g Fontana

Eloétel

[Starters/
Cézar salata csirkemell csikokkal 1400 Ft
(Ceasar salad with chicken strips)
Tonhal salata piritéssal 1000 Ft
(Tura salad with toast)
Gorog salata 850 Ft
(Greek salad)
Buffalo csirke szarnyak zeller szarral 1100 Ft
(Chicken wirgs with cellery sticks)
Rantott sajt tartarmartassal, vegyes kor ettel 1600 Ft

(Fried cheese with tartar savce,mixed garnish)

Tatar beefsteak, friss zoldsegekkel 2500 Ft
(Tatar beefsteak, fresh vegetables)
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L evesek
/Soups/

Hideg eper krémleves vanilia fagylalttal
(Cold strawberry cream soup with vanilla ice-cream)

Térkonyos csirkeragu leves
(Chicken with tarragon stew soup)

Eréleves csigatésztaval
(Broth with shell pasta)

Erdleves Fridatté modra
(Broth fridatto style)

Fokhagymakrém leves fustolt sajttal
(Garlic cream soup with swoked cheese)

Brokkoli krém leves
(Broccoli cream soup)

Tavaszi zoldség leves
(Spring vegetable soup)

Gombakrém leves
(Mushroom cream soup)

Babgulyas
(Bean gulyas)

Har csa halaszlé
(Cat-fish chowder)

650 Ft

900 Ft

550 Ft

500 Ft

600 Ft

600 Ft

500 Ft

600 Ft

850 Ft

900 Ft



Fo ételek

/Main Meals/

Szarnyas ételek
/Poultry meals/

Csirkemell steak sajtmartassal 1650 Ft
(Chicken breast steak with cheese sauce)

Szezdmmagos csirkemell rantva joghurtos friss kevert salataval 1850 Ft
(Fried chicken in sesame seeds with a fresh mixed salad with yoghurt)

Olaszos csirkemell sajttal 1650 Ft
(Italian chicken breast with cheese)

Grillezett csirkemell friss kerti javakkal 1550 Ft
(Grilled chicken breast with fresh garden vegetables)

Aszalt szilvaval toltoétt csirkemell rantva 1650 Ft
(Fried chicken stuffed with prunes)

Hawaii csirkemell (ananész,sajt) 1750 Ft
(Hawaiien chicken (Pineapple,cheese)

Buffalo csirke szarnyak grillezett zéldséggel 1400 Ft
(Chicken wings with grilled vegetables)

Sajttal gombaval tiizott csirkemell nyar s sajtmor zsas bundaban 1600 Ft
(Chicken breast tidbits with cheese and mushroom on a skewer

Pulyka Tropikana 1690 Ft
(Turkey Tropikana)

Bulgarfoldi pulykamell 1800 Ft
(Bulgarian duck breast)

Szezdmmagos csir kemell csikok mézes dijoni martogatoval, salataval 1900 Ft
(Sesame cover ed chicken-breast with honeyed Dijon diping and salad)
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Marha ételek
/Beef meals/

Bélszinjava z6ldbor s martassal
(loint of beef with)

Bélszinjava Holsten modra
(loint of beef Holsten style)

Bélszinjava afonyas bar namar tassal
(loint of beef)

M ar hapor kolt
(Beef stew)

Gombas mar haragu
(Beef ragout with mushrooms)

Szénégetok porkoltje
(Charcola-burner’ s stew)

Bélszincsikok Stroganoff modra
(Tenderloin slices Stroganoff style)

Bélszin steak hagymakarikakkal
(Tenderloin steak with onion rings)

2900 Ft

2850 Ft

2750 Ft

1500 Ft

1790 Ft

1800 Ft

2500 Ft

2600 Ft



Sertés ételek

/Park meals/

M ézes mustarostarja
(Honey and mustered shovlder)

Roston tarja fokhagymastefolle
(Grilled shovlder with garlic saw-cream)
Parizsi szelet

(Parisian slice)

Rantott drias karaj
(Fried huge loin)

Gombaval sajttal toltott sertés karaj rantva
(Fried loin of park filled with mushrooms and cheese)

Gombas sertéspaprikas
(Park and mushroom in paprika stew)

Tavaszi brassbi apr dpecsenye
(Spring brassoi roast)

Gorog rabléhus tzatzikivel fiiszer es burgonyaval
(Greek meat with tzatziki and spiay potatoes)

