FINE ITALIAN
RESTAURANT & BAR

GARLIC BREAD SERVICE 3
HOUSE ITALIAN OR MARINARA

FRIED MOZZARELLA 10
MARINARA SAUCE

HOMEMADE MEATBALLS 10
MARINARA, RICOTTA CHEESE

SINCE 1989

CASTRIOTI

MOZZARELLA BREAD 8
MARINARA SAUCE

FRIED GREEN TOMATOES 13
FETA, PEPPER JELLY

FRIED ZUCCHINI 11
FETA, MARINARA, RANCH

SINCE 1989
FAMILY OWNED & OPERATED

ROASTED RED PEPPERS 12
FETA AND GRILLED FLATBREAD

GNOCCHI 10
MARINARA OR ALFREDO SAUCE

TOASTED RAVIOLI 11
MARINARA SAUCE

ALL DRESSINGS ARE MADE IN HOUSE
HOUSE ITALIAN, RANCH, OR BLUE CHEESE

ITALIAN WEDDING SOUP CUP 6 | BOWL 8
CHICKEN, MEATBALLS, SPINACH, ORZO PASTA

CAESAR SALAD 9

ROMAINE, SHAVED PARMESAN, TOASTED CROSTINI.
CHOICE OF DRESSING: VILLA ORIGINAL OR CREAMY
ANTIPASTO 18®

ICEBERG, ROMAINE, TOMATO, CUCUMBER, RED
ONION, BLACK OLIVES, ROASTED RED PEPPERS,
GIARDINIERA, ROLLED PROSCIUTTO AND

MOZZARELLA PINWHEELS

HOUSE SALAD 6 @@
ICEBERG, ROMAINE, CUCUMBER, TOMATO

CAPRESE 15@

SLICED FRESH MOZZARELLA, TOMATO, RED
ONION, BLASAMIC GLAZE, HOUSE-MADE PESTO.
(CONTAINS NUTS)

CASTRIOTI SALAD 13 @@
ICEBERG, ROMAINE, TOMATO, CU
ONION, BLACK OLIVES, ROASTED RE

FETA CHEESE, GIARDINIERA

SERVED WITH THE CHOICE OF ONE SIDE

STEAK PIZZIOLA 59 &
TWIN 40z USDA PRIME MEDALLIONS
TOPPED WITH MARSALA MUSHROOMS,
MARINARA, AND MELTED MOZZARELLA

USDA PRIME FILET MIGNON @&
8oz 58 | 120z 69

COMPOUND BUTTER +4 |

MUSHROOM MARSALA +4 |

CHATEAUBRIAND FOR TWO 120®(D

CENTER-CUT USDA PRIME BEEF TENDERLOIN,

SLICED & TOPPED WITH MUSHROOM MARSALA
SERVED WITH THE CHOICE OF TWO SIDES

USDA PRIME RIBEYE @)
leoz 72

SHRIMP OSCAR* +16

VEAL 45

CHICKEN 33

THINLY SLICED CHICKEN OR VEAL SCALLOPINI, LIGHTLY FLOURED AND PAN-SEARED IN YOUR
CHOICE OF ONE OF OUR SIGNATURE STYLES. SERVED WITH THE CHOICE OF ONE SIDE

