
WOOD-FIRED

ITALIAN AMERICAN

WELCOME TO THE FAMILY

LET’S EAT!

RICOTTA BOARD
Ricotta, Honey,  

Wood-Fired Piadina Bread

BRUSSELS  
SPROUTS

Roasted Garlic, Balsamic Glaze

MEATBALL TRIO
Old-Fashioned Meatballs,  

Sweet & Salty Ricotta

CAPRESE
Fresh Tomatoes, Fresh Mozzarella,  

Roasted Peppers, Basil Pesto, Balsamic

TRUFFLE FRIES
Crispy Fries, Truffle Oil, Parmigiano

CRISPY PARMIGIANO 
ARTICHOKES

Sundried Tomatoes, Parmigiano,  
Honey-Lemon Vinaigrette

STUFFED LONG HOTS
Prosciutto, Sharp Provolone,  
Our Famous Tomato Sauce

MISTA
Spring Mix, Grape Tomatoes,  

Kalamata Olives, Carrots, Cucumbers,  
Sharp Provolone, Balsamic

CLASSIC CAESAR
Crisp Romaine, Parmigiano,  

Garlic Croutons, Caesar Dressing

M A I N  L I N E  T O DAY 
r e s tau r a n t  w e e k

FIRST  COURSE
Select One

RIGATONI VODKA
Tomato Cream Sauce

SPINACH & BEANS 
OVER RIGATONI 

Cannellini Beans, Spinach, Onions,  
Red Pepper Flakes, Pecorino Romano, Olive Oil 

ITALIAN SAUSAGE  
BOLOGNESE 

Sausage, Onions, Pecorino Romano,  
Our Famous Tomato Sauce, Rigatoni

CHICKEN PARMIGIANO
Seasoned Breaded Cutlet, Our Famous Tomato Sauce,  

Mozzarella, Linguini

CHICKEN MARSALA
Crimini Mushrooms, Sage, Sundried Tomatoes,  

Marsala Wine, Linguini

CHICKEN MILANESE 
Cutlet topped with Arugula, Fresh Mozzarella,  

Cherry Tomatoes, Balsamic Glaze  

SECOND COURSE
Select One

TIRAMISU
LaScala’s Homemade Favorite

 CANNOLI
Sweet Ricotta & Chocolate Chips  

in a Homemade Shell

LIMONCELLO CAKE
Mascarpone with Raspberry Drizzle

DESSERT
Select One

A 2.99% surcharge will be applied to your bill if paying with a credit card. 

LEMON CRAB & SHRIMP OVER LINGUINI
Shrimp, Jumbo Lump Crabmeat, White Wine Sauce

@@ VILLANOVA



LET’S  EAT,  IT ’S  RESTAURANT WEEK!

6-24


