
GAO | 4 Pcs   
(v) Spinach & cream cheese   85
Fillet, chives & cream cheese   95
PRAWN & CHICKEN GYOZA | 4 Pcs           132
HONG KONG PEAR | Each   65
Potato dumpling filled with
chicken & prawn
CRISPY CHICKEN BAO BUN | 3 Pcs           110
Crispy chicken, cabbage, creamy honey 
sauce, toasted sesame seeds

DIM SUM

NEW

NEW

MED OYSTERS    45
Live free-range oysters 
XL OYSTERS    62
Live free-range oysters
VILLA SIGNATURE OYSTERS  68
Medium oysters, Fig & raspberry beads, 
poached pear, pear leaf
THE “OG” SHOT    55
Medium oysters, fresh lemon, Tabasco, 
black pepper 

OYSTERS

NEW

LIVERS     110
With or without Peri Peri, 
Napolitana cream
CRISPY CALAMARI   135
Crumbed calamari tubes & heads,
Fantasy sauce, black pepper 
STICKY WINGS | 4 Pcs   135
Sticky Teriyaki, chives, toasted sesame
(v) FETA PHYLLO PILLOW  105
Feta, phyllo, honey, walnuts,
toasted sesame
(v) CROQUETTES | 3 Pcs   105 
Mozzarella croquettes, peppadew, chives, 
bourbon pomodoro, peppered wild rocket
TEMPURA PRAWNS | 3 Pcs  125
Sweet chilli mayo
PORK BELLY BITES   135
Sticky BBQ 
(v) EDAMAME BEANS   105
7 Spice, lime, oyster sauce  
(v) GIANT BLACK MUSHROOMS  105
White wine, butter, herbs 
FILLET TATAKI    125
Sliced seared beef fillet, soy sauce, 7 spice, 
spring onion, served on crispy lettuce
MODERN AVO RITZ   115
Prawn filled avo roll, green herb pesto
(v) HALLOUMI    112
Halloumi, fresh lemon
CREAMY GARLIC ESCARGOT  105
Melted mozzarella, cheddar cheese, 
garlic cream
BONE MARROW ESCARGOT  132
Bone marrow, snails, ala crema  

STARTERS

NEW

NEW

NEW

BEEF CARPACCIO                                            142
Parmesan, marinated mushroom, rocket,
peppadew, green fig preserve, celery
SPRINGBOK CARPACCIO                            165
Rocket, grated Parmesan, white chocolate 
shavings, balsamic reduction
CROCODILE CARPACCIO              195
Thinly sliced smoked crocodile, Parmesan,
marinated mushrooms, rocket, 
lemon vinaigrette

SPECIALITY CARPACCIO

SPICY TEMPURA PRAWN                         135
4 Tempura prawns, spicy mayo, sushi
rice, avo, red cabbage, sliced carrots,
sesame seeds, Teriyaki sauce

TERIYAKI SEARED SALMON                       295
Cubed seared salmon, sushi rice, naked
edamame beans, avo, red cabbage, 
sliced carrots, 7 spice, 
Teriyaki sauce
(v) VEGETARIAN                                         112
Edamame beans, feta, sunflower seeds, 
honeyed pecan nuts, sushi rice, 
strawberry vinaigrette
TEKKADON SALMON                                 280
Cubed salmon sashimi, sushi rice, avo, 
seaweed, sesame seeds, honey 
soya dressing

POKÉ BOWLS 

(v) GREEK SALAD                                        118
Tomato, cucumber, feta, red onion, 
Kalamata olives, origanum, olive oil

(v) BURRATA SALAD                                   180
Imported Italian Burrata cheese, 
Rosa tomatoes, balsamic glaze, 
toasted ciabatta
ROCKET SALAD                                           118
Rocket, feta, butternut, walnuts, red onion, 
balsamic vinaigrette
CRUMBED BREAST SALAD                        145
Crumbed chicken breast, Parmesan, Rosa
tomatoes, Spanish onion, Romaine lettuce, 
croutons, honey mayo

