
First Course
SHRIMP BISQUE

BROCCOLI RABE & SAUSAGE 
Sautéed in roasted garlic olive oil, cannellini beans

HOUSE-MADE RAVIOLI
Butternut squash, creamy truffle burrata sauce

WEDGE SALAD
Iceberg lettuce, crispy pancetta, grape tomatoes, blue cheese dressing

BEET SALAD 
Roasted beet topped with goat cheese, baby arugula, pistachios, balsamic, citrus lemon olive oil dressing

Main Course
TURKEY DINNER

Heirloom carrots, garlic mashed potatoes, homemade stuffing, cranberry sauce

CHICKEN PARM 
cappellini pasta

VEAL VILLAGGIO
Porcini mushrooms, pancetta, mozzarella, brandy demi glaze

GRILLED ATLANTIC SALMON
heirloom carrots, garlic mashed potatos

PENNE VODKA 

Dessert
HOMEMADE TIRAMISU
PUMPKIN PANACOTTA
GELATO OF THE DAY

CRÈME BRULEE CHEESECAKE

Children’s Menu$27.50

CHICKEN FINGERS & FRENCH FRIES 

CHEESE RAVIOLI

PENNE MARINARA/BUTTER

PENNE MEATBALLS with marinara

vanilla ice cream (included)  

IL VILLAGGIO




