
DINNER 

SMALL PLATES  

MARKET SOUP   daily preparation 7  

MARKET SALAD   mixed greens, lemon vinaigrette   8 

CAESAR   brioche, parmesan, anchovy vinaigrette   9  

BEET SALAD   arugula, frisee, grapefruit, goat cheese, candied walnuts 12 

KALE SALAD   crispy prosciutto, avocado, roasted shallot vinaigrette   12 

NICOISE   tuna, potatoes, pickled green beans, kalamata, olive vinaigrette   17 

QUINOA   seasonal vegetables, citrus, burnt orange vinaigrette   11 

ROASTED SQUASH SALAD   arugula, pumpkin seeds, cranberries, pecorino, sherry vinaigrette   12 

OCTOPUS SALAD   baby spinach, roasted peppers, green olives, potatoes   14  

SPICY TUNA TARTAR   avocado, cucumber, tobiko, crispy wontons 15  

POKE   tuna, haas avocado, cucumber, wonton, onion shoyu   15 

GRILLED SHRIMP    watermelon, heirloom tomato, cucumber, basil, feta, smoked chili oil   16 

CALAMARI   crispy calamari, lemon thyme aioli, spicy marinara   14  

CRISPY BRUSSEL SPROUTS   hazelnuts, chili, grana padano, balsamic   10 

CRAB CAKE   fennel, heirloom tomatoes, mixed greens, whole grain mustard aioli   16 

LAMB MEATBALLS   tzatziki, tomatoes, cucumber, feta, olives, pita   12 

BURRATA   pesto, sel gris, baguette    12 

FLATBREAD  

MARGHERITA    marinara, basil, mozzarella   12 

PROSCIUTTO   caramelized onion, fontina, figs, arugula, mozzarella   14 

WILD MUSHROOM   fontina, mozzarella, fresno chili, herbs   12 

ZUCCHINI marinara, goat cheese, pine nuts   12 

ITALIAN SAUSAGE   wild mushrooms, fennel, fresno chili, garlic   14 

PASTA 

FETTUCCINE BOLOGNESE parmesan 18  

BUTTERNUT SQUASH AGNOLOTTI   brown butter, sage, toasted hazelnuts   18 

BRAISED RABBIT RAGOUT confit tomatoes, torn whole wheat pasta, basil   18 

LOBSTER RAVIOLI   heirloom tomatoes, brandy cream sauce   22 

VEGETARIAN PENNE   asparagus, mixed mushrooms, sun-dried tomato vodka sauce   14 

ENTREES 

CRISPY SKIN SALMON   butternut squash puree, gremolata, lemon jus      22  

GRILLED SWORDFISH   orzo, roasted cherry tomatoes, artichoke hearts    29 

BRANZINO   cauliflower caponata, fingerling potatoes, olive puree   (whole fish 34 / filet 25) 

JIDORI CHICKEN   edamame succotash, preserved lemon, chicken jus   20 

MARY’S ROASTED HALF-DUCK   fingerling potatoes, red wine citrus reduction   24 

STEAK FRITES   hanger steak, french fries, red wine jus, arugula   28  

VILLA BURGER   caramelized onion, tilamook, bacon, spread, with fries or salad   18 

BRAISED LAMB SHANK   couscous, garbanzo beans, baby carrots, lamb jus   26 

BRAISED SHORT RIB   mushroom risotto, cippolini onions   24  REV 02.28.2015 


