
VILLAGE SQUARE RESTAURANT

APPETIZERS

Maine Lobster Bisque – 7/10

Butter poached lobster, chives & buttered oyster

crackers

Broiled Crab Cake – 16

Anjou pear & red cabbage relish,  toasted sesame

aioli & black garlic drizzle

Korean BBQ Meatballs – 11

House made Black Angus filet tip meatballs

broiled in a Gochujang glaze w/ pickled daikon

Oven Roasted Brussels  – 13u

Caramelized onion & Bacon jam, goat cheese,

candied pecans, EVOO & Maldon salt

General Tso's Shrimp – 15u

Scallions & toasted sesame

Oyster Sampler * – 15u

Single selection of five oysters  served with

cocktail sauce & mignonette

SALADS

Burrata Salad Caprese – 12u

Baby arugula, oven roasted Roma tomatoes, Pesto,

Calabrian chili oil & Balsamic reduction

Spring Asparagus Salad – 12

Grilled asparagus tips, red radish, pickled red

onion, Caramelized Brie, cornbread croutons,

mache & a Meyer lemon vinaigrette

Malibu Salad – 11u

Avocado, Mandarin orange, grilled fennel, puffed

quinoa, roasted chick peas, Lambs lettuce& green

goddess dressing

Caesar Salad – 10

Romaine lettuce, shaved Parmesan, Brioche

croutons, white anchovy & Creamy Caesar

dressing

Add Filet Tips, Falafel or Grilled
Chicken  – 12

SANDWICHES

Black Angus Burger * – 18

House Ground 12 oz. Black Angus Burger w/

Caramelized onion & Bacon jam, smoked Bleu

cheese & Dijonaise on a Brioche bun w/ fries

Grilled Mahi Mahi Tacos – 17

Grilled Mahi Mahi on Flour tortillas with cilantro

crema & mango salsa w/ sweet potato fries

ENTRÉES

FILET MIGNON BOURGUIGNON *u

Grilled steaks cut from Choice Black Angus 40 day

aged Tenderloins w/ Spring garlic mashed

potatoes, asparagus & a Wild mushroom Sauce

Bourguignon

~ 6 oz 34 9 oz 42 ~

Pan Roasted Rockfish – 28

Truffled cauliflower puree, spring peas, Balsamic

braised cippolini onions , chive blossom & Lemon

Beurre  Blanc

Roasted Spring Lamb Chops – 34

Roasted baby potatoes, honey glazed baby carrots,

peas, crispy rosemary & pomegranate lamb jus

Airline Chicken Breast – 25

Wild mushroom risotto, wilted baby spinach,

oven roasted tomatoes & sage chicken jus

Argentinian Steak Churrasco* –u

27

Marinated & Grilled 10 oz Braveheart Black Angus

Flank Steak w/ roasted sweet potatoes, red

cabbage & jicama curtido & Chimichurri sauce

Grilled Salmon Romesco – 27

Fire roasted parsnips, asparagus, saffron rice &

Roasted red pepper and Marcona almond puree

Pan Roasted Scallops a la
Meuniere – 29

Spring pea & leek soubise, baby tomato & fennel

salad, micro lettuces & lemon parsley beurre blanc

Lobster Chili Relleno – 23

Lobster, roasted corn, peppers, spinach & queso

fresco with yellow rice, cilantro crema & roasted

red pepper coulis

Gluten free or can be made gluten freeu

On Parties of 6 or more we respectfully
add a 20% gratuity

$2 on all
modification/substitution

* Consuming raw or uncooked food increases the

chance of food borne illness

~ GF Symbol is gluten free or can be made

gluten free ~

First basket of bread Is
complimentary upon request. All

Others Will Be a $2.00  Charge


