
S O U P

S T A R T E R S

Grilled Ahi Tuna | 18
Romaine, Grape Tomato, Mandarin Oranges, Bacon,
Fried Capers, Red Onions, Nduja Vinaigrette 

C L A S S I C S

S A L A D

• Harlequin Bleu Cheese
• Poppyseed Vinaigrette
• Italian
• Mrs. Hunter’s Thousand Island
• Balsamic

Burrata Caprese | 16
Campari Tomatoes, Basil Oil, Aged Balsamic
Reduction 

Lasagna | 20
Bolognese, Red Sauce, Bechamel, 
Mozzarella, Fresh Basil, Garlic Bread

Arancini (3) | 20
Louisiana Crawfish, Lump Crab, Jalapeño Corn
Cream Sauce

• Filet Medallions (3oz) | 15
• Shrimp (6) | 10
• Chicken | 6
• Ahi Tuna | 11

Whatta Gouda Burger | 16
44 Farms 6oz, B + B Pickles, Red Onion, Gouda, 
Beer Mustard Aioli, Brioche

Hanger Steak | 22 (6oz.) 32 (10 oz.)
 Prime, Nduja Cream

Sauce, Fries

Crawfish Penne | 19
Louisiana Crawfish, Roasted Corn,
Bacon, Leeks, Roasted Garlic Cream
Sauce

House Made Dressing: Add Ons:

S A N D W I C H E S

Veal Meatball Spaghettini | 16
Red Sauce

Soup of the Day
Cup - 7     Bowl - 11

Lasagna Fries | 15
Bolognese, Parmesan, Mozzarella, Basil

Harlequin Creole Tomato + Lump Crab
Cup - 8     Bowl - 11

Villa Shrimp  | 17
White Wine Sauteed, Peppers, Shallots, Nduja,
Mixed Greens, Choice of Dressing

Blueberry Walnut | 12
Grape Tomatoes, Bacon, Mixed Greens, Choice of
Dressing

Villa Meatballs (3) | 12
Veal, Tomato Ragu, Toasted Ciabatta

Penne Primavera | 12
Broccolini, Zucchini, Leeks, Pesto 
Cream Sauce

Beef + Pepper Panini | 19
Prime Hanger Steak, Bell Peppers, Shallots,
Mushrooms, Provolone, Horseradish Aioli Dip

Iceberg Wedge | 12
Grape Tomatoes, Red Onions, Bacon, Bleu Cheese
Crumbles, Blue Cheese Dressing

L U N C H  M E N U
1 1 A M  - 2 P M

W E D N E S D A Y  -  F R I D A Y

The Italian | 15
Prosciutto, Salami, Provolone, Heirloom Tomato,
Mixed Greens, Pesto Aioli, Brioche

Fried Shrimp Poboy | 15
Fried Green Tomatoes, Romaine, Remoulade

Fried Redfish | 19
Pickled Onion Salad, Mixed Greens, Chipotle Aioli,
Toasted Ciabatta

• All Served With Fries
• Side Salad Sub | 2

Villa Parm | 15
Fried Eggplant, Red Sauce, or 
Al Burro Sauce, Spaghettini
• Sub Chicken | 1

Chicken Parm Sandwich | 12
Fried, Mozzarella, Garlic Aioli, Greens, 
Toasted Ciabattta

T H E V I L L A H A R L E Q U I N . C O M      |      3 2 4  P U J O  S T      |      3 3 7 . 4 3 6 . 6 2 5 1
*Auto 20% Service Charge for Parties of 6 or More

Fettuccini Alfredo | 11
Mushrooms, Parmesan

L O C A L  P A R T N E R S :  P A S T A  L A B ,  L O U I S I A N A  C O F E E  C O .

*Toasted Ciabatta Upon Request

• Caesar

Grilled Chicken Cheddar | 15
Bacon, Caramalized Onions, Garlic Aioli

Chicken Marsala | 12
Grilled Breast, Roasted Fingerling
Potatoes, Broccolini, Mushroom +

Red Wine Demi

Local Favorite!

+ Extra Patty | 8

Caesar | 10
Romaine, Shaved Parm, Croutons, Caesar Dressing

Chicken Pesto Panini | 16
Grilled, Pesto, Confit Tomatoes, 
Mozzarella, Parmesan 

H O U S E  S P E C I A L T I E S



Whatta Gouda Burger w/Fries + Soft Drink | 12
44 Farms 6oz, B + B Pickles, Red Onion, Gouda, 

Beer Mustard Aioli, Brioche
add a Beer + 2

add a Beer + 2

add a Beer + 2

Daily Lunch Specials

Wednesday

 Veal Meatball Spaghetti + Soft Drink | 12

Thursday

11am - 2pm

Friday
Fried Srimp Poboy w/Fries + Soft Drink | 12

Fried Green Tomatoes, Remoulade, Romaine Lettuce

Happy Hour
Every Friday

2pm-6pm | Drink Specials

2pm - 5pm | Small Bites
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