
VILL� �ORRENTO
italian kitchen & caterers
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A N T I P A S T I

D I N N E R  M E N U

filet mignon spring roll  • $16
wild mushroom, gorgonzola cheese, port wine

burrata cheese & roasted beets  • $16
crispy prosciutto, basil, baby arugula, white balsamic

risotto rice balls  • $16
sweet peas, mozzarella, parmesan, pomodoro

calamari  arrabbiata • $18
sliced cherry hot peppers, marinara sauce

veal meatballs  parmigiana • $14

pomodoro sauce, mozzarella, parmesan

baked clams oreganata • $16
lemon, oreganata bread crumbs, garlic

E N T R E E S

pan seared veal chop • $45
choice of parmigana, capricciosa or valdostana

marinated cowboy rib eye steak • $54
char grilled marinated rib eye, crispy onion

marinated skirt steak • $42
char grilled black marinated, caramelized onions

pan seared filet  mignon • $49
porcini rubbed, cognac flambé, green peppercorn sauce

braised boneless  short rib  • $40
six hour slow roasted, caramelized onions, port wine

pork osso bucco • $32
braised pork shank, fresh sage, orecchiette pasta

double-cut pork chop • $34
caramelized onions, sliced cherry peppers, roasted potato

chicken breast & risotto • $28
wild mushroom, asparagus, sage demi-glace

pan sautéed chicken breast  • $28
lightly breaded, fresh mozzarella, arugula, tomato, onion

macadamia nuts encrusted chilean seabass • $41
oven roasted fresh mango, coconut rice

roasted shrimp risotto • $32
corn, sweet peas, aspargus, pancetta, lemon confit, shrimp essence

shrimp & angel hair pasta  • $32
san marzano tomatoes, cannelloni beans, basil, spinach

seafood fra diavolo • $36
shrimp, calamari, clams, mussels, plum tomato, linguini

roasted beets  & goat cheese  • $13
organic greens, candied hazelnuts, french beans, pomegranate vinaigrette

arugula,  fennel & orange salad • $13
arugula, fennel, mandarin orange, shaved manchego, red wine vinaigrette

tri  color gorgonzola salad • $13
arugula, baby greens, raisins, walnuts, mandarin oranges, 

gorgonzola, balsamic

I N S A L A T A

P A S T A

fresh fettuccini  & f ilet  mignon • $36
wild mushroom, spinach, roasted garlic sherry cream

pappardelle pasta & boneless  short ribs  • $28
italian meatball, fresh basil, home-style tomato sauce

orecchiette ,  broccoli  rabe & sausage • $28
tuscan beans, sun-dried tomatoes, garlic & basil oil

fresh fettuccini  & jumbo shrimp • $30 
maryland crab meat, oven roasted tomatoes, asparagus, 

chardonnay cream sauce

rigatoni vodka • $22
rigatoni pasta, pancetta, creamy vodka sauce 

add chicken + 6 • add shrimp + 8

S I D E S

grilled asparagus oreganata • $12

sautéed broccoli  rabe  • $10

roasted brussels  sprouts ,  pancetta • $10

roasted garlic mashed potatoes  • $10


