
76  Menu Guide To Advertise Call 516-569-4000

76
89

83

Appetizers
BAKED CLAMS (6)  .................................. 9.50
Whole baked Little Neck clams
FRIED CALAMARI  ................................. 10.50
Served with side of marinara sauce
MOZZARELLA STICKS (6) ........................ 7.00
GARLIC BREAD  ....................................... 3.00
with mozzarella  .............................................. 4.00
MOZZARELLA di CASA  .......................... 10.25
Homemade mozzarella served with marinated flame-
roasted peppers, fresh sliced tomatoes and basil, and 
served with balsamic vinegar
SAUTEED MUSSELS  .............................. 10.00
Served in a white wine garlic and herb OR marinara 
sauce
CALAMARI MARINARA  .......................... 10.50
BROCCOLI PARMIGIANA  ......................... 8.25
Fresh broccoli with melted mozzarella served in a gar-
lic and oil or tomato sauce
FRIED SHRIMP  ..................................... 11.00
Served with a side of marinara sauce
ZUCCHINI STICKS  ................................... 8.50
CHICKEN WINGS  ..................................... 8.50
Served with hot sauce and bleu cheese
CALAMARI & RABE  ............................... 12.00
Sauteed broccoli rabe tossed with fried 
calamari in garlic & olive oil with hot pepper flakes and 
topped with gorgonzola

Pasta 
All pasta dishes served as listed or with choice of spa-
ghetti, penne, linguine, rigatoni, fussilli, fettuccine or 
capellini Tortellini $2.00 extra. Whole wheat penne or 
linguini $1.00 extra
YOUR CHOICE .......................................... 8.00
Any of the above pastas served with tomato sauce, 
marinara sauce, butter sauce, garlic and oil or filetto 
di Pomodoro
LINGUINE w/WHITEor RED CLAM SAUCE 13.00
Made with fresh clams, garlic, olive oil and herbs
PASTA e MELENZANA  ........................... 11.75
Rigatoni pasta tossed with sliced, fresh 
battered eggplant, ricotta and tomato sauce
PASTA BOLOGNESE ................................ 11.75
Choice of pasta served with our homemade
ground meat sauce
PENNE SPECIAL  .................................... 11.75
Penne pasta tossed with fresh plum tomatoes, onions, 
basil and mozzarella
SPECIAL PASTA ...................................... 12.75
Rigatoni pasta with peas, mushrooms and ricotta in 
a meat sauce
FUSILLI PRIMAVERA (Red or White)  ..... 13.75
Assorted mixed vegetables sauteed with garlic and ol-
ive oil or marinara sauce, over fusilli pasta
FETTUCCINE ALFREDO .......................... 13.50
Fettuccine pasta in a cream sauce with grated parme-
san cheese.
PASTA AND BROCCOLI ........................... 12.50
Penne pasta tossed with sautéed broccoli, garlic,olive 
oil and a touch of grated parmesan cheese
PENNE ALLA VODKA  ............................. 12.25
Our homemade creamy pink vodka sauce served over
penne pasta and sprinkled with grated parmesan 
cheese
CALAMARI MARINARA or FRA DIAVOLO 14.50
Your choice of pasta served with sautéed calamari
in a spicy fra diavolo or marinara sauce
SHRIMP MARINARA OR FRA DIAVOLO  .. 17.75
PENNE UMBRIANA ................................ 16.25
Sautéed broccoli and fresh mushrooms combinedwith 
fresh tomatoes and grilled sliced chickenin a white 
wine garlic & oil 
or with shrimp  ............................................ 18.25
PASTA PUTANESCA  ............................... 13.25
Gaeta olives, capers, and anchovies in a garlic and to-
mato sauce served over your choice of pasta
LINGUINE WITH MUSSELS (White or Red)  13.50
Sautéed fresh mussels in a light marinaraor garlic and 
olive oil sauce over linguine
PASTA & BROCCOLI RABE  ..................... 13.25
In garlic and oil
AL PESTO  ............................................. 12.75
Any pasta with our homemade pesto sauce (red or white)

