MEDITERRANEAN CUISINE & SUSHI

— SALADS & POKE BOWLS —

(v) GREEK SALAD 86
Cucumber, feta, tomato, origanum,
olive oil, Kalamata olives

(v) STRAWBERRY SALAD 96

Rocket, strawberries, pine nuts,
avo, citrus honey dressing

CRUMBED BREAST SALAD
Crumbed chicken breast, Parmesan,
cherry tomato, Spanish onion,
Romaine lettuce, croutons, honey mayo

BILTONG FETTUCCINE SALAD 98
Biltong, cold fettuccine, feta, peppadew,
olive oil, thyme reduction,

signature seasoning

(v) VEGETARIAN POKE 105
Edamame beans, feta, sunflower seeds,
honeyed pecan nuts, sushi rice,
strawberry vinaigrette

TEKKADON SALMON POKE

Cubed salmon sashimi, sushi rice, avo,
seaweed, sesame seeds, edamame
beans, honey soya dressing

110

220

DIM SUM
GAO (4 Pcs)
(v) Spinach & cream cheese 72
Fillet, chives & cream cheese 82
HONG KONG PEAR (Each) 38

Potato dumpling filled with
chicken & prawn

STARTERS

LIVERS

With or without Peri Peri,
Napollt%ga cream

(v) HALLOUMI
Halloumi, fresh lemon

CRISPY PRAWN

Crispy phyllo prawns,
antasy sauce,
toasted sesame
115

CRISPY CALAMARI

— SPECIALITY CARPACCIO —

BEEF CARPACCIO 125
Parmesan marinated mushroom, rocket,
peppadew, green fig preserve, celery
SPRINGBOK CARPACCIO

Rocket, grated Parmesan, white
chocolate shavings, balsamic reduction

139

pepper marinated wild rocket

75 Melted mozzarella,
cheddar cheese &
(v) GIANT BLACK garlic cream
MUSIIROOMS 88
White wine, butter, herbs . B
78 BONE MARROW
ESCARGOT
MODERN AVO RITZ Bone marrow, snails,
Prawn filled avo roll, ala crema
green herb pesto 115
92
STEAK TARTARE
.FILLIZT TATAKI Fine hand diced fillet,
Sliced beef fillet, seared, capers, red onion,
soy sauce, seven spice, truffle oil, garsley,
spring onion on egg yolk, Cognac,
Romaine lettuce prepared tableside
115 140

89 Crumbed calamari tubes CROCODILE CARPACCIO 139
& heads, Fantasy sauce, Thinly sliced smoked crocodile,
(v) FETA PHYLLO PILLOW black pepper Parmesan, marinated mushrooms,
Feta, Ehyllo, honey, 98 rocket, lemon vinaigrette
walnuts & toasted sesame (v) EDAMAME BEANS ROLLED SMOKED SALMON 110
82 7 Spice, lime Smoked salmon rolled in. oﬁpf)y seeds,
CROOUETTES oyster sauce toasted sesame seeds, dill, filled with
Mozzarella croquettes 78 cream cheese, cucumber, avo, plated
peppadew, chives, served on on W”dgr(Othebt’ red omor}w}, roasted
Slrbon pomotor with (3“'11 é(“\\“(( A(\)I,EUC capers & herb pesto with a citrus soya

OYSTERS

TRADITIONAL OYSTERS 32
Live oysters 3, 6, 12, 24

VILLA SIGNATURE OYSTERS 39
Fig & raspberry beads, poached pear,
pear Ieafp

THE “0G” SHOT 38

QOyster, fresh lemon, Tabasco,
black pepper

VEGAN OYSTER SHOT 35
Cactus Jack, red Tabasco, fresh lemon,
black pepper

SUSHI ON FIRE

FAMOUS FIRE ROLL (8 Pcs)
Crispy California roll, salmon, jalapefo,

Kewpie mayo, cream cheese, Yakitori sauce

142
HALLOUMI CRUNCH (8 Pcs)

Crunchy California roll, fried halloumi, peppadew,
sticky Fantasy sauce, cubed avo, signature seasoning

167
GOLDEN FLAMING ROSES (4 Pcs)

Golden salmon roses, avo, chopped Tempura prawn,

naked edamame beans, Fantasy sauce,
flamed cotton candy
159

ROCK SHRIMP TEMPURA (4 Pcs)

Salmon California roll topped with
Tempura prawn, Fantasy sauce
156

DYNAMITE BAMBOO ROLL

— SIGNATURE SUSHI

Cucumber filled with cream cheese, asparagus,

avo and salmon topped with Tempura shrimp infused

with our dynamite sauce, flamed & garnished

with toasted cashew nuts
148

MAKI ROLL (8 Pcs)

