VILLAGIO SIGNATURE DRINKS

STOLI DOLI 14
Stoli Vodka infused with fresh pineapple,
chilled served straight up

ESPRESSO MARTINI 13
Borghetti espresso liquor, Stoli vanilla

PEACH COSMO 13
Stoli Citrus Vodka, Peach schnapps,
cranberry, lime juice

CLASSIC MARGARITA 13
Lunazul tequila agave, margarita mix
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NOBLE OAK FASHION 13
Bourbon, muddle fresh orange, luxardo
cherry, simple syrup, dash of bitters

APEROL SPRITZ 13
Aperol, Prosecco, orange twist

CHOCOLATE MARTINI 13
Mozart chocolate liqueur,

Stoli Vanilla, mint liquor,

peppermint garnish

DIRTY KETTLE ONE MARTINI
Olive brine, hand stuffed bleu
cheese olives

SAPPHIRE NEGRONI
Bombay Sapphire gin, Campari,
carpano antica, orange twist

WINTER MULE
Stoli Vodka, ginger beer,
cranberry juice
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3 COURSE DINNER
$95 per person plus tax and gratuity

SHRIMP BISQUE
Garnished with lump crab meat

GRILLED CALAMARI
Marinated in lemon garlic and herbs with tomatoes

CRAB CAKE
Jumbo lump crab meat imperial, lobster bisque sauce

BURRATA CHEESE & TOMATO
Soft burrata cheese &tomatoes, speck prosciutto, basil,
extra virgin olive oil and balsamic reduction

BEET & ARUGLA
Roasted golden and red beet topped with goat cheese, baby arugula,
pistachios, balsamic, citrus lemon olive oil dressing

HOMEMADE LOBSTER RAVIOLI
Served with spinach, brandy blush cream sauce

ATLANTIC SALMON
Crab Imperial, lobster bisque sauce,
served with spinach & mashed potatoes

VEAL IL VILLAGGIO
Porcini mushrooms, pancetta, mozzarella, brandy demi glaze
sauce, served with spinach & mashed potatoes

CHICKEN MARE MONTE
Topped with crabmeat, roasted peppers, spinach, lemon zest
sauce, served with spinach & mashed potatoes

FILET MIGNON
8 oz. grilled, brandy peppercorn sauce,
served with spinach & mashed potatoes

PORK CHOP
Porcini crusted, topped with Gorgonzola,
Port wine reduction sauce,
served with spinach & mashed potatoe

SHRIMP SCALLOPS BIANCO
Jumbo shrimp, scallops, grape tomatoes,
fresh arugula,
white wine sauce over tagliatelle

RISOTTO PESCATORE
Jumbo lump crab meat, jumbo shrimp,
scallops and calamari,
grape tomatoes white wine sauce




BY THE GLASS

50z pour BTG/Bottle
WHITE
CHARLOTTES HOME
RODNEY STRONG
Sauvignon Blanc (CA) 9/36

BARON-FINI Pinot Grigio (IT) 9/36
RAEBURN Chardonnay (CA) 11/44
FLEUR DE PRAIRIE Rose (FR) 12/48
ST MICHELLE Reisling (WA) 9/36

VILLA POZZI Moscato (IT) 11/44

BY THE BOTTLE

WHITE
THE CROSSINGS FLOWERS Chardonnay (CA) 98
Sauvignon Blanc (N2) 37
CAKEBREAD
BABICH BLACK LABEL
Sauvignon Blanc ( NZ ) 44 Chardonnay (CA) 88
- LOUIS JADOT BB
DUCKHORN Sauvignon Blanc (CA) 55 Chardonnay (FR) 18
REGALATO Pinot Grigio (IT) 38
RAMON BILBAO Albarino (SP) 39
EROICA Riesling (WA) 59

SAN SIMEON Chardonnay (CA) 36

| MILLER LITE

RED
CAPOSALDO Prosecco (IT) 187ml 9 IMAGERY Pinot Noir (CA) 48 NORTH COAST RESERVE
PRIMARIUS Pinot Noir (OR) s YRR G *
RED LOUIS JADOT Pinot Noir (FR) 64 ﬁé-4EXANDER CROWN Cabernet (CA)
SEAGLASS PinotNoir (CA)  12i4 | | F LOWERS Pinot Noir (CA) 199" QUILT Cabemet (CA) 88
PIALETTI GRAND RESERVE
ROBERT HALL Malbec (ARG) 48 PRISONER Red Blend (CA) 99
Cabernet Sauvignon (CA) 1040 | ' MARQUES DE RISCAL Rioja (SP) 46 TIGNANELLO Toscana (IT) 190
BARON-FINI Meriot (IT) 936 | | SAN SIMEON Merlot (CA) 39 SILVIO NARDI BRUNELLO
HIGHLAND 41 BLACK GRANITE MARKHAM Merlot (CA) 54  DIMONTALCINO Sangiovese (IT) 129
Meritage (CA) 9/36 “ ”
ARTEMIS STAGS LEAP MICHELE CHIARLO “TORTONIANO
SANTA CRISTINA ANTINORI Cabernet (CA) g9  Barolo(IT) 82
Super Tuscan (IT) 10/40
ST. MICHELLE COLD CREEK SASSICAIA Super Tuscan (IT) 388
TE#UT.A SAN VITO Cabernet (WA) o7
ianti (IT) 9/36 CESARI Amarone (IT) 82
LR C el (C 64 KNIGHTS VALLEYS by Rodney Strong
CAKEBREAD Cabernet (CA) 145 Cabernet (CA) 64
COPPOLA ROSE Prosecco (CA) 39 VEUVE CLICQUOT Champagne (FR) 112
‘RADICATO Prosecco Brut (IT) 42 MOET IMPERIAL BRUT Champagne (FR) 98
CAPOSALDO Prosecco Brut (IT) 44
BUD LITE 5 PERONI 7 GOOSE ISLAND IPA 7
‘BUDWEISER 5 STELLAARTOIS 7 YUENGLING 6
5 CORONA 6 MICHALOEB 6

PRIVATE PARTY ROOMS AVAILABLE




