
Restaurant Week Menu        
$30 per person | Choice of one appetizer, one entrée and one dessert per guest 

Appetizers 

VILLA ANTIPASTA  
Eggplant Caponata – Roasted & Chilled Eggplant, Squash, 
Caramelized Onions, Tomatoes & Basil – Accompanied by 

Kalamata Roasted Peppers and Sharp Provolone Cheese  

BAKED PORTOBELLO MUSHROOM  
Stuffed with Jumbo Lump Crabmeat 

MARINATED LONG-STEMMED 

ARTICHOKES   
Accompanied with Sopresatta, Fresh Mozzarella & 

Homemade Roasted Peppers 
 

FRIED CALAMARI   
Served with Marinara Sauce  

WHITE WATER MUSSELS   
Sautéed in White or Red Garlic Wine Sauce  

BRUSCHETTA   
Grilled Italian Bread topped with Fresh Diced Tomatoes, 

Basil, Onion & Olive Oil  

OYSTERS ON THE SHELL  
Chef’s Selection of 3 Premium Fresh Raw Oysters served on a 

bed of ice with Homemade Cocktail Sauce 

Entrees 

PAPPARDELLE WITH BEEF SPAEZZATINI  

Homemade Pappardelle Pasta topped with traditional Italian 

Beef Stew 

MUSHROOM R ISOTTO  

Arborio Rice with an assortment of Wild Mushrooms in a light 

White Wine Cream Sauce 
 

BLACK SEAFOOD RAVIOLI &  SPINACH RAVIOLI  

A duo of our signature Black Seafood Ravioli and Spinach 

Ravioli in Pink Cognac Sauce 

CHICKEN BIANCA  

Chicken Breast sautéed in White Wine Demi-Glaze topped with 

Grilled Eggplant, Prosciutto and Mozzarella Cheese 

GRILLED SALMON  

Norwegian Salmon with Lemon Vinaigrette 

GRILLED CRAB CAKES  

Served with warm Horseradish Cream Sauce accompanied by 

homemade crispy Garlic Noodles  

 

PAN-ROASTED W ILD POMPANO  

Marinated in Ginger, Cilantro, Garlic & Olive Oil finished 

with Seafood Beurre Blanc Sauce 
 

BONELESS PHEASANT  

Stuffed with Foie Gras, Chestnuts and Ground Veal Pan-

Roasted in White Wine Demi Glaze accompanied by 

Roasted Root Vegetables 

FILET OF BARRAMUNDI  

Grilled and topped with Diced Tomatoes & Crabmeat 

served over a Potato Pancake accompanied by Grilled 

Asparagus 

COLORADO MOUNTAIN LAMB TENDERLOIN  

Colorado Mountain Lamb Tenderloin Grilled and topped 

with sautéed Porcini Mushrooms 

6OZ .  FILET MIGNON  

Filet Mignon Grilled to Perfection and finished with Cognac 

Peppercorn Sauce 

 

Dessert 
DAILY SELECTION OF FRESH DESSERTS  


