
Red
Chianti, Rocca delle Macie..........................................7
Cabernet Sauvignon, Silver Palm..............................6
Cabernet Sauvignon, Ghost Pines..............................8
Merlot, Red Rock ........................................................6
Merlot, Frei Brother.................................................. 7.5
Pinot Noir, Kenwood....................................................7
Pinot Noir, Next..........................................................8
Zinfandel, Ravenswood Vintners Blend......................6
Shiraz, Marquis Philips.............................................7

White
Chardonnay, William Hill....................................... 6.5
Chardonnay, Franciscan.............................................8
Pinot Grigio, Zenato...................................................6
Pinot Grigio, Maso Canali.........................................7
Riesling, S.A. Prum....................................................6
Sauvignon Blanc, Whitehaven....................................7

Sparkling
Prosecco, Zardetto........................................................6

Half Bottles
Chianti, Castello di Bossi..........................................23
Merlot, Swanson.........................................................27
Pinot Noir, Saintsbury...............................................27

American Beers
2.75

Coors Light     Bud Light     
Miller Lite     Michelob Ultra

Imported & Craft Beers
4

Peroni    Moretti     Guinness     Corona     
Sam Adams     Sam Adams Seasonal    

Thomas Creek Red Ale

Bottled Water
Acqua Panna   small 3.75    large 5.50

San Pellegrino    16.9 ounce  3

Beverages
2

Coffee     Tea     Soft Drinks 

Martinis
Tronco-Tini Martini

New Amsterdam Gin or Svedka Vodka
served straight up or on the rocks 
with stuffed olives gorgonzola   7 

Lemoncello Martini
Lemoncello, Svedka Citron Vodka and a 
lemon peel rubbed lightly over the rim   7

Espresso Martini
Van Gogh Double Espresso Vodka, Espresso 

and Kahlua – cream on request   7

Wines by the Glass
For a selection of wines by the bottle, 

please ask your server for our wine list

Antipasti
Antipasto For Two or Four

Provolone, salami, prosciutto, olives, roasted red peppers, 
artichoke hearts and soppressata – anchovies on request  

For two 13    For four 19

Maryland Crabcake
Fresh lump crabmeat drizzled with our  

roasted red pepper sauce. Truly a house special  
and a MUST for crab cake lovers  10

Steamed Mussels
Sautéed in white wine, garlic, lemon  

and crushed red pepper  8

Fresh Mushroom Caps
Sautéed in olive oil, white wine and garlic   7

Calamari
Tender fried calamari served with our  

roasted red pepper sauce  8

Baked Mozzarella
Baked breaded mozzarella cheese with tomato sauce  8

Try Mama Tronco’s Delicious  
Homemade Pizza as an Appetizer

Dinner with a Sparkle 

Zuppa
Carmella’s Homemade Chicken Soup

A family recipe passed on from generation to generation 

del Giorno
Please ask your server for the soup of the day

Insalate
Antipasto

A platter of mixed greens, tomatoes, provolone cheese, 
salami, soppressata, bell peppers, onions and olives 

tossed with our special house dressing   12

Mozzarella Caprese
Fresh mozzarella, tomato and basil.  

Served with olive oil and balsamic vinegar  9

The Villa Tronco
Mixed greens and tomato topped with provolone

and our special Villa Tronco dressing  5

Mama Tronco’s
Homemade Pizza

Mama Tronco introduced pizza to Columbia.  
The crust is still rolled by hand and cut into squares  

so you know it is homemade.

Tomato and Cheese
Small 10   Medium 13   Large 16

Combination
Sausage, onions, hamburger, bell peppers, onion  

and mushrooms    Small 14   Medium 17   Large 20

Glass of Prosecco
or 

Refreshing Bellini
made with peach and prosecco

6

Bring Home the Taste 
of Villa Tronco

Homemade Salad Dressing 6 per bottle
Villa Tronco Roast Ground Coffee 8

Visit our Specialty Section  
for Imported ItalianProducts

Share your Happiness!  
Gift Certificates available for Lunch, Dinner and all 
of our delicious homemade and imported products.