MARSALA -GLUTEN FREE AVAILABLE-
MARSALA WINE SAUCE, MUSHROOMS

PICCATA*
WHITE WINE SAUCE, CAPERS

SORRENTINO*

WHITE WINE SAUCE, MUSHROOMS, THINLY SLICED
PROSCIUTTO AND MELTED MOZZARELLA

Witler

SALMON PICATTA* 45 ﬁ
WHITE WINE SAUCE AND CAPERS
SERVED WITH THE CHOICE OF ONE SIDE

RISOTTO BEEF CASTRIOTI 49 @)
USDA PRIME BEEF TENDERLOIN, MUSHROOM
RISOTTO, MUSHROOM MARSALA, ASPARAGUS

@

FRANCESE -GLUTEN FREE AVAILABLE-
MARSALA WINE SAUCE, CREAM, MUSHROOMS

PARMIGINIA
BREADED, MARINARA, MELTED MOZZARELLA

SALTIMBOCCA (VEAL ONLY)
PINWHEELS ROLLED WITH PROSCIUTTO AND
MOZZARELLA, MARSALA WINE SAUCE, MUSHROOMS

SHRIMP SCAMPI OREGANATA* 42
WHITE WINE SAUCE AND MUSHROOMS
SERVED WITH THE CHOICE OF ONE SIDE

AUSTRALIAN LOLLIPOP LAMB CHOPS 53@?
MUSHROOM MARSALA
SERVED WITH THE CHOICE OF ONE SIDE




ALL SAUCES ARE MADE
MARINARA, MEAT SAUCE, ALFREDO

HOMEMADE LASAGNA 22
RICOTTA, BEEF, MARINARA, MOZZARELLA

IN HOUSE
SAUCE, GARLIC & OIL

SPAGHETTI 20@&
CHOICE OF SAUCE

FETTUCCINE ALFREDO 23
CANNELLONI CASTRIOTI 23

CREPES ROLLED WITH PREMIUM GROUND
BEEF, TOPPED WITH MELTED MOZZARELLA

PASTA PRIMAVERA 23 &
AND MEAT SAUCE

RIGATONI, SAUTEED VEGETABLES
RED OR WHITE SAUCE

MANICOTTI 22 RAVIOLI 23
CREDES ROLLED WITH CHEESE ARD HERBS, MEAT, CHEESE, OR BOTH IN CHOICE OF SAUCE

MARSALA MUSHROOMS SERVED WITH THE CHOICE OF ONE SIDE

EGGPLANT PARMIGIANA 23
LIGHTLY BREADED AND PAN-FRIED, MARINARA,
MELTED MOZZARELLA
SERVED WITH THE CHOICE OF ONE SIDE

BAKED ZITI 23
BAKED RIGATONI PASTA, MARINARA, RICOTTA,
MELTED MOZZARELLA

MEATBALLS +5 GRILLED CHICKEN BREASTS +10 FRIED PROSCIUTTO +5
SHRIMP* +16

GRILLED OR SCAMPI STYLE

ITALIAN SAUSAGE +5
WITH ONIONS AND RED BELL PEPPERS

SALMON +26
GRILLED OR PICCATA STYLE*

A LA CARTE 12

FETTUCCINE ALFREDO | SPAGHETTI |

GRILLED ASPARGUS |

STEAMED BROCCOLI |
GRILLED ZUCCHINI |

CREAMED SPINACH
MUSHROOM RISOTTO

HAND-TOSSED AND CRAFTED WITH OUR SIGNATURE HOMEMADE PIZZA SAUCE AND DOUGH.

'Izll 16"
CHEESE 18 20
MARGHERITA 20 23
SLICED FRESHMOZZARELLA, TOMATO, BASIL LEAVES
VEGETARIAN 20 23
ONIONS, RED BELL PEPPERS, BLACK OLIVES, MUSHROOMS
JOHNNY NEW YORKER 21 25
ALFREDO SAUCE, MOZZARELLA, PROSCIUTTO
SPECIAL 26 30
PEPPERONI, CRUSHED MEATBALL, RED BELL PEPPERS, MUSHROOMS
THE “BRIAN” 28 32

HOT HONEY, PEPPERONI, ITALIAN SAUSAGE, PROSCIUTTO

ITALIAN SAUSAGE +2
CRUSHED MEATBALL +2
PROSCIUTTO +5
PEPPERONI +2

CHICKEN +7
ANCHOVIES +2
MUSHROOMS +2
ONIONS +2

RED BELL PEPPER +2
BLACK OLIVES +2
BANANA PEPPERS +2
PEPPERONCINI +2

SPINACH +2
JALAPENOS +2
BASIL +2
FETA +2

OUR VILLA
IS YOUR

For over thirty years, our family has shared
authentic Italian culinary traditions, hand-tossed
brick oven pizzas, and signature wines.

Share a seat, a glass, and a memory...

and savor the vibrant spirit of the Sinatra era.

IT IS GUEST RESPONSIBILITY TO NOTIFY SERVER OF ANY ALLERGIES OR SPECIAL ACCOMMODATIONS BEFORE ORDERING
@ GLUTEN FREE

>k SHELLFISH ALLERGY WARNING
# VEGAN OPTION UPON REQUEST

$8 SPLIT CHARGE FOR SHARED ENTREES AND
INCLUDES ONE ADDITIONAL SIDE

THE FDA ADVISES CONSUMING RAW
OR UNDERCOOKED MEATS, POULTRY,
SEAFOOD OR EGGS INCREASES THE
RISK OF FOOD-BORNE ILLNESSES.

1

7

20% GRATUITY ADDED TO PARTIES OF SIX OR MORE.

FINE ITALIAN RESTAURANT & BAR FAMILY OWNED & OPERATED SINCE 1989

@



