa Moszarella

13 Rizaa Culaone

14 Rizaa " Rarma ham

$00¢€
600 €
6,00 €
6,00 €
600 €
630 €
650¢
800 €
800 €
800 €
8500 €
,50€
7S50¢€
800¢€



B asta della casa
Cur FVCouse astas

Qbpaghetti SBolognese 7200 €
with CMeal Qdauce
Qpagherti Aglio ¢ Ol 650 €
with Garlie and il
QSpaghetti Garbonara 800 €
with SCam and Gream
Q&paghetti Pongole ]100 €
with CAMussels
QSpaghetti ai sfrutti di CAMare 1700 €
with Obeafood
Qpaghetti al "Resto 800 €
with Reste QPauce
QSpagherti Arabbiata 790 €
with Comato and Ghilli Odauce
Rigatoni ai Ruattro ~Sformagyt 8§S0¢€
with four kinds of Gheese
Rigatoni (Gorgonzola 00 €
with ~Gorgonzols Odauce

Cortdllini Roanna 700 €

with Gream and Cam

Cagliatelle ai ~sfunghi 900 €

with CMushrooms

Cagliatolle Odalmone 950€

with Qddalmon

CGnocchi " Romodoro 700 €

with Comate Obauce

CGrocohi (Gorgonzgola §00¢

with ~Gorgonzols Odauce

Crespelle al ~sforno 8550€

C8aked Grespelle

Lasagne al ~forme 750¢€

SEaked Kasagne

Cortelloni mit OBpinat 850 €

with Q&pincch and in CGorgonzole Qdauce

Ruasta Mista ab 2 Rersonen 2200 €

IEomemade mived Rasta (min. 2 " Rerson)



Garme di Mamao - OBegf

SSistecea allla CGrighx 1500 €
CGrilled Rump Odtoatk

SBistavon allx ' Repe verde 16,00 €
Rump teak with Green Repper

CBistecor con Gipolle 16,00 €
Rump Qdteak with Onions

S8istecea al Gorgonzola 16,00 €
Rump teatk in Gorgonzole Nauce

CSiletto allx Cgrig‘ﬁd 2050 €
COrilled SSeef ~fillet

CSfiletto al Repe verde 2150€
Seef Stillet with Green Repper

CSflette al Gorgonzola 250¢€
S8t stillet in Gorgonzole Qdauce

CSfilette ai funghi 250¢€
C8ef sfillet with CMushrooms

G hauteaubriand 4700 €
cSfor 2 person

Gurrne di NVitelle - NVeal
Qbcaloppina al Limone J400 €
Vel Zscalope in Lemon Nbauce

Qbcaloppina al Vino SBiance J¥00 €
Vel Zscalope in W hite O lne

Qbaaloppina ai sfunghi 1200 €
Vel Zscalope with Mushrooms

Qbcalopping Rizasiols J400 €
Vel Zscalope with CTomate Neauce, capers and olive

QScaloppina Garviofl 1200 €
Vel Zscalope with Artichokes

Qbaaloppina Gorgonzola 1450 €
Vel Escalope in Gorgonzola Qdauce

Q&altimbocca alla (Romana J450 €
Neal Rolls with Qage and SFCm

Sregate al SBurro ¢ Qdatvix 1650 €
Kiver with SButter and Odage

Stogate alle Venesiana 16,50 €
Kiver with Onions

- Al courses are served with side order -



CGorgonzola
CSformaggio Misto
Chized Gheese Dlatter

Basce - Sfish

Qboampi allz Grriglix

CGrilled Odcampi

Qbcampi alls "Rrovinciale
QScampi in  Comato Ndauce
Resce Misto

CMized ~tish "Rlatter

Goda di Rospo al Repe verde
CMonk fish with Green " Repper
Qbagtiols allx Grighia

CGrilled Qo

Qayliols al Nino bianco
Qbole in W hite W ine Qdauce
Qbayliola al Repe vorde

Qbole with Green Repper
Qbalmone alla Griglix

CYrilled Oddatmon

Qbuaimone al " Repe verde
Qbatimon Qdteatk with Green " Repper

Qbalmone al Ghampagne
Qbatmon Odtcatk in Ghampeagne

76,00 €

76,00 €

- All courses are served with side order -

CSformagyi - Gheese

650¢€
8§30¢€

SDoloe - Dasserts

Ciramisu®
Gabdone

Cussata

Cartufo

G reme G uaramel
Roanna Goittx
Rrofiterols

QSoufflé au chocolat

$50€
$00¢€
$00¢€
S00¢€
600 €
600 €
6,00 €
6,00 €



Egpresso 2]0¢€

Cappuccino 290 €

Cen 200¢€

Coffee 220€

Non Alooholic Drinks

Gocx Golx 021 260¢€
Coca Golx Light 021 260¢€
CcSfanix 021 260¢€
Apple juice 021 260¢€
Orange juice 021 260¢€
Bitter Lemon 021 260¢€
CGrape juice 021 3520¢€
Comato juice 021 320€
CAMineral water small 021 220¢€
Qban Rellegrine
CAineral water big 071 490 €

Qban @dlﬁgﬁ'}m

OBirra - OBeer

Radeberger ' Rilsener vom ~Sfass 031 300 €
Radeberger s Rils from the tap

Glausthaler alkoholfrei 031 300 ¢€
Clausthaler alooholfree

Qbchdferhofer SCefoweiaon 081 390¢€
Qbchroffernofer Y-est (W heat

QBchdfferhofer SCefoweiaen dunkel 081 390¢€
Qbchroffernofer Y-est (W e, dark

Qbchofferhofer Kristallweizen 08/ 3590¢€

Qbchofferhofer O heat ale, crpstal



Aperitin - Aperitives

Prosecco S00€
CMartini (Rosso $S00¢€
ChMartini SBiance 500 €
Cynar $00¢€
Qbherry $500¢€
Campari Qdodx 500¢€
Campari Orange 550¢€
Gin Conic 5850¢€
ICouse Aperitives SS0€
Champagne 8§50¢€

Oz

ohnny O alker 2d 700€

Chivas (Regal 2d 700¢€

(Bpirtuasen - 0?5;)111[:

Crappa £50¢€
Crappa SBarole 2 a/ $90¢€
Sfernat SBranco 2d ¥50¢€
Amaretto 2d 450€
Ramazzolli 2d 450¢€
Arerna 2d 450€
NVodka 2d ¥S50€
Navohia Romagna 2d $500¢€

Obambuca 2d 450¢€



©pen (W ines

0251 05/ ]/

Rinot Grigio S00€ 950¢€ 71900 €
White OX ine

G hardonnay S00€ 950¢€ 71900 €
White OXine

Montepulcians D " Abruzao S00€ 950€ 71900 €
Red O¥ine

G hianti S00 € 950¢€ 71900 €
Red O¥ne

Rose S,00€ 950¢€ 71900 €
Lambrusco S,00€ 950¢€ 71900 €

Vg rasats - Rawe” Wi
Rose Q71

21,50€

Crarnpagric

CMoét Ghandon 071 9000 €
Brosecco 071 2700 €




Date Stamp/Signature

Get: a voucher for a comfortable visit
in. our Restaurant, for a delicious Dinner.

‘Chank pou for pour visit
CGoodbye!



