Original ~ Organic ~ Oceanic
Your neighborhood trattoria features classic Italian cuisine produced with the freshest natural ingredients.
If available to our kitchen, items are prepared with 100% organic, local, pasture-raised, wild or imported products.

Starters
9

Crispy Calamari Italian cherry peppers
Villa~O Bruschetta Trio roasted eggplant, tomato, homemade ricotta cheese
Portobello Mushroom Fries
Zuppa del Giorno

8
8

tomato basil aioli

6

traditional Italian preparation

12
8

Antipasto and Cheese Plate selection of assorted Italian meats and cheeses
Caesar Salad organic romaine, polenta croutons, white anchovy
Mama Colombo’s Italian Salad

9

organic romaine, tomato, red onion, artichoke, radish, imported Italian olive oil, white balsamic

8

Tuscan Wedge
organic baby iceberg, turkey bacon, egg, tomatoes, gorgonzola, imported Italian olive oil

8

Organic Tomato Salad
cucumber, celery, fine herbs, imported Italian olive oil, white balsamic

Bufala Mozzarella
Italian Flat Bread

12

organic tomatoes, basil

8

rosemary, parmesan, black pepper

Wood-Fired Neapolitan Pizza

Regular

14

20

Classic Neapolitan

14

20

Villa~O

16

22

fresh mozzarella, parmesan, tomato *Naples Classic* cut upon request
grilled chicken, smoked mozzarella, sweet onion, spinach, white sauce

ALL OF OUR PASTAS ARE CREATED IN - HOUSE
FROM IMPORTED ORGANIC SEMOLINA FLOUR ,
THEN WOK - FIRED FOR MAXIMUM FLAVOR .

Rigatoni Bolognese
Penne alla Vodka

wagyu beef, root vegetables

garlic, shallots, tomato, cream

Spaghetti Marinara

turkey meatballs, tomato, basil

Spinach Fettuccine

classic alfredo

Gemelli Carbonara

Italian pancetta, egg, peas, cream

Mezzo
Metro

Pepperoni

imported pepperoni, mozzarella and hot chilies

Handcrafted
Organic Pastas 14.

Also Available

gluten free pasta, angel hair whole wheat and buckwheat

Sides 7.

Herb Organic Mashed Sweet Potato
Fire Roasted Potatoes and Onions
Parmesan Risotto

Top Your Own

14

homemade sausage, red and green peppers, onions,
olives, chicken, proscuitto, pepperoni, spec, anchovies

20

Handmade Macaroni and Italian Cheese
Organic Broccoli with Parmesan Cheese

2 per topping

Sautéed Organic Spinach with Garlic and Olive Oil
Organic Turkey Meatballs

Lunch Specialties

Organic Zucchini and Squash Spaghetti

Pesce del Giorno fish of the day 16
All Natural Turkey Burger minced green apples, celery, onions, fontina cheese, zucchini spaghetti 13
Breadless Chicken Parmesan imported parmesan crusted organic chicken breast, homemade marinara, imported mozzarella, zucchini spaghetti 15
Organic Chicken Milanese organic chicken breast, grilled or breaded paillard, zucchini spaghetti, arugula tomato salad 17
Seafood Risotto Diablo organic carnaroli rice, jumbo shrimp, calamari, mussels, spicy tomato sauce 21
Lasagna Bolognese handcrafted pasta, ricotta cheese, rustic Wagyu beef bolognese 15
Veal Scallopini organic spinach, lemon, capers, white wine 18
Mama’s Homemade Eggplant Parmesan secret family recipe 15

Brunch Specialties

Organic Mixed Berries
Villa-O Organic Omlet

served with kefir

Monday

50% off food with
social media check in
$4 drinks & live music

Wednesday
50% off bottles of wine
share & pair

6

served with roasted tomatoes, sauteed spinach, portobello mushrooms, goat cheese, red and green peppers

10

Beau Nash Pizza the classic served smoked salmon, organic dill cream cheese, red onion, capers 13
Fran’s NY Bagels & Lox cold smoked salmon, organic dill cream cheese, red onion, tomato, capers 12
Organic Eggs Bistecca all natural beef, organic eggs, roasted yukon golden potatoes 14
Ricotta Cheese Blueberry Pancakes homemade blueberry pancakes topped with organic maple syrup and fresh fruit 10
Chicken & Waffles bread-less chicken, cream gravy, two fried eggs 15
Italian Egg Sandwich toasted Tuscany bread, scrambled eggs, tomato, taleggio cheese 10
Texas Breakfast Pizza sunny side up organic eggs, San Daniele prosciutto on a crisp margherita pizza 15
Challah Bread French Toast covered with organic maple syrup and fresh fruit 15
Italian Benedict

toasted Italian bread, poached organic eggs, San Daniele prosciutto, sauteed spinach,
tomato basil hollandaise *add crab meat 5

www.villaorestaurant.com

13

Sunday is Family Day

Join us each Sunday for fresh family dining.
Adults may eat until their hearts’ content from a
3-course menu for $16.95 per person for Dinner, 3-10pm.
Children 15 and under dine compliments of the house
all day, including Brunch, served 10:30am-3pm.

Executive Chef Vincenzo Indelicato | Managing Director Fran Curtin

1.19.12

