
CHOPHOUSE 
SELECTIONS

BURRATA VO | GF
Fire roasted tomatoes, arugula and olive oil topped with a 
balsamic vinaigrette. Served with toasted crostini.	 12.95

MOZZARELLA FRITTI  VO
Parmesan-dipped mozzarella cheese coated in flour, 
breadcrumbs and fresh herbs then deep-fried and drizzled 
with pesto. Served with marinara sauce. 	 11.95

MEATBALLS
A sautéed seasoned blend of veal, pork and beef. Served with 
marinara sauce.	 9.95

ANTIPASTO  
(APPETIZERS)

INSALATA
(SALADS)

CLASSIC CAESAR* 
Hearts of romaine brushed with an anchovy-infused extra-
virgin olive oil, fresh garlic and lemon, drizzled with a creamy 
Caesar dressing and topped with shaved Parmesan cheese 
and cracked black pepper. Served with a charred lemon.	  
	 7.95  
	 Add Grilled Chicken 5.95

SIGNATURE VILLA INSALATA VO | GF
A blend of romaine, iceberg and radicchio lettuce with 
shredded purple cabbage, carrots, sweet red onions, 
European cucumbers and heirloom tomatoes tossed in our 
house-made vinaigrette and topped with shaved Parmesan 
cheese and an aged balsamic drizzle.	 5.95

SIRLOIN OF BEEF SANTA MARIA GF
Top sirloin marinated in garlic, rosemary, olive oil and 
balsamico. Grilled to your liking and served with garlic 
mashed potatoes and your choice of vegetable.  	 24.95

BONE-IN RIB-EYE FLORENTINE GF
16 oz Bone-in rib-eye marinated in rosemary, garlic and 
olive oil. Grilled to your liking and topped with a Florentine-
style sweet cream herb butter. Served with garlic mashed 
potatoes and your choice of vegetable. 	 32.95	

	 Add Grilled Balsamico Onions 2.95

PAN SEARED SALMON BALSAMICO GF
Fresh Chilean salmon marinated in extra-virgin olive oil 
and fresh garlic, pan seared and topped with fresh tomato 
bruschetta, Parmesan cheese and balsamic. Served with creamy 
risotto and your choice of vegetable.	 23.95

*Parties of six or more may be subject to 18% gratuity. In order to comply with social distancing, parties of eight or more will be split.
 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Menu items may contain or 
come into contact with wheat, eggs, peanuts, tree nuts, fish, shellfish, soy and milk. Please advise your server of any known food allergies.

GF – Gluten Friendly: These items can be made without gluten but 
prepared in the same environment as gluten-containing foods. Ask server 
for details. 
VO – Vegetarian Option Available: Ask server for details.

PRIMI DI PASTA  
(PASTA COURSES)

Gluten Friendly Pasta Available Upon Request

LASAGNA
Classic baked lasagna filled with Bolognese sauce, ricotta,  
Parmesan, mozzarella and smoked provolone cheese.	 19.95

SHORT RIB TORTELLINI GIGANTE
Tortellini filled with beef short rib in a Bolognese sauce  
and topped with shredded Parmesan cheese. 	 21.95

FETTUCCINI ALFREDO VO
Fettuccini pasta tossed in our house-made creamy white 
wine, garlic and Parmesan Alfredo sauce. 	 16.95 
	 Add Grilled Chicken 5.95 
	 Add Grilled Shrimp 7.95

PASTA PRIMAVERA VO
Fettuccini pasta with seasonal vegetables tossed with garlic,  
olive oil, diced tomatoes and Parmesan cheese. 	 16.95

DESIGN YOUR PASTA
PASTA
RIGATONI
LINGUINE
SPAGHETTI

SAUCE
MARINARA VO	 15.95 
PESTO ALFREDO VO	 16.95 
BOLOGNESE 	 17.95

	 Add Meatball 4.95 
	 Add Sausage 4.95ITALIAN  

FAVORITES
CHICKEN PARMESAN
Chicken dipped in egg and Parmesan cheese, coated in 
breadcrumbs with fresh Italian herbs and pan seared until a 
crispy golden brown. Served on a bed of spaghetti marinara 
burrata marinated in fresh basil and olive oil.	 19.95

VEAL MARSALA 
Marinated veal coated in flour and pan seared with olive oil, 
fresh garlic, sweet onions, cremini mushrooms and Italian 
parsley, then deglazed with Marsala wine and chicken  
stock. Served with garlic mashed potatoes and your  
choice of vegetable.	 26.95

Gluten Friendly Cauliflower Pizza Crust Available Upon Request

PLAIN CHEESE
San Marzano tomato sauce with a blend of mozzarella,  
fontina and Parmesan cheese. 	 12.95 
Add your choice of toppings:  
mushrooms, grilled peppers, tomatoes, diced grilled chicken, 
meatballs or sausage.	 Each Topping 2.00

MEATBALL OR SAUSAGE
San Marzano tomato sauce and fresh mozzarella with your 
choice of meatball or sausage.	 Meatball 15.95 
	 Sausage 14.95 