Grillezett sertéssziiz héjaba silt burgonyaval
(Grilled pork chop with potatoes cooked in their skins)

Grillezett tarjafokhagymastejfdllel steak burgonyaval
(Grilled showder with garlic sour-cream and steak potatoes)

Baconos mustar os sziizér me
(Bacon and mustard chop)

Hentes tokany
(Butcher’s stew)
Milandi sertés borda
(Milanese pork rib)

Nyitrai sertésszelet fokhagymastefollel, burgonyas bundaban sitve

(Nyitrai porkchop with garlic sour cream)

Oszi kedvence
(Oszi’ s favourite)

Baconnal, fustolt sajttal toltott sertéskaraj mustar os martassal

1350 Ft

1350 Ft

1200 Ft

1350 Ft

1690 Ft

1390 Ft

1600 Ft

1750 Ft

1950 Ft

2200 Ft

1950 Ft

1750 Ft

1890 Ft

1790 Ft

1800 Ft

1790 Ft

(Pork filled with bacon and smoked cheese and mustard sauce on top)



g Fontana

Halételek
/Fish meals/

Har csa filé roston fokhagymamartas 1750 Ft
(Cat-fish fillet with garlic sauce)

Olaszos har csa grillen sitve 1950 Ft
(Italian cat-fish cocked ont he grill)

Rantott har csa szelet 1350 Ft
(Fried cat-fish)

Har csa paprikas 1450 Ft
(Cat-fish in paprika stew)

Roston harcsa 1250 Ft
(Grilled cat-fish)

Roston harcsa steak kapros martas 1950 Ft
(Roasted cat-fish steak with dill sauce)

Bakonyi harcsa filé juhtUr os sztr apacskaval 1800 Ft
(Bakonyi catfish fillet with cottage cheese and noodles
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Tésztak ésvegetarianus ételek
/Pastas and vegetarian dishes/

T ar 6scsusza szalonna kockaval 950 Ft
(Cottage cheese pasta with bacon cubes)

Tejszines par adicsomos sajtos penne 1550 Ft
(Creamy tomato and cheese penne)

Gombapaprikas galuskaval 1350 Ft
(Mushrooms in paprika stew with noodles)

Rantott cukkini és padlizsan 1300 Ft
(Zuchini and ambergine in crumbs)

Rantott karfiol és brokkoli 1350 Ft
(Cauliflower and broccoli in crumbs)

Grillezett sajtok saldtaagyon hazi tntetiinkkel 1700 Ft
(Grilled cheese on salad bed with our special sauce)

Rantott gomba fej ek 1100 Ft
(Mushrooms fried in breadcrumbs)
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Fiiszer es steak burgonya
(Spicy steak potatoes)

Hasabbur gonya
(Chips)

Galuska
(Noosles)

Grillezett z6ldség
(Grilled vegetables)

Parolt rizs
(Stewed rice)

Hé aban fétt burgonya grillezve
(Potatoes grilled in their skins)

Burgonya kr okett
(Potato croquette)

Zoldkoret
(Green garnish)

Petr ezselymes bur gonya
(Parsley potatoes)

Hagymas piritott burgonya

K Oretek
/Garnishes/

(Gerostete Kartoffeln mit Zwiebeln)

Juhtlr 6s sztr apacska
(Cheese and noodles)

450 Ft

350 Ft

390 Ft

550 Ft

350 Ft

590 Ft

500 Ft

450 Ft

450 Ft

450 Ft

1300 Ft
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Salatak

| Salads/
Paradicsom salata 550 Ft
(Tomato salad)
Friss vegyes salata 550 Ft
(Fresh mixed salad)
Kaposzta salata 550 Ft
(Cabbage salad)
K ovészos ubor ka 450 Ft
(Leawened cucumber)
Csemege ubor ka 400 Ft
(Pickled cucumber)
Alma paprika 400 Ft
(Apple paprika)
Ubor ka salata 450 Ft
(Cucumber salad)
Hazi vegyes savanyl 450 Ft

(Home made mixed salad)
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Desszertek
[ Desserts/

Alma kontdsben
(Apple inagown)

Almas palacsinta fahgas vanilia ontettel
(Pancake filled with apple and vanilla sauce)

Csokis almas palacsinta
(Chocolate and apple pancake)

Gundel palacsinta csoki ontettel
(Gundel pancake with chocolate sauce)