LOBSTER RAVIOLI  ...............................  13.00
Lobster & ricotta-stuffed ravioli in a pink sherry sauce
FUSILLI CAMPANIA ................................ 15.50
Fresh escarole, crumbled sausage & cannellini beans in 
a light garlic sauce
PENNE BROWN BUTTER  ....................... 14.95
Arugula, grape tomatoes, pine nuts & capers in-
browned butter, garlic & olive oil
ADD TO ANYOF THE ABOVE DISHES:
grilled or fried chicken ............................. 4.00
grilled or fried shrimp  .............................. 6.50

Entrees
All entrees served with choice of tossed salad or pasta 
or vegetable ALSO AVAILABLE: Bolognese or Mush-
room sauce $2.00 extra. White or Red Clam sauce 
$3.50 extra • Vodka or Alfredo Sauce $2.50 extra
Whole wheat penne or linguini $1.00 extra
CHICKEN MARSALA  .............................. 17.50
Chicken simmered in a brown Marsala wine sauce with 
mushrooms.
 VEAL MARSALA 18.50
CHICKEN FRANCESE .............................. 17.50
Chicken simmered in a white wine, lemon butter sauce
 VEAL FRANCESE 18.50
CHICKEN MONTECARLO ........................ 19.00
Battered chicken breast layered with fresh eggplant, 
fresh tomato and mozzarella in a white wine, lemon 
and butter sauce
EGGPLANT ROLLATINI ........................... 16.00
Fresh battered eggplant rolled with seasoned ricotta
in a tomato sauce with melted mozzarella
JUMBO SHRIMP or FILET OF SOLE
FRANCESE or OREGANATA ..................... 19.25
Jumbo shrimp or filet of sole, either battered and 
simmered in a white wine, lemon butter sauce, or 
broiled and topped with our homemade seasoned 
bread crumbs
CHICKEN MARIA .................................... 17.50
Chicken cutlets topped with chopped lettuce, tomatoes
and red onions — Served with Italian dressing
 VEAL MARIA 18.50
CHICKEN ALLA VILLA ............................ 19.00
Boneless chicken breast simmered in a brown mush-
room sauce and topped with melted mozzarella
 SHRIMP ALLA VILLA 21.25
CHICKEN BALSAMICO ............................ 18.50
Marinated chicken breast cooked in balsamic vinegar
and garlic with fresh mushrooms and herbs
CHICKEN PRIMAVERA  .......................... 18.50
Assorted mixed vegetables sauteed in garlic & olive oil, 
served over chicken breast (your choice of garlic and 
oil or marinara sauce)
 SHRIMP PRIMAVERA 21.25
CHICKEN PICCATA ................................. 18.50
Battered chicken breast simmered with capers and 
artichoke hearts in white wine & butter
 VEAL PICCATA 19.50
CHICKEN BRUSCHETTA ......................... 18.50
Grilled or fried chicken topped with homemade 
bruschetta of tomatoes, onions, seasonings & olive oil
 VEAL BRUSCHETTA 19.50
HOMEMADE MEAT LASAGNA ................. 10.00
BAKED ZITI ............................................  9.50
Made with ricotta, meat and mozzarella
BAKED RAVIOLI ...................................... 9.00
BAKED STUFFED SHELLS . ...................... 9.00
BAKED MANICOTTI  ................................ 9.00
BAKED PASTA and BROCCOLI ................ 13.00
BAKED ZITI SICILIANA. ......................... 12.50
Made w/ fresh battered eggplant, ricotta and mozzarella

Brick Oven Pizza
Try our 10” personal sized pizza prepared with our 
homemade ingredients, baked in our brick oven.
MARGHERITA .......................................... 9.25
Traditional Neapolitan pizza made with fresh tomato 
and basil sauce, topped with mozzarella
FRA DIAVOLO ........................................ 10.50
Our traditional Margherita topped with sausage and 
sliced hot cherry peppers
QUATTRO STAGIONI  ............................. 10.50
Fresh tomato basil sauce and mozzarella topped with 
separate segments of artichoke hearts,black olives, 
ham and sliced mushrooms

