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<~ APPETIZERS e <>o SALADS o
WHIPPED RICOTTA 12 CAESAR 13
MOZZARELLA CARROZZA 12 TRE COLORI 13
RICE BALLS 12 ROMAINE WEDGE 16
NONNA’S MEATBALLS 14 MOZZARELLA CAPRESE 15
BAKED CLAMS 14 fresh mozzarella, tomato, basil, balsamic glaze

RUGOLETTA 16
baby arugula, pears, walnuts, gorgonzola
ITALIAN EGG ROLLS 14 INSALATA VILLAGIO 22

FRIED CALAMARI 16 mixed greens, grilled shrimp, gorgonzola, mushrooms,
artichoke hearts, and truffle oil

EGGPLANT BALLS 14

HOT or COLD ANTIPASTO 16pp
add chicken 6 shrimp 9

<>o RAW BAR o>

JUMBO SHRIMP COCKTAIL 21 CLAMS ON THE HALF SHELL 15 JUMBO LUMP CRAB 28

SEAFOOD PLATTER 58
jumbo shrimp. clams. jumbo lump crab meat

<>o PASTA o>

ORECCHIETTE PASTA BARESE 23 RIGATONI ALLA VODKA 23

italian sausage, broccoli rabe, roasted garlic, evoo

LINGUINE W/ WHITE CLAM SAUCE 23
RIGATONI AL’ AMATRICIANA 23
pancetta, onions, house made tomato sauce

HOMEMADE GNOCCHI PESTO 23

PASTA IL VILLAGIO 24

fusilli, crumbled sausage, peas, light pink sauce
PASTA PICCI BOLOGNESE 22

<>o ENTREE o>~
PARMIGIANA MILANESE
CHICKEN 28 EGGPLANT 26 VEAL 38 CHICKEN 28 VEAL 36 VEAL CHOP 58
CHICKEN FRANCESE 28 WILD SALMON 35 FILET MIGNON 45
CHICKEN MARTINI 28 WHOLE BRANZINO 42 SHELL STEAK 57
VILLAGIO SHRIMP 34
chicken 28 / veal 38 scampi or oreganata with choice of pasta LAMB CHOPS 56
sautéed with shallots, topped with eggplant and
fresh mozzarella, in a white wine sauce ZUPPA DI PESCE 40 PORK CHOP 38
shrimp, clams, and calamari with spicy fra diavolo or
VEAL SALTIMBOCCA 38 marinara sauce over fresh pasta

VEAL CHOP 58

VEAL CHOP VOLDOSTANA 58
double cut veal chop, stuffed with prosciutto, fresh

mozzarella, in a brown mushroom sauc : eric
esre HOWIL TRESTEOOT sanes -customize all seafood, steaks, and chops to your liking-

<> SIDES o<~
BROCCOLI RABE 12 SAUTEED SPINACH 12
BURNT BROCCOLI 12 BRUSSEL SPROUTS 12
ASPARAGUS 12 GARLIC TRUFFLE MASHED POTATOS 14

-consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