MARGHERITA VO
Fresh basil, olive oil, garlic and fire roasted tomatoes topped  
with fresh mozzarella and seasoned ricotta cheese. 	 14.95

PIZZA PETITE 
(PERSONAL SIZE)

KID’S ALFREDO	 5.95 
 	 Add Grilled Chicken 2.00

MAC N’ CHEESE	 5.95

SPAGHETTI  
Served with your choice of:	 Butter 4.95   |   Marinara 5.95 
	 Marinara with Meatballs or Sausage 7.95 

CHICKEN FINGERS
Served with your choice of fries or applesauce.	 5.95 

KIDS MENU

CONTORNI 
(SIDES)

FRESH SAUTÉED ITALIAN VEGETABLES VO | GF	
	 2.95

ROASTED GARLIC MASHED POTATOES VO	 2.95

CREAMY RISOTTO VO	 4.95

PEPSI® PRODUCTS	 2.95

FRESH ICED TEA	 2.95

FRUIT JUICE	 2.95

ACQUA PANNA®	 6.00

S.PELLEGRINO® (SPARKLING)	 6.00

ALCOHOL-FREE

PERONI® NASTRO AZZURRO Draft	 6.00

BIRRA MORETTI	 6.00

STELLA ARTOIS® Draft	 6.00

GOOSE ISLAND® IPA Draft	 6.00

SHOCK TOP® BELGIAN WHITE Draft	 6.00

HEINEKEN®	 6.00

BUDWEISER®	 5.00

BUD LIGHT® Draft	 5.00

MICHELOB ULTRA®	 5.00

ANGRY ORCHARD®	 5.00

WESTGATE LAGER BY  
BIG STORM BREWERY (LOCAL) Draft	 5.00

BEER

Please Call Ext. 41754  
for Takeout or Delivery  
Wednesday to Saturday 

5 to 9 p.m.

VINO

Bottle

Bottle

VINO BIANCO (WHITE WINE)

BENVOLIO PINOT GRIGIO	 FRIULI-VENEZIA, ITALY	 29

SANTA MARGHERITA PINOT GRIGIO	 ALTO ADIGE, ITALY	 45

MEZZACORONA PINOT GRIGIO	 TRENTINO, ITALY	 30

PIERPAOLO PECORARI PINOT BIANCO	 FRIULI-VENEZIA, ITALY	 49

BERTANI PINOT GRIGIO & SAUVIGNON BLANC	 FRIULI-VENEZIA, ITALY	 28

GIESEN SAUVIGNON BLANC	 MARLBOROUGH, NZ	 32

KIM CRAWFORD SAUVIGNON BLANC	� MARLBOROUGH, NZ 	 32

FEUDO DISISA GRILLO	 SICILY, ITALY	 32

CHATEAU STE. MICHELLE “EROICA” RIESLING	 COLUMBIA VALLEY, US	 37

VALCKENBERG “MADONNA” RIESLING	 RHEINHESSEN, DE	 30

COLLEFRISIO FALANGHINA	 ABRUZZO, ITALY	 35

CA’ BIANCA “GAVI” CORTESE	 PIEDMONT, ITALY	 36

PIERPAOLO PECORARI RIBOLLA	 FRIULI-VENEZIA, ITALY	 38

CHERCHI “BILLIA” VERMENTINO	 SARDINIA, ITALY	 39

TORMARESCA CHARDONNAY	 PUGILIA, ITALY	 30

COLUMBIA CREST CHARDONNAY	 COLUMBIA VALLEY, US	 30

FERRARI-CARANO CHARDONNAY	 SONOMA, US	 36

SONOMA-CUTRER CHARDONNAY	 SONOMA, US	 60

CHAPPELLET CHARDONNAY	 NAPA VALLEY, US	 110

MEZZACORONA CHARDONNAY	 TRENTINO, ITALY	 32 

STEMMARI MOSCATO	 PIEDMONT, ITALY	 30

VALLEBELBO MOSCATO D’ASTI	 PIEDMONT, ITALY	 32

VINO ROSATO (ROSÉ WINE)

SETTEANIME (SEMI SPARKLING ROSÉ)	 VENETO, ITALY	 34

VALENTI “POESIA”	 SICILY, ITALY	 34

PIERPAOLO PECORARI “ROSALBA”	 FRIULI-VENEZIA, ITALY	 36

COLLEFRISIO ROSÉ	 ABRUZZO, ITALY	 34

VINO ROSSO (Red Wine)SPUMANTE (SPARKLING)

IL VIAGGIO PROSECCO DOC	 VENETO, ITALY	 32

SETTEANIME PROSECCO DOC EXTRA DRY	 VENETO, ITALY	 45

GUIDOBONO SEGRETEVIGNE EXTRA BRUT	 PIEDMONT, ITALY	 59

GAMBINO PROSECCO	 VENETO, ITALY	 30

ITALIANO (ITALIAN)