AL INSALATA ......................................... 10.50
Crispy thin crust pizza layered with mozzarella and 
drizzled with garlic and oil, topped with our chopped 
house salad and drizzled with Italian dressing
ALLA MELENZANA ................................. 10.50
Fresh tomato basil sauce topped with fresh battered 
eggplant and spotted with ricotta
and fresh tomatoes and melted mozzarella
VEGETARIAN  ........................................ 11.00
Tomato basil sauce topped with a combination of fresh 
sautéed spinach, broccoli & mushrooms and mozzarella
BUFFALO, BBQ or MARSALA CHICKEN  .. 12.75
AL BIANCO ............................................. 11.50
Our thin crusted pizza topped with seasoned ricotta 
cheese & mozzarella
PUTANESCA ........................................... 11.50
Tomato sauce, basil, anchovies, gaeta olives & capers
BROCCOLI RABE .................................... 12.50
Crumbled sausage, broccoli rabe & hot pepper flakes 
cooked on a garlic & olive oil crust with a light layer 
of mozzarella
PROSCIUTTO & ARUGULA ...................... 12.50
Brick oven shell cooked with olive oil and garlic and 
a light layer of mozzarella topped with arugula, pro-
sciutto & artichoke hearts with balsamic glaze

CREATE YOUR OWN BRICK OVEN PIZZA
Choose from the following items to 

add to a Margherita Pizza:
1/2 topping… 1.00 extra 1 topping… 1.50 extra 
2 topping… 2.75 extra 3 toppings… 3.75 extra

TOPPINGS: Artichoke hearts, pepperoni, sausage, 
onions, mushrooms, fresh garlic, cherry peppers,
bell peppers, anchovies, black olives, eggplant, ham, 
meatballs, sliced tomatoes, spinach, broccoli

Pizza/ Specialty Pies 
NEAPOLITAN ......................................... 13.50
18” round - 8 slices, mozzarella & tomato sauce
SICILIAN ...............................................  14.50
Square - 9 slices, mozzarella & tomato sauce

TOPPINGS: sausage, meatball, pepperoni, ham, 
mushrooms, peppers, onions, black olives, extra 
cheese, fresh garlic, anchovies, sliced tomatoes

1/2 topping… 2.25 extra • 1 topping… 4.00 extra 
2 topping… 6.25 extra

BROCCOLI or EGGPLANT PIZZA  ...........  19.00
GRILLED CHICKEN or 
FRIED CHICKEN CUTLET PIZZA ............. 22.00
CHICKEN MARSALA, BUFFALO OR 
BBQ CHICKEN PIZZA ............................  24.00
GRANDMA PIZZA  .................................. 19.50
9 slices - Thin pan pizza layered with fresh mozzarella 
and spotted with marinara sauce
WHITE PIZZA  ......................................  20.00
Round pie topped with seasoned ricotta and mozza-
rella cheese
VEGETARIAN PIZZA ..............................  20.50
Spinach, broccoli and mushrooms with tomato sauce 
and mozzarella
CAPRESE ............................................... 25.00
9 slices - Focaccia style pizza with fresh tomato, fresh 
basil, and fresh mozzarella
CRISPINA  .............................................. 25.00
9 slices - Focaccia style pizza with fresh mozzarella, 
roasted peppers & grilled eggplant or zucchini
MARINARA ............................................ 13.50
9 slices - Pan style pizza topped with our homemade 
marinara sauce
VILLA MARIA SPECIAL 
...............................Neapolitan - 8 slices 22.00
.................................... Sicilian - 9 slices 23.00
Combination of sausage, meatball, pepperoni, 
peppers, mushrooms & extra cheese
INSALATA PIE ........................................ 18.00
Pie drizzled with garlic & oil & mozzarella and topped 
with chopped salad

Gluten-Free Pizza
Personal size gluten-free pizza with tomato sauce and 
mozzarella ...10.00 With half topping… 10.50 With 
one topping… 11.00 With two toppings… 12.00

SOUPS, SIDES, SALADS, HEROS, PLATTER, PANINIS, WRAPS ALSO AVAILABLE

81 Main Street • East Rockaway • NY 11518
887-9595 • 881-9559 • fax 887-9555

Visit our website at www.villamariarestaurant.com
Gift Certificates Available • Catering And Takeout available

villa maria
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Prices subject to change 
without notice

http://www.villamariarestaurant.com



