HAPPY HOUR MENU

A

APPETIZERS

CHICKEN PARMIGIANA

BREADED CHICKEN BREAST WITH A TOUCH OF VILLAGIO’S
SIGNATURE MARINARA SAUCE, PARMESAN CHEESE AND
MELTED MOZZARELLA

FRIED CALAMARI CON ZUCCHINI .. $7.95
CALAMARI RINGS AND ZUCCHINI STRIPS BREADED, SERVED
CRISPY WITH SPICY MARINARA SAUCE

MEATBALL SLIDERS

VILLAGIO’S MEATBALLS ON ITALIAN BUN WITH MARINARA
SAUCE, AND PECORINO CHEESE SERVED WITH SPICY FRIES

INSALATA AMALFITANA

MIXED GREEN, WITH ARTICHOKE, MARINATED PORTOBELLO,
ROASTED PEPPERS, BUFFALO MOZZARELLA AND, BASIL AIOLI
ADD CHICKEN $3.95, ADD SHRIMP OR ITALIAN
SAUSAGE $5.95

SEAFOOD SALAD

CLAMS, MUSSELS, SHRIMP, AND CALAMARI SEASONED WITH
LEMON, OLIVE OIL, CELERY, GARLIC AND

ONIONS. SERVED IN A CHILLED MARTINI GLASS

STUFFED MUSHROOMS

WHITE MUSHROOMS BAKED WITH SEASONED RICOTTA &
SPINACH. SPRINKLED WITH PARMESAN CHEESE AND SERVED
IN MARSALA WINE SAUCE

GRILLED OCTOPUS
GRILLED MEDITERRANEAN OCTOPUS WITH IN OLIVE OIL
GARLIC, WHITE WINE AND FRESH HERBS DRESSING

STUFFED EGGPLANT
EGGPLANT STUFFED WITH SPINACH AND RICOTTA CHEESE.
BAKED WITH MARINARA SAUCE AND MELTED MOZZARELLA

GRILLED CHICKEN TERIYAKI

THREE CHICKEN TENDER’S SKEWERS SEASONED WITH SALT,
PEPPER, GARLIC POWDER AND TERIYAKI SAUCE. GRILLED TO
PERFECTION AND GARNISHED WITH BLACK AND WHITE
SESAME SEEDS

SALSICCIA ARROSTA
SAUTEED ITALIAN SAUSAGE WITH GARLIC, PEPPERS AND

ONIONS.

SIZZILING STEAK 14.95
GRILLED SIRLOIN STRIPS WITH GARLIC, SAUTEED PEPPERS AND ONIONS. SERVED ON HOT CAST IRON PLATE.

ADD CHICKEN $3.95, ADD SHRIMP OR ITALIAN SAUSAGE $5.95

Y

BEVERAGES

WHITE WINES
PINOT GRIGIO, SAUVIGNON BLANC, CHARDONNAY,
RIESLING OR WHITE ZINFANDEL

RED WINES
CHIANTI, SANGIOVESE, SUPER TUSCAN, MERLOT,
CABERNET SAUVIGNON, PINOT NOIR OR MALBEC

DOMESTIC BEERS
IMPORTED BEERS

CHAMPAGNE AND SPARKLING WINES
PROSECCO

MOSCATO

MUMM SPLIT

POMMERY POP

WELL MARTINIS
COCKTAILS

ALL PREMIUM LIQUOR 20% OFF




