
VILL� �ORRENTO
italian kitchen & caterers

8 2 3  m i d d l e  c o u n t r y  r d   •   s t  j a m e s   •   6 3 1 . 2 6 5 . 9 8 6 5   •   v i l l a s o r r e n t o . c o m

A N T I P A S T I

L U N C H  M E N U

filet mignon spring roll
wild mushroom, gorgonzola cheese, port wine

$16

veal meatballs  parmigiana
pomodoro sauce, mozzarella, parmesan

$14

calamari  arrabbiata
sliced cherry hot peppers, marinara sauce

$18

risotto rice balls
sweet peas, mozzarella, parmesan pomodoro

$16

P A S T A

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

chardonnay cream sauce
$24

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

$24

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

$22

penne alla vodka
pancetta, creamy vodka sauce 

add chicken + 4 • add shrimp + 8

$20

E N T R E E S

pan seared chicken breast
tomato, arugula, red onion, fresh mozzarella, grana padano, balsamic

$22

chicken breast & risotto
wild mushroom, asparagus, sage demi-glaze

$22

*marinated skirt steak
chef's house marinade, caramelized onions

$32

*double-cut boneless  pork chop
caramelized onions, sliced cherry peppers, roasted potato

$28

S E A F O O D

shrimp & cannellini  beans
san marzano tomatoes, basil, garlic white wine sauce, angel hair pasta

$26

roasted shrimp risotto
corn, sweet peas, asparagus, pancetta, lemon confit, shrimp essence

$28

seafood fra diavolo
shrimp, calamari, clams, mussels, plum tomato, linguini

$36

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

$13

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

$13

tri-color gorgonzola salad
arugula, baby greens, raisins, walnuts, mandarin oranges, 

gorgonzola, balsamic
$13

greek salad
tomato, red onion, crumbled feta cheese, red wine dressing

$13

add chicken + 8 • add shrimp + 12

add steak  + 18 • add salmon + 18

S A L A D

CHEF 'S  HOMEMADE SOUP 

or  FRESH  GOURMET  SALAD

CHOICE  OF  ANY ENTREE ,  COFFEE 
&  DESSERT  SPEC IAL

C O M P L E T E  L U N C H  S P E C I A L

a d d  $ 1 0  t o  y o u r  e n t r e e
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L U N C H  M E N U

*THIS MENU ITEM CAN BE COOKED TO YOUR LIKING BY ORDERS OF THE SUFFOLK COUNTY BOARD OF HEALTH

*CONSUMING RAW OR UNDERCOOKED MEATS,  SHELLFISH,  OR FRESH SHELL EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS

S A N D W I C H E S
s e r v e d  w i t h  s w e e t  p o t a t o  f r i e s

braised short rib  & parmigana hero 
braised short rib, basil, home-style tomato sauce, semolina hero

$14

breaded chicken & broccoli  rabe
fresh mozzarella, roasted peppers, balsamic, ciabatta bread

$14

grilled chicken & fresh mozzarella
roasted red peppers, baby spinach, balsamic, ciabatta bread

$14

chicken parmigiana hero
tomato sauce, mozzarella cheese

$14

turkey breast &  swiss  cheese
avocado, bacon, tomato, sriracha mayo

$14

soprano italian hero
soppersatta, ham, prosciutto, fresh mozzarella, lettuce, tomato, balsamic

$14

*marinated steak & mozzarella cheese 
caramelized onion, ciabatta bread

$20

crispy blackened shrimp 
caramelized onions, avocado, tomato, baby greens, sriracha mayo, toasted ciabatta

$20


