ﬂnge[o’s Northwood Villa

?go/vetizers

fscargot fBourguignon $10.50
Sautéed in a Eurguncfy wine sauce with onions and gar[ic,

served with a lemon

Flaming Cheese $9.95
Kasseri cheese on a sizzle Jofatter

Calamari Fritti $11.95
Hand breaded and served with marinara sauce
Fresh Breaded Mushrooms $8.95

Served with marinara sauce

Wing fDings $10.95

Served with marinara

Bruschetta $8.95

Fresh tomatoes, onions, capers, fresﬁ basil, and _parmesan
cheese served on gar(ic brushed bread

Sﬁm’m}o Cocktail ‘Market Price
Three jumﬁo sfm’m]o served with house made cocktail sauce

Villa Cheese Bread 50¢/slice
Our famous Villa bread

Soq}os & Salads

House made c{ressings: Basil \/inaigrette, Ttalian, Ranch, Bleu Cheese ($1.oo) &
Thousand Island. We also oﬁfer Red French, ‘Poyjayseecf, ?foney Mustard, & ’Rasyﬁewy Vinaigrette

Soup Du Jour $2.95/%4.95
Soup of the d'ay, cuy/ﬁow(
Villa Chicken Salad $14.95

gm’[ﬂacf chicken tomatoes, onions, bacon, bleu cheese, and

artichokes with house basil c{ressing

$3.95/%5.95
Witﬁ croutons and’me[tecfjorovofone, CU}?/CTOC@

greeﬁ Salad $11.95
T?’@Sﬁ greens tqpyec{ witﬁfeta cﬁeese, ﬁa[amam ofi\/es,

French Onion

Joe}operoncinis, and beets, served with our basil Jressing

Add chicken $4
gcmﬁm Salad $4.95

T 0}9}9&{ with onion, tomato and cucumber

Chicken & Veal

Caesar Salad $10.95
Fresh romaine tossed with house made Caesar c[ressing
Add cﬁicléen/ancﬁovies $4/$2
Pollo Romeo j]ufiet $19.95

Chicken breast sautéed with shiitake mushrooms, shallots,
and _prosciutto in a velvet cream sauce

Pollo Romana $19.95
Chicken breast sautéed with gar[ic, mushrooms, and
artichokes in a Jainlé wine sauce

Pollo Marsala $19.95
Chicken breast sautéed with mushrooms in a marsala wine
sauce

Pollo Parmigiana $19.95
Breaded chicken breast tcyojoed' with marinara and melted
cheese, served with pasta

Pollo Vesuvio $19.95
gm’[ﬂacf chicken toy}oecf with eggy[cmt, prosciutto, marinara
and melted cheese, served with pasta

Vitello Con gmncﬁi $26.95

Veal sautéed with gar[ic, fresﬁ tomatoes, and crabmeat in a
cﬁamyagne sauce

Vitello Ducale $26.95

Veal sautéed with shiitake mushrooms, walnuts, and
prosciutto in a Emnc[y bleu cheese sauce

Vitello Modenese $26.95

Veal toyjoecf with _prosciutto and Jorovofone sautéed in a

dark wine sauce

Vitello Parmigiana $26.95
Breaded veal tcyoyec[ with marinara and melted cheese,

served with pasta
Vitello Castellano $26.95

Veal sautéed with shiitake mushrooms and walnuts in a

marsa(a wine sauce

Sides & ‘l{vgmcfes

Baked Potato French Fries
French Onion w/ Cheese $1/$2.50
ﬂgpamgus $4.95 Hash Browns $1.95

Side Fettuccine ﬂ&recfo $4.95 ‘Burnt Butter ﬂsyamgus $5.95

Home Fries Pasta
Side Signature Salad $4. 95
Hash Browns w/ Onion $2.50

\/egemﬁﬁa
Loaded Baked Potato $1.95
Home Fries w/ Onion $1.50

Sing(e Sﬁm’mjg $9 Side Perch $10

'COHSUMng raw or unaﬁzrcooﬁec[meats, eggs, or secg’:ooc[may increase yOUT’ YiSE (ffOOC[ﬁOW’L@ i[[ness, asE yOUT server aBout tﬁese items-