VALLENA VALPOLICELLA RIPASSO	 VENETO, ITALY	 34

DAMOLI “GIAGO” VALPOLICELLA RIPASSO	 VENETO, ITALY	 60

ALVERDI SANGIOVESE	 TUSCANY, ITALY	 32

FATTORIA “SAN FELO”	 TUSCANY, ITALY	 33

RENZO MASI CHIANTI RISERVA	 TUSCANY, ITALY	 32

CARPINETO CHIANTI CLASSICO	 TUSCANY, ITALY	 32

LAMOLE DI LAMOLE CHIANTI CLASSICO RISERVA	 TUSCANY, ITALY	 40

CASA DI MONTE CHIANTI CLASSICO RISERVA	 TUSCANY, ITALY	 45

ANTINORI PIAN DELLE VIGNE ROSSO DI MONTALCINO	 TUSCANY, ITALY	 110 

RENIERI ROSSO DI MONTALCINO	 TUSCANY, ITALY	 44

TERRE NERE ROSSO DI MONTALCINO	 TUSCANY, ITALY	 51

CASTELGIOCONDO BRUNELLO DI MONTALCINO	 TUSCANY, ITALY	 130

BANFI ROSSO DI MONTALCINO	 TUSCANY, ITALY	 54

CORTE DEI VENTI BRUNELLO DI MONTALCINO	 TUSCANY, ITALY	 114

COL D’ORCIA BRUNELLO DI MONTALCINO	 TUSCANY, ITALY	 75

FULIGNI BRUNELLO DI MONTALCINO	 TUSCANY, ITALY	 110

FATTORIA DEI BARBI BRUNELLO DI MONTALCINO	 TUSCANY, ITALY	 118

DONATELLA CINELLI BRUNELLO DI MONTALCINO	 TUSCANY, ITALY	 120

ANTINORI BRUNELLO DI MONTALCINO	 TUSCANY, ITALY	 128

COLLEGIATA D’ABRUZZO MONTEPULCIANO	 TUSCANY, ITALY	 21

ANTERRA MERLOT	 SICILY, ITALY	 33

CUSUMANO MERLOT	 SICILY, ITALY	 32

FEUDO DISISA NERO D’AVOLA	 SICILY, ITALY	 34

ANTINORI FATTORIA ALDOBRANDESCA	 TUSCANY, ITALY 	 57

GUIDOBONO NEBBIOLO	 PIEDMONT, ITALY	 39

FRATELLI LODALI BARBARESCO	 PIEDMONT, ITALY	 58

VILLA ROSA BAROLO	 PIEDMONT, ITALY	 49

VIETTI ROCCHE DI CASTIGLIONE BAROLO	 PIEDMONT, ITALY	 70

PASQUA “ROMEO & JULIET” ROSSO	 VENETO, ITALY	 32

CESARI VALPOLICELLA RIPASSO MARA	 VENETO, ITALY	 34

TENUTA SAN GUIDO “GUIDALBERTO”	 TUSCANY, ITALY	 72

GUADO AL TASSO	 TUSCANY, ITALY	 80

CASA DI MONTE LAUREO ROSSO SUPER TUSCAN	 TUSCANY, ITALY	 59

LUIGI RIGHETTI AMARONE	 VENETO, ITALY	 60

VIVALDI AMARONE VALPOLICELLA DOCG	 VENETO, ITALY	 69

TOMMASI AMARONE	 PIEDMONT, ITALY	 90

DUE TORRI PINOT NOIR	 VENETO, ITALY	 34

TOLLO ORGANIC PINOT NERO	 TRENTINO, ITALY	 36

TOLLO ORGANIC MONTEPULCIANO D’ABRUZZO	 ABRUZZO, ITALY	 40

CASA DI MONTE DOCG CHIANTI	 TUSCANY, ITALY	 35

MEZZACORONA MERLOT	 TRENTINO, ITALY	 37

MEZZACORONA CABERNET SAUVIGNON	 TRENTINO, ITALY	 35
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OTHER REDS

MEIOMI PINOT NOIR	 SONOMA, US	 32

BELLE GLOS “CLARK & TELEPHONE” PINOT NOIR	 SANTA MARIA, US	 50

PEIRANO ESTATE ZINFANDEL	 LODI, US	 31

ROBERT MONDAVI SPECIAL RESERVE  (CAB SAUV)	 NAPA VALLEY, US	 33

BONANZA BY CHUCK WAGNER (CAB SAUV) 	 NAPA VALLEY, US	 35

METTLER (CAB SAUV)	 LODI, US	 37

FERRARI-CARANO (CAB SAUV)	 ALEXANDER VALLEY, US	 45

SILVER OAK ALEXANDER VALLEY (CAB SAUV)	 ALEXANDER VALLEY, US	 110

CAYMUS (CAB SAUV)	 NAPA VALLEY, US	 124

CHAPPELLET MOUNTAIN CUVEE	 NAPA VALLEY, US	 55

TAKEN	 NAPA VALLEY, US	 70

THE PRISONER	 NAPA VALLEY, US	 77

PENFOLDS “KOONUNGA HILL” SHIRAZ	 SOUTH AUSTRALIA, AU	 30

RUCA MALEN MALBEC	 MENDOZA, AR	 35
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