(v) Avo & cucumber

Salmon

Tuna )
Prawn, pine nuts, Kewpie mayo

ROSES (4 Pcs)
Salmon
Tuna

JALIFORNIA ROLLS (8 Pcs)
(v) Avo, cucumber & rocket
Salmon
Tuna
Prawn
Tempura prawn & Fantasy sauce

MEXICAN SPIDER ROLL (5 Pcs) 165 NACHO LIBRE (8 Pcs) 142
Futomaki filled with tuna & cream cheese on Tear dropped shaped sushi roll, salmon
Fantasy sauce, topped with phyllo prawn & & cream cheese, Yakitori cream, mixed
peppadew mayo gepperr's red onion, crushed nacho
nacho sauce
CRISPY RICE SLIDER (4 Pcs) 138 L
Pan fried sushi rice to%)ed with diced salmon, DRAGON ROLL (8 Pcs) 148
infused creme fraiche & chives Salm\o{n kr.ctunbow roll, Tempura prawn, feta,
SPRINGBOK ROSES (6 Pcs) 167 VO raKtorisauce
Springbok carpaccio roses, strawberries, TIGER ROLL (8 Pcs) 148
rapes, Camembert, avo, Kewpie mayo, Tempura prawn rainbow roll, avo,
alsamic reduction lc)feam cheesg, Kewpie mayo, cranberry,
BILTONG BATTLESHIPS (2 Pcs) 125 A G
2 Soya bean pockets filled with diced biltong TIGER VS DRAGON (8 Pcs) 148
grfuseccli W"tt’?] G 'Clhfﬁe’ ch'vef & Iabasco, 4 Tiger rolls & 4 Dragon rolls
ol WL e OF - Tvime exre (v) VEGETARIAN ROSES (4 Pes) 15
CROCODILE ROSES (6 Pcs) 158 Cucumber wrapped butternut roses
Crocodile carpaccio roses, sliced black topped with roasted pine nuts, honey,
mushrooms, Kewpie mayo, kDOGChed pear, apple tartare, dressed with a cinnamon
fega cgeese on a ped of rocket balsamic & balsamic reduction
reduction
4 V(" » b ) P
CANDY Roses @ ey v RSO GIOIn 57
Salmon roses topped with Tempura cream 4 Tiger'rolls, 4 Fire rolls ’
cheese, cherry glaze & popping candy ’
TRADITIONAL SUSHI
FASHION SANDWICIIES (8 PPcs) SASHIMI (5 Pcs)

58 Salmon 122 Salmon 135

89 Tuna 116  Spicy seared salmon 136

85 Prawn 115  Tuna 128

78  Strawberry & Cream Cheese 138  Spicy seared tuna 129

NIGIRI (4 Pes)
92  RAINBOW ROLLS RELOADED (8 Pes) 148 %3"’;;0” 5’§
92  Salmon rainbow roll, avo, Yakitori sauce, Prawn 88
Kewpie mayo, caviar
HANDROLL (1 P¢)

65 (v) Avo, cucumber & rocket 56
110  BATTLESHIPS BEAN CURD (3 Pcs) Salmon 78
105  (v) Avo & cucumber 65 Tuna 88

92  Salmon 128  Prawn 75
127  Prawn 102  Tempura Prawn 79

Please note that our kitchen is not free from the following allergens: nuts, dairy, soy, wheat, shellfish and fish