Vanilia fagylalttal toltott palacsinta forr é megy ontettel
(Pancake filled with vanilla ice-cream with sour-cherry sauce)

M eggyes tur os palacsinta
(Sour-cherry and cottage cheese pancake)

Fontana galuska
(Fontana noodles)

Somloi galuska
(Soml6 noodles)

Tiramisu
(Tiramisu)

Grillezett gyiimalcs vanilia ontettel
(Grilled fruits with vanilla sauce)

450 Ft

600 Ft

650 Ft

600 Ft

600 Ft

600 Ft

700 Ft

700 Ft

750 Ft

790 Ft



Bosegtalaink
/ Hearty plate/

Csllok Pékné médra 3.200 Ft
(Ropogos csll6k hagymas szalonnas st burgonyaval)

Knuckle “baker'swife’ style

(Crisp knuckle of ham, French fries with onion and bacon)

Fontana sertéscsil ok 3.200 Ft
(Ropogos sertés csllok parolt kdposztaval és petrezselymes burgonyéaval)
Fontana knuckle of ham

(Crisp knuckle of ham with steamed cabbage and parsley potato)

2 személyre
/Plate for two/

Vegetarianus boségtal 2 személyre 3.000 Ft
(rantott sajt parizsi brokkoli és karfiol, kapros juhtiréval toltott gombafe,
gorogsalata, petrezselymes rizs, hasdbburgonya)

Vegetarian hearty plate 2 people

(cheese fried in breadcrumbs, broccoli and cauliflower in Parisian coat, mushrooms in
fried breadcrumbs stuffed with dill and cottage cheese, Greek salad, rice with parsley,
French fries)

Fontana béségtal 2 személyre 3.500 Ft
(Kijevi csirkemell, Fontana pulykamell, csaszarszelet, Parizsi sziizérme, fliszeres
z0ldséges rizs, hasabburgonya)

Fontana hearty plate 2 people
(Kievian chicken breast, Fontana turkey breast, Caesar cutlet, fillet of pork medallions
Parisian style, spicy rice with vegetables, French fries)

Finomsagok bésegtalja 2 személyre 5.500 Ft
(Holsten bélszin, Bulgarféldi pulyka, harcsa roston sajtmartassal, steak burgonya,
z0ldséges rizs, grillezett zoldseg)

Hearty plate of delicacies 2 people
(Tenderloin in Holstein style, Bulgarian turkey breast,Cat-fish roasted salmon with
cheese sauce, steak potato, rice with vegetables, grilled vegetables)



Bulgéarfoldi béségtal 2 személyre 2.600 Ft
(Rantott szelet, grillezett csirkemell, rantott sajt és gomba, périzsi pulykamell,
hasabburgonya, z6ldség koret, parolt rizs)

Bulgarian hearty plate 2 people
(pork chop fried in breadcrumbs, grilled chicken breast, mushrooms and cheese in fried
breadcrumbs, turkey in Parisian style, French fries, vegetables, steamed rice)

Konyhafénok kedvence 2 személyre 2900 Ft
Ropogds cstilok olaszos csirkemell rantott sajt piritott gomba parolt rizs
és steak burgonya

Chef 'sfavowrite 2 people
Crunchy lamb shank,ltalian chicken breast, fried cheese,toasted mushrooms,fred rice,
sreak chips

4 személyre
[Plate four/

Csaladi tal 4 személyre 6900 Ft
Ropogos csll ok, baconos mustaros sziiz,rantott sajt,rantott gomba,gytimdlcsds
csirkemell,parizsi szelet, szezdmmagos csirke,pérolt rizs,hasab burgonya és fliszeres
steak burgonya,alma paprika és csemege uborka

Family plate 4 people

Crunchy lamb shank, bacon and mustard chop, fried cheese, fried mushrooms,fruity
chicken breast, chicken fried in sesame seeds, fried rice,chips, steak chips,apple
paprika, cherkins

Féladag ételeinket 70%-os aron tudjuk adni.
Az alapanyagainkbdl kérésére barmilyen ételt elkészitiink.

Péter Laszl6
Etteremvezeto

Borsod Gasztro K ft.
Fontana Etterem és Szorakoztat6 K 6zpont
I1. kategéria
Cim:Miskolc, Andrassy Ut 94.
Telefon:
Etterem: 46/532-094
Bowling Bar: 46/532-093
Fax: 46/532-092
E-mail: fontana@fontanamiskolc.hu

Web: www.fontanamiskolc.hu
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