SALADS

NEW

NEW

Please note our kitchen is not free from the following allergens: 
Nuts, dairy, soy, wheat, shellfish & fish

350g WAGYU RIB-EYE           1100
Marble score 5-7, roasted potatoes 
& stir-fry veg
WAGYU BURGER              210
Wagyu patty, seeded bun, mozzarella cheese, 
tomato, avo, red onion, signature mayo, chips

WAGYU

FLAME GRILLED BABY CHICKEN  265
Marinated with either lemon butter or 
Peri Peri, chips 
CHICKEN SCHNITZEL   182
Chicken schnitzel topped with cheese 
sauce, chips 
CHICKEN SCHNITZEL THERMIDOR  235
Chicken schnitzel, shrimps, mushrooms,
cheddar & mozzarella, baked, chips 
HONEY CHICKEN   182
Cubed crispy chicken, honey soya, toasted 
sesame seeds, egg fried rice
BREAST & SALAD   175
Grilled chicken breast, Greek salad

POULTRY

NEW

2 SLICES BACON                    28
SLICED AVOCADO                  28
GIANT BLACK MUSHROOMS                 38
CHICKEN LIVERS                   71
4 QUEEN PRAWNS                235

TOPPINGS

MUSHROOM                     49
PEPPER                    49
CHEESE                    49
PERI PERI      55
BLUE CHEESE                   49
CRANBERRY BLACK PEPPER                 49

SAUCES

MEAT
OUR FAMOUS FILLET ON THE BONE        345
Pepper crusted & flambéed with Cognac at 
the table, roasted potatoes & stir-fry veg
FILLET               285
Pepper crusted & flambéed with Cognac at 
the table, roasted potatoes & stir-fry veg
CHIMICHURRI FILLET              310
Sliced fillet, served on fresh rocket, homemade 
chimichurri, Maldon sea salt flakes, 
olive oil, chips
RUMP               220
Roasted potatoes, stir-fry veg  
SIRLOIN               220
Roasted potatoes, stir-fry veg  
SIGNATURE BURGER & CHIPS            185
Double beef patty, 2 slices of cheddar cheese, 
lettuce, tomato, Villa mayo, sesame seed 
bun, served in a tin foil parcel
KLEFTIKO LAMB SHANK               345
30 year old house speciality, slow roasted
in the wood burning oven, white wine,
lemon, origanum, roasted potatoes
LAMB CUTLETS               295
Grilled lamb cutlets, peppadew pesto infused
mash, Cognac cream sauce, chives
VILLA’S OXTAIL               385
Served with Parmesan mash
850g BEEF TOMAHAWK              520
Executive prime rib on the bone, black 
pepper, flambéed at the table
T-BONE FIORENTINA             620
Best of both worlds, half sirloin, half fillet, 
sliced Florentine style, roasted potatoes 
& stir-fry veg
FLAMED BEEF RIBS              385
Crushed black pepper, rosemary, chips,
flambéed with Cognac at the table
PORK SCHNITZEL              205
Option of cheese or mushroom sauce, chips
PORK RIBS & FRIES              285

NEW

NEW

NEW

CALAMARI               210
Grilled calamari heads & tubes, lemon 
butter, served with rice or chips
CALAMARI CHATEAU                                 238
Grilled Falkland calamari heads & tubes, flambéed 
with Cognac at the table, cranberry pepper sauce, 
Parmesan infused wasabi mash 
TUNA CHATEAU                 295
Seared tuna steak, black pepper, signature spice, 
stir-fry veg & rice, flambéed at the table
SPICY SEARED SALMON              395
Spicy seared salmon medallions, egg 
fried rice, peanut ponzu sauce
SEARED SALMON              395
Served with Yakitori, stir-fry veg & rice 
PARMA HAM SALMON               415
Salmon wrapped with Parma ham, sautéed with 
butter & white wine, large black mushroom, 
nutmeg, honey purée, fresh dill gnocchi 
CHAR-GRILLED SEA BASS              365
Char-grilled sea bass, crispy skin,
savory rice, stir-fry veg
KINGKLIP                285
Grilled kingklip, lemon butter 
KINGKLIP THERMIDOR               325
Grilled kingklip, shrimps, mushrooms, 
cheddar & mozzarella, baked
8 QUEEN PRAWNS               480
Lemon butter, served with rice or chips 
TIGER GIANTS | Each               325
Lemon butter, served with rice or chips 