Children’s Menu Available upon request
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Pollo
Villa Tronco

Boneless chicken breast sautéed in a sherry wine and 
cream sauce topped with mushrooms, artichoke hearts  

and sun-dried tomatoes served over linguine  18

Piccata
Chicken breast dusted with flour, simmered in butter, 

lemon, white wine and capers  
and served with linguine  17

Parmigiana
Boneless breast of chicken topped with tomato sauce  

and mozzarella cheese, then baked  
and served with linguine  16

Cacciatore
Boneless breast of chicken sautéed in olive oil, wine, 

tomato sauce, mushrooms, onions and garlic.  
Served with linguine  16

Marsala
Chicken sautéed with olive oil, mushrooms  
and marsala wine. Served with linguine  17

Entrées
Fresh homemade bread and Italian Salad served with all Entrées

Pesci
Maryland Style Crab Cakes

Fresh lump crab meat drizzled with our roasted red pepper sauce and served with linguine  25

Seafood Italiano
Shrimp, scallops, mussels, clams and calamari sautéed in marinara sauce and served over linguine  25

Creamy Seafood Pesto
Mussels, shrimp and scallops sautéed in a creamy pesto sauce and served over linguine  21

Shrimp Scampi
Jumbo shrimp sautéed in white wine, butter, garlic and lemon juice and served over angel hair  20

Linguine with Clam Sauce
Little neck whole clams sautéed in olive oil, garlic, oregano and parsley – your choice red or white sauce  18

Seafood Alfredo
Fettuccine tossed with shrimp and scallops in an Alfredo sauce  21

Shrimp Fettuccine Tronco
Sauteed shrimp tossed with fettuccine and our butter, cream and cheese sauce  22

Carne
Filet Mignon

Eight ounce grilled choice beef tenderloin served with mushrooms and linguine  26

Filet Mignon and Crab Cake
Eight ounce grilled choice beef tenderloin and our Maryland style crab cake with a side of linguine  32

Vitello
Saltimbocca

Scaloppine seasoned with mushrooms and sage, layered  
with thin slices of prosciutto and mozzarella, and simmered 

in white wine. Served with linguine tomato sauce  21

Piccata
Scaloppine dusted with flour, simmered in olive oil, 

lemon, white wine and capers. Served with linguine   19

Parmigiana
Breaded veal cutlet topped with tomato sauce and 

mozzarella cheese, then baked. Served with linguine  19

Marsala
Scaloppine sautéed in olive oil, mushrooms and marsala 

wine. Served with linguine  19

Linguine 
Tomato Sauce 10     Marinara 11       

Italian Sausage 14      Fresh Mushrooms 12
Meat Sauce 12     Meat Balls 13     Pesto 15

Pasta
Combo Piatto

Lasagna, cheese ravioli and Fettuccine Tronco 16

Pasta Primavera
Squash, zucchini, broccoli, onions and tomatoes sautéed  

in olive oil and garlic and tossed with angel hair 15

Lasagna
Layered ground beef , parmesan cheese,  

ricotta and pasta baked with tomato sauce  
and mozzarella cheese  14

Cheese Ravioli
Our own ravioli filled with ricotta and parmesan cheese  

and topped with tomato sauce 14

Eggplant Parmigiana
Layers of pan-seared eggplant, parmesan cheese  
and tomato sauce with melted mozzarella cheese  

and served with linguine 15

Fettuccine alla Tronco
Butter, cream and cheese sauce  13

Cheese Manicotti
Manicotti filled with ricotta, parmesan,  

egg and parsley and finished with mozzarella cheese  
and tomato sauce  14

Dolci
Tiramisu      Amaretto Bread Pudding      Cannoli      Gelato 
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Carmella’s Famous Cheesecake Amaretto   Plain   Chocolate   Oreo   Marble
whole cheesecakes available for 35
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