
Oyster ,  c remin i  &  sh i take  mushrooms w i th  a  t ru f f le
cream

PASTA
TRUFFLE GNOCCHI 32

32CHICKEN FETTUCCINE 

PENNE ARRABIATA 

With  arugu la  &  conf i t  tomatoes  in  a  t ru f f le  c ream sauce

Sautéed ch icken w i th  wa lnu ts  &  sp inach in  a  parmesan
cream sauce .  Sub Shr imp +10

Spicy  cacc ia tore  sausage w i th  housemade tomato  sauce

31

SPAGHETTI BOLOGNESE 32

48SEAFOOD RISOTTO 

CHEF’S  LASAGNA

With  beef  ragu  and housemade tomato  sauce

Sautéed ch icken w i th  wa lnu ts  &  sp inach in  a  parmesan
cream sauce .  Sub Shr imp +10

Check  for  ava i lab i l i t y

39

LINGUINE AGLIO E OLIO 31
With  cremin i ,  oys ter  &  sh i take  mushrooms

VILLEBistroLOW
DINNER MENU

APPETIZERS
SALMON GRAVLAX 21

35/45

21

LOWVILLE ANTIPASTI  BOARD

COZZE MARINARA

House-cured sa lmon w i th  red  on ion  marmalade ,
f r ied  r ice  paper ,  capers ,  p ick led  cucumbers  &  d i l l
c rème f ra îche

Da i ly  se lec t ion  o f  premium meats  &  cheese .  
Served in  two s i zes :  For  One  o r  For  Two  

P.E . I ,  musse ls  w i th  d ices  tomatoes ,  gar l i c ,  pars ley  &
tomato  sauce (Check  for  ava i lab i l i t y )

MAIN DISHES

SALADS
STEAK AU POIVRE 

BISTRO 

60

41

28

62

SEARED SALMON 

HOUSE CAESAR 

LOWVILLE BURGER 

RACK OF LAMB 

Gr i l led  AAA 8  oz .  tender lo in  w i th  roas ted  pota toes  &
seasona l  vegetab les

Mixed greens  w i th  tomatoes ,  on ion ,  car ro ts  &  house
made ba lsamic  v ina igre t te

Wi th  cher ry  tomato  compote ,  roas ted  pota toes  & seasona l
vegetab les

Romaine  le t tuce  w i th  bacon ,  c routons ,  parmig iano
regg iano  & our  s igna ture  caesar  dress ing

Wi th  cr i spy  f r ies  +  cho ice  o f  gorgonzo la ,  aged cheddar ,
bacon ,  mushrooms OR gr i l l ed  on ion

Roas ted  w i th  au  jus  &  min t  ge lée  w i th  roas ted  pota toes  &
seasona l  vegetab les

TRUFFLE FRIES 21

23

23

GRILLED CALAMARI

DEEP FRIED CALAMARI

Cr isp  go lden f r ies  dr i zz led  w i th  wh i te  t ru f f le  o i l

Tossed w i th  cher ry  tomatoes ,  f resh  herbs ,  capers ,
o l i ves ,  lemon & ex t ra  v i rg in  o l i ve  o i l

On a  bed o f  greens ,  garn ished w i th  f resh  lemon and
a s ide  o f  s i r rach ia  a io l i

MUSHROOM TOAST 21

25

23

GAMBERI PÉPÉ

DRY RIBS

Pan-seared w i ld  mushrooms,  served on  top  o f
focacc ia  bread & goat  cheese  purée

Sautéed shr imp w i th  green peppercorn  & roas ted
red pepper  in  a  brandy  cream sauce

Deep- f r ied  pork  r ib  t ips  tossed w i th  lemon
v ina igre t te

ITALIAN
Spinach ,  cher ry  tomatoes ,  shaved parmig iano
regg iano ,  prosc iu t to  &  ba lsamic  v ina igre t te

CAPRESE
Sl iced  tomatoes  & f resh  f io re  d i  l a t te  w i th  bas i l  and
ex t ra  v i rg in  o l i ve  o i l

19

SERVED IN TWO SIZES:  
FOR ONE 15  OR FOR TWO 18

PIZZA
MARGHERITA 26

29CALABRESE

THREE MUSHROOM

F iore  d i  l a t te ,  bas i l  &  mar inara

Cacc ia tore  sausage ,  mozzare l la ,  caramel i zed  on ions ,
o l i ves ,  roas ted  red  pepper  &  pancet ta

29

POLLO PIZZAIOLA 

VEAL MARSALA 

41

42

Chicken breas t  s immered in  tomato  concassé ,  capers ,
f resh  herbs  & wh i te  w ine  w i th  roas ted  pota toes  and
seasona l  vegetab les

Seared w i th  w i ld  mushrooms & marsa la  w ine  w i th  roas ted
pota toes  & seasona l  vegetab les
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	DEEP FRIED CALAMARI
	MUSHROOM TOAST
	GAMBERI PÉPÉ
	DRY RIBS
	TRUFFLE FRIES

	SALADS
	SERVED IN TWO SIZES:
	FOR ONE 15 OR FOR TWO 18
	BISTRO
	Mixed greens with tomatoes, onion, carrots & house made balsamic vinaigrette

	HOUSE CAESAR
	Romaine lettuce with bacon, croutons, parmigiano reggiano & our signature caesar dressing

	ITALIAN
	Spinach, cherry tomatoes, shaved parmigiano reggiano, prosciutto & balsamic vinaigrette

	CAPRESE
	Sliced tomatoes & fresh fiore di latte with basil and extra virgin olive oil


	PIZZA
	MARGHERITA
	Fiore di latte, basil & marinara

	CALABRESE
	Cacciatore sausage, mozzarella, caramelized onions, olives, roasted red pepper & pancetta

	THREE MUSHROOM
	Oyster, cremini & shitake mushrooms with a truffle cream


	PASTA
	TRUFFLE GNOCCHI
	With arugula & confit tomatoes in a truffle cream sauce

	CHICKEN FETTUCCINE
	Sautéed chicken with walnuts & spinach in a parmesan cream sauce. Sub Shrimp +10

	PENNE ARRABIATA
	Spicy cacciatore sausage with housemade tomato sauce

	SPAGHETTI BOLOGNESE
	With beef ragu and housemade tomato sauce

	SEAFOOD RISOTTO
	Sautéed chicken with walnuts & spinach in a parmesan cream sauce. Sub Shrimp +10

	CHEF’S LASAGNA
	Check for availability

	LINGUINE AGLIO E OLIO
	With cremini, oyster & shitake mushrooms


	MAIN DISHES
	STEAK AU POIVRE
	Grilled AAA 8 oz. tenderloin with roasted potatoes & seasonal vegetables

	SEARED SALMON
	With cherry tomato compote, roasted potatoes & seasonal vegetables

	LOWVILLE BURGER
	With crispy fries + choice of gorgonzola, aged cheddar, bacon, mushrooms OR grilled onion

	RACK OF LAMB
	Roasted with au jus & mint gelée with roasted potatoes & seasonal vegetables

	POLLO PIZZAIOLA
	Chicken breast simmered in tomato concassé, capers, fresh herbs & white wine with roasted potatoes and seasonal vegetables

	VEAL MARSALA
	Seared with wild mushrooms & marsala wine with roasted potatoes & seasonal vegetables