FISH

NEW

NEW



PASTA

Please note our kitchen is not free from the following allergens: 
Nuts, dairy, soy, wheat, shellfish & fish

NEW

NEW

(v) SPAGHETTI NAPOLITANA    110
Italian tomato, basil, herbs
SEAFOOD FETTUCINE    155
6 Prawns, calamari, mussels, napolitana
FILLET PENNE                                                182
Beef fillet strips, black mushrooms, 
olive oil, chilli, chives
SPAGHETTI BOLOGNESE                  190
(v) SPAGHETTI VEGETARIAN    145
Baby spinach, cherry tomatoes, olives,
celery, olive oil, seasoning
BEEF LASAGNA                               205
FETTUCINE ALFREDO                    145
Ham, black mushroom, cream sauce
(v) RAVIOLI                  195
Spinach & ricotta ravioli, burnt butter, sage
(v) GNOCCHI ALA CREMA                   205
Gnocchi, Parmesan cream 
BAKED PENNE AL FORNO                180
Penne, chicken, bacon, mushroom, peppadew, 
cream, tomato, mozzarella
OXTAIL PASTA                    210
KOREAN FIRE BEEF                               180
Sliced beef, BBQ soya, Gochujang, sesame 
oil, spring onion, mushrooms, carrots, 
peppers, steamed rice

NEW

NEW

(v) FOCACCIA BREAD      75
Garlic, origanum, olive oil 
(v) CLASSIC MAGHERITA   110
Tomato, mozzarella, origanum
CLASSIC REGINA    145
Mushroom & ham
GRECO                                                   185
Chicken, feta, green pepper
OXTAIL, BASIL & BRIE    282
(v) VEGETARIAN        140
Mozzarella, giant black mushrooms, onions, 
olives, mixed peppers, basil pesto
(v) BURRATA MARGHERITA   240 
Classic magherita topped with imported
Italian creamy burrata cheese 

(v) 3 CHEESE PIZZA                  189
Mozzarella, cheddar, Camembert
FOUR SEASONS      155
Ham, mushrooms, olives, artichokes
CHICKEN MAYO                 175
Cubed chicken, cheddar, mozzarella, 
mayo, onion, thyme
MEXICANA                 175
Bolognese, chilli
PEPPERONI                155
HAWAIIAN                  135
Ham, pineapple 
BACON, FETA, AVO                165

NEAPOLITAN STYLE PIZZA’S
Magherita Base

NEW

NEW

NEW

NEW

NEW

CRISPY RICE SLIDER | 4 Pcs   175
Crispy sushi rice topped with diced 
salmon, infused with creme 
fraiche & chives 
BEEF FILLET RAINBOW ROLL | 8 Pcs  145
Teriyaki seared beef fillet rainbow roll,
Tempura prawn, avo, Sriracha mayo,
herb dressing 
BILTONG BATTLESHIPS | 2 Pcs    145
Soya bean pockets filled with diced
biltong infused with cream cheese, 
chives, Tabasco, dressed with 
olive oil & thyme extract
CROCODILE ROSES | 6 Pcs   158
Crocodile carpaccio roses, sliced black
mushrooms, Kewpie mayo, poached 
pear, feta cheese, rocket, 
balsamic reduction
CANDY ROSES | 4 Pcs    160
Salmon roses topped with Tempura cream 
cheese, cherry glaze & popping candy
SPRINGBOK ROSES | 6 Pcs    185
Springbok carpaccio roses, strawberries,
grapes, Camembert, avo, Kewpie mayo,
balsamic reduction
NACHO LIBRE | 8 Pcs    157
Tear dropped shaped sushi roll, salmon,
cream cheese, Yakitori cream, mixed
peppers, red onion, crushed nachos, 
nacho libre sauce
DRAGON ROLL | 8 Pcs    168
Salmon rainbow roll, Tempura prawn,
feta, avo, Yakitori sauce
TIGER ROLL | 8 Pcs     168
Tempura prawn rainbow roll, avo,
cream cheese, Kewpie mayo, 
cranberry, biscuit crumbs
TIGER VS DRAGON | 8 Pcs   168
4 Dragon rolls & 4 Tiger rolls
(v) VEGETARIAN ROSES | 4 Pcs   118
Cucumber wrapped butternut roses 
topped with roasted pine nuts, 
honey, apple tartare, dressed 
with a cinnamon & balsamic
reduction
VILLA BIANCA PLATTER | 18 Pcs   435
6 Springbok roses
4 Dragon rolls
4 Tiger rolls
4 Fire rolls

