
& MOREFOOD
Mangia ,  mang ia !  Our  cuc ina  o f fe rs  an  I ta l i an- insp i red  menu focused on  f resh ,  s imp le ,  robus t
f l avors  tha t  w i l l  t an ta l i ze  your  tas te  buds  and keep you coming back  for  more .  Buon appet i to !

BOARDS
CHARCUTERIE  PER DUE $23
Three  cura ted  I ta l i an  meats ,  th ree  I ta l i an  cheeses ,
o l i ves ,  nu ts  and f ru i t  served w i th  f l a tbread for  two .

$16FORMAGGIO
Three  cura ted  I ta l i an  cheeses ,  o l i ves ,  nu ts  &  f ru i t
served w i th  f l a tbread .

$12BORDO DI  PRETZEL
Three  warm,  so f t  p re tze ls  topped w i th  sea  sa l t  and
served w i th  house-made honey  mustard  and wh i te -
w ine  cheese  sauce .

PANINI

STONE FIRED PIZZA

DOLCI

GLUTEN-FREE BREAD,  CRACKERS,  AND P IZZA CRUST ARE AVAILABLE UPON REQUEST FOR AN
ADDIT IONAL CHARGE.

MARGHERITA CLASSICA $22

$21

$24

CASA AL FORMAGGIO

CUP & CHAR PEPPERONI

SICIL IAN $15
Sopresa t ta ,  pepperon i ,  f resh  mozzare l la ,  tomato ,  bas i l ,
o l i ves ,  b rushed w i th  o l i ve  o i l .

Crushed tomato ,  hand- torn  mozzare l la ,  f resh  bas i l ,  and
EVOO.

$15CLASSICO
Prosc iu t to ,  pecor ino  cheese ,  a rugu la ,  tomato ,  bas i l
w i th  o l i ve  o i l .

Pomodoro  sauce ,  gra ted  mozzare l la  &  EVOO 

$12CAPRESE
Tomato ,  mozzare l la ,  roas ted  red  pepper ,  bas i l ,
d r i zz led  w i th  ba lsamic  g laze  & EVOO.

Cup-and-char  pepperon i  w i th  gra ted  mozzare l la  and
f resh  bas i l .

$9DUE FORMAGGIO
Mozzare l la  and provo lone  cheese  mel ted  to  per fec t ion
brushed w i th  o l i ve  o i l .

CICCHETTI

WHIPPED RICOTTA DIP

GARLIC BASIL  WHITE BEAN DIP

Ricot ta  and mascarpone cheese  exper t l y  wh ipped w i th
o l i ve  o i l ,  l emon,  gar l i c ,  season ing  & served w i th
cros t in i

Roas ted  gar l i c ,  canne l l in i  beans ,  tomato ,  gar l i c ,
pars ley ,  bas i l ,  and  lemon.  Dr i zz led  w i th  ba lsamic  g laze
and served w i th  c ros t in i .

I t a ly ’ s  answer  to  tapas—smal l ,  shareab le  b i tes  meant  to
de l igh t .  Per fec t  w i th  w ine  & conversa t ion .

LASAGNA

THE GODFATHER

Layers  o f  pas ta ,  bee f ,  sausage ,  mozzare l la ,  r i co t ta ,
and Parmesan in  a  savory  tomato  sauce .

Fresh  bruschet ta  p i led  h igh  on  toas ted  baguet te  s l i ces
wi th  r ipe  tomatoes ,  herbs ,  gar l i c ,  and  a  dr i zz le  o f
ba lsamic  g laze .

SAUSAGE & PEPPERS

GRANDE POLPETTA

Sauteed I ta l i an  sausage w i th  on ions  and peppers .

A  co lossa l  8  oz .  meatba l l  made w i th  bee f ,  sausage ,
herbs ,  sp ices ,  and  gra ted  cheese .  A  must - t ry !

(THE B IG MEATBALL)

The be loved s tone  oven f rom Watauga Lake  Winery
cont inues  i t s  t rad i t ion  a t  the  V i l l a  Nove  tas t ing  room,
serv ing  a  de l ic ious  se lec t ion  o f  handcra f ted  p izzas .

$27SUPREMO
I t a l i an  sausage ,  pepperon i ,  be l l  peppers ,  on ions ,
o l i ves ,  and  mozzare l la .

ON TAP & BEVERAGES
TN HILLS CRAFT BEER

PERONI  BEER

WINE SLUSHIE  

$7

$7

$8(Seasonal)

VINEYARD MULE

BLOOD ORANGE MARGARITA

ESPRESSO SHOT

$12

$10

$2

GELATO

$7.75

CHOCOLATE TRUFFLES

AFFOGATO 

Assor ted  F lavors

$4  each |  G i f t  box  o f  four  t ru f f les  $16

Hot  espresso  poured over  s t racc ia te l l a  ge la to  and
served in  a  mar t in i  g lass .

KID SLUSHIE

PELLEGRINO SODA

PELLEGRINO

$3

$3

$2(Sparkling Water)

$4/EA

1 SCOOP $5.75  |  2  SCOOPS $8.85

UPGRADES
Jam o f  the  Day-$2 .50  |  Choco la te  Tru f f les -$4ea  |
Ex t ra  Pepperon i -$1 .50  |  Ex t ra  F la tbread-$2

Choose Any:  1  for  $9  |  2  for  $17  |  3  for
$24  |  4  for  $32


