Villaggis nille Brunch,
R Ogsts

 Meaband Cheese Board o oy of Turs Flauors-8 Oyaters $20
Prosciutto, Capicola, Salami, Gorgonzola, Brie with Goroonzola & Shallot
Honey, Smoked Gouda, Fig Jam, Fresh Fruit, Assorted gChili Butter
Crackers, Whole Grain Mustard, Cornichons 18 Prosciutto Rockefeller
Beef Carpaccis Gouda and Green Onion

Thinly Sliced Rare Beef Tenderloin, Arugula, Capers,

Red Onions, Horseradish Cream 16 gd!ﬂ.db

Lightly Fried Seasoned Calamari, Parmesan Cheese, ) ) ?/L%%w HW SW
Lemon, Citrus Sweet Chili 16 Spring Mix, Dried Cherries, Spiced Walnuts,
Goat Cheese, Roasted Fig Vinaigrette 8

Howse Made Bread
Housemade Focaccia with Olive Tapenade, Olive Oil, Blackened Salmen Salad
Parmesan Cheese 4 Salmon, Butter Lettuce, Arugula, Red Onion,
Villagais Coals Cal Toasted Pumpkin Seeds, Drleq Figs, Grape
. Tomatoes, Goat Cheese, Tossed in Champagne
5 oz Crab Cake, Arugula Topped with House Made Vinai
. Inaigrette 18
Lemon and Dill Tartar. 14
Whipped Feta Buvata Caprese @

Heirloom Tomato & Burrata Salad, Villaggio
Basil Pesto, Aged Balsamic, Tomato Jam and
Extra Virgin Olive Oil 15

Topped with Three Olive Antipasto and Toasted Pine
Nuts, Lemon & Orange Zest, Mint, Olive Oil,
Served with Grilled Moroccan Spiced Naan Bread 12

P Scallsp and Arugula
Arugula Lettuce, Pan Seared Diver Scallops,

) ) ) Parmesan, Smoked Bacon, Orange Slices,
Villaggis Benedict Granny Smith Apples, and Citrus Vinaigrette 18

Prosciutto, Fried Green Tomato, Two Poached

Eggs, Hollandaise Sauce, English Muffins, gmdmm

Roasted Garlic Grits, Sautéed Green Beans 16

Sowed with heuse made chips. on jries
Grilled New York Strip, Two Fried Eggs, Sweet Roasted Beef, Tavern Ham Turkey
Potato Hash, Green Beans, Demi Glace 18 Mozzarella,Tomato,Spring Mix, With Dijon
Brunch Sabmen Mustard, Ciabatta 14
Grilled Salmon, Sweet Potato Hash, Sautéed qup% Sanduwict,
_ Gregn Beans Pan Seared Grouper, Lemon and Dill Tartar Sauce,
White Wine Butter 16 Spring Mix, Tomato, Served on Ciabatta Bread 16

Angel Hair Pasta, Caramelized Onions, Capers, Half Pound Beef Patty, Seared Red Onions, Tomato,
Lemon and White Wine Butter Sauce 18 Field Greens, Garlic Aioli, Brioche. Cheese:

Cheddar, Blug.Cheese, Provolone 16
Shrimp and Grits %ﬁ

Gulf Shrimp With Bacon Tomato Chardonnay W

Cream Sauce, Over Roasted Garlic Grits 16 Vitlagai

Seaﬁwd Fasta Pepperoni, Sausage, Bell Peppers, Mushrooms,
Roasted Maine Lobster Tail, Gulf Shrimp, Kalamata Olives, Marinara 18
Fettuccine Pasta, Housemade Alfredo & Fresh Maraberit
Basil 18 .
Roasted Garlic, Fresh Mozzarella, Tomatoes,
Basil Chicten Pasta Marinara, Topped with Fresh Basil 16
Fettucine Pasta Grilled Chicken, Basil Pesto, T (l{& and. Savsa e
Cream, Roasted Herb Tomatoes, Wild . . ,
b . 6 Truffle Oil, Italian Sausage, Sautéed Mushrooms,
Mushrooms, Pecorino Romano 1 Green Onions, Lemon Garlic Aioli,

Fresh Mozzarella 18

*Consuming raw or undercooked meats, seafood, and/or shellfish may cause potential health risks. Please alert your server to any special
dietary needs