SIGNATURE SUSHI SUSHI ON FIRE
All our Trademarked SUSHI ON FIRE

is flamed at the table

R

R

FAMOUS FIRE ROLL | 8 Pcs              168
Crispy California roll, salmon, jalapeño,
Kewpie mayo, cream cheese, 
Yakitori sauce
PRAWN FIRE ROLL | 8 Pcs             162
Crispy California roll, prawn, jalapeño,
Kewpie mayo, cream cheese, 
Yakitori sauce
GOLDEN FLAMING ROSES | 4 Pcs             159
Golden salmon roses, avo, chopped 
Tempura prawn, naked edamame 
beans, Fantasy sauce, flamed 
cotton candy
TUNA CRUNCH | 8 Pcs              185
Tempura tuna California roll, cream
cheese, crispy rice, Fantasy sauce
BEEF FILLET NIGIRI | 2 Pcs             105
Sliced seared beef fillet, Teriyaki, 
7 spice, Sriracha mayo
DYNAMITE BAMBOO ROLL | 4 Pcs           155
Cucumber filled with cream cheese, avo, 
salmon, topped with Tempura prawn, 
Fantasy sauce, toasted cashew nuts
ROCK SHRIMP TEMPURA | 4 Pcs             167
Salmon California roll topped with
Tempura prawn, Fantasy sauce
HALLOUMI CRUNCH | 4 Pcs             167
Crunchy California roll, halloumi, peppadew, 
sticky Fantasy sauce, cubed avo, 
signature seasoning

NEW

MAKI ROLLS | 8 Pcs              
(v) Avo & cucumber                78
Salmon                  115
Tuna                  110
Prawn, pine nuts, Kewpie mayo                   85
ROSES | 4 Pcs              
Salmon                  115
Tuna                  115
CALIFORNIA ROLLS | 8 Pcs              
(v) Avo, cucumber, rocket                 75
Salmon                  138
Tuna                  122
Prawn                     125
Tempura prawn, Fantasy sauce               132
FASHION SANDWICHES | 8 Pcs            
Salmon                 135
Tuna                 132
Prawn                 128
Strawberry & cream cheese               138
RAINBOW ROLLS RELOADED | 8 Pcs        162
Salmon rainbow roll, avo, Yakitori sauce,
Kewpie mayo, caviar
BATTLESHIPS BEAN CURD | 2 Pcs           
(v) Avo & cucumber                  75
Salmon                 145
Prawn                 122
SASHIMI | 5 Pcs
Salmon                 155
Spicy seared salmon               158
Tuna                 148
Spicy seared tuna                152
NIGIRI | 2 Pcs
Salmon                   85
Tuna                   82
Prawn                   75
HANDROLL | 1 Pc
(v) Avo, cucumber, rocket                 75
Salmon                   95
Tuna                   92
Prawn                   85
Tempura prawn                  88

TRADITIONAL SUSHI

For our selection of desserts, please request our 
coffees, sweets, & digestives menu

NEW

NEW