VILLA BIANCA

MEDITERRANEAN CUISINE & SUSHI

- FISH POULTRY
CALAMARI 178  SEARED SALMON 275 FLAME GRILLED BABY CHICKEN
Grilled calamari heads & tubes, lemon butter, Served with Yakitori, veg & rice Ltk i enonlal eio st icl
served with rice or chips sigtzel Wl e s
CALAMARI CHATEAU 210 PARMA HAM SALMON 325 189
2L LAMLY AIALLEANY Salmon wrapped with Parma ham, sautéed JHICKEN SCHNITZEL
Grilled Falkland calamari heads & tubes, with butter gpwhite wine, large black i (f: "'g‘l\,lg\ S¢ (;l\'lt"!'l;{l
flambéed with Cognac at the table, cranberry mushroom, nutmeg, honey purée & Icken schnitze (?Ipp%h V‘ﬁ cneese sauce,
pepper sauce, Parmesan infused wasabi mash fresh dill gnocchi st 1"2’2 Gilles
e e Y enature cor 8 QUEEN PRAWNS 260 HONEY CHICKEN
eared tuna steak, black pepper, signature spice, T ; ; :
stir-fry veg & rice, flambéed at the table DL R p BT T SR G TS Cubed crispy chicken, toasted sesame seeds,
Grilled kingklip on a bed of fresh asparagus Lemon butter, served with rice or chips BREAST & SALAD
Parmigiano with lemon butter & rice Grilled chicken breast, Greek salad
148
MEAT
OUR FAMOUS FILLET ON THE BONE 330 KLEFTIKO LAMB SHANK 325 350z WAGYU RIB-EYE 850
Pepper crusted & flambéed with 30 year old house speciality, slow roasted Roasted potatoes & stir fry veg
Cognac at the table, roasted in the wood burning oven, white wine,
potatoes & stir fry veg lemon, origanum, roasted potatoes PORK RIBS & FRIES 260
FILLET ) ) 210 LAMB CUTLETS 265 VILLA’S OXTAIL 298
Pepper crusted & flambéed with Grilled lamb cutlets, peppadew, pesto infused Served with Parmesan mash
Cognac at the table, roasted mash, Cognac cream sauce, chives
potatoes & stir fry veg WAGYU BURGER 280
i . PORK SCHNITZEL ) 145 Wagyu patty, seeded bun, mozzarella cheese,
RUMI ) 186  Served with home-cut fries, option of tomato, avo, red onion, signature mayo,
Roasted potatoes & stir fry veg cheese or mushroom sauce home-cut fries
SAUCES TOPPINGS
Mushroom 49 Peri Peri 55 2 Slices Bacon 28 Chicken Livers 46
Pepper 49 Blue Cheese 49 Sliced Avocado 28 4 Queen Prawns 130
Cheese 49 Cranberry Black Pepper 49 Giant Black Mushroom 38
NEAPOLITAN PIZZA’S PASTA
Margherita Base )
FILLET PENNE
S Thyme, olive oil, chilli, beef fillet strips,
P1Z7A ON FIRE black mushrooms & chives
160

VILLA PIZ7ZA 230 ORIENTAL PIZZA 130

Prawns, fillet, Parma ham, roasted honekfied pecan
nuts, flamed with aged balsamic, nasturtium herbs

OXTAIL, BASIL & BRIE PI17Z7ZA
Flamed with red wine reduction

298

Flaming pizza, BBQ chicken, prawns

BILTONG, AVO & 3 CHEESE PI1ZZA

Biltong, avo, cheddar, mozzarella, Camembert,
Fantasy sauce, crushed coriander seeds

210

PARMA & SMOKED SALMON FETTUCINE

Parma ham, smoked salmon, green asparagus,
Parmesan cream, white wine
182

BAKED PENNE AL FORNO

THE CLASSICS

Penne, chicken, bacon, mushroom, peppadew,
cream, tomato, mozzarella

156
FETTUCCINE ALFREDO

FOCACCIA BREAD 75 'THE DON 175
Garlic, feta, origanum, olive oil Cubed Italian sausage, mushrooms, olives, Ham, black musqrzo_om, cream sauce
o o Parma ham & basil pesto >
%;‘6:3&](&?322\3’(6#51%2 l;:] - 110 THE ART OF PIZZA 189 5 bSl'A'(,lll;]T’gl A} l;(,l;TAl{L\)r
’ » 018 Pepperoni, Italian sausage, bacon, aby scpélne(f,c blcivgr 5” tge”;gggieﬁ’ olives,
SALAMI EXPRESS 145 onion, peppers, feta, olives Y, o 3
Origanum, salami, garlic HOUSE OF CHICKEN MAYO 168
o o i ) ; GNOCCHI ALA CREMA
BACON, FETA, OLIVES & AVO 165 gﬂgg’g%g{gﬁzare”a, mayo, onion, thyme, Cnocchi, Parmesan cream
THE NACHO LIBRE 188 SPICEY SICILIA 145 138
Chicken, salami, red onion, green pepper, Edamame beans, capers, Italian sausage SPAGHETTI BOLOGNESE
cheddar & mozzarella, avo, crushed garlic, chilli olives ’ Z Classi o
nachos, Fantasy sauce ; J assic
L STO T T (v) THE VEGETARIAN 140 198
Mushroom &‘h’arAnA ®  Mozzarella, onions, olives, giant black mushrooms, SPAGHETTI NAPOLETAN A
mixed peppers, basil pesto Italian tomato, basil, herbs, celery
98
DESSERTS
VILLA’S TIRAMISU 72 BAR-ONE SLIDERS 72 A\IAL‘VA PUDDING 85
Savoiardi biscuits, espresso, coffee liqueur, Tempgra crustgd bar-one nuggets, caramel, Classic
mascarpone, prepared tableside SILEEeE ) el BAKED NEW YORK CHEESECAKE 89
WHITE MOUSSE BROWNIE 72 STRAWBERRY NUTELLA PANCAKES 120 o B -
White mousse, homemade caramel, Homemade pancake, Nutella, mascarpone VANILLA ICE-CREAM & 65

chocolate crumbs, mint

cheese, fresh strawberries, flambéed at table

BAR-ONE SAUCE

Please note that our kitchen is not free from the following allergens: nuts, dairy, soy, wheat, shellfish and fish




