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TRATTORIA & BAR

LUNCH MENU

BURGERS & SANDWICHES

SMALL PLATES
add grilled chicken (+6), grilled shrimp (+8), fried calamari (+8)
to any salad
Truffle-Parmesan Fries 10
with malt aioli
Crispy Brussel Sprouts 10

with pecorino, mint, and lemon dressing

Calamari Fritti 12/16
with pickled vegetables and Calabrian

chili aioli

Mista Salad 8
with baby lettuces, radishes, cucumbers,

cherry tomatoes & white balsamic dressing

Roasted Chioggia Beets & Burrata Cheese 16
with arugula, pistachios & truffle-honey
vinaigrette

Little Gem Caesar Salad 12/16
with pecorino, anchovy dressing and

sourdough croutons *

Green Goddess Salad 12/16

with little gems, avocado, radishes,
pickled red onions, cucumbers, cherry tomatoes,
croutons and green goddess dressing

Heirloom Tomato & Burrata Cheese Salad
with arugula, sourdough croutons &
aged Balsamic dressing

Clam Chowder 8/14
with scallions, fingerling potatoes

and sourdough croutons

Pastas

Gluten-free pasta available upon request (+2)

Fettuccine Bolognese or Alfredo 16
add grilled chicken (+6), grilled shrimp (+8)

Spaghetti Carbonara Americana 18
with trumpet mushrooms, spinach, peas,
bacon, cream & farm egg

Pappardelle Pasta & Beef Brisket Ragu 18
with baby kale & Grana Padano

Served with your choice of fries or small mista salad
add cheese (+1.5) , bacon (+2), avocado (+2.5)

Short Rib & Brisket Burger 16
with roasted garlic and rosemary aioli,

little gems, vine-ripe tomatoes, pickled red
onions on Bordenave sesame brioche bun*

Point Reyes Blue Cheese Burger 18
with Applewood bacon, roasted garlic &
rosemary aioli, little gems, vine-ripe tomatoes,
pickled red onions on Bordenave sesame

brioche bun*

Calabrian Fried Chicken Sandwich 16
with shaved fennel, arugula, lemon, Calabrian
chili aioli on Bordenave sesame brioche bun

Heirloom Tomato & Burrata Caprese 16
with pesto aioli & arugula on soft roll

Grilled Tuscan Chicken Club 16
with roasted garlic aioli, avocado, applewood
bacon, little gems, vine-ripe tomatoes on
Bordenave sesame brioche bun

Crispy Local Rock Cod Sandwich 18
with green goddess slaw on Bordenave
sesame brioche bun

ENTREES

Beer Battered Fish & Chips 20
with cabbage, scallions, picked red onion,
& spicy horseradish-honey mustard dressing

Eggplant Parmigiana 22
with seasonal vegetables and fettuccine alfredo

Chicken Parmigiana 25
with seasonal vegetables and fettuccine alfredo

Spinach & Ricotta Ravioli 18 SIDES
from Home Maid Co. with bolognese sauce .

' Wl. . 8 French Fries 5
Butternut Squash Ravioli 18
with King Trumpet Mushrooms in a brown butter Sauteed Spinach 5
herb sauce with toasted pinenuts )
Shrimp Diavola Pasta 22 Garllc (?heese Bread 6
in a spicy tomato sauce on spaghetti with Point Reyes Toma

1602 Lincoln Avenue San Rafael California = 415-459-6161 www.cafevilla.net

V -Vegan available upon request
Gluten-free available upon request
Please inform server of any dietary restrictions

Prices and availability subject to change
Parties of 6 or more will be charged 20% service fee

* ltems are served raw or undercooked, or contain or may contai raw or undercooked ingredients.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne illness, especially if you have certain medical conditions.



