
V I L L A  M A R I N A

1 8  T H A M E S I D E

H E N L E Y- O N -T H A M E S

R G 9  1 B H

T U E  -  S AT:  1 2 : 0 0  P M  -  2 : 3 0  P M 

S U N :  1 2 : 0 0  P M  -  3 : 3 0  P M

L U N C H  S E R V I C E

+ 4 4  ( 0 )  1 4 9 1  5 7 5  2 6 2

I N F O @ V I L L A M A R I N A - H E N L E Y. CO M

FAC E B O O K . CO M / V I L L A M A R I N A . H E N L E Y

I N S TAG R A M . CO M / V I L L A M A R I N A _ H E N L E Y

T U E  -  S AT:  6 : 0 0  P M  -  1 0 : 0 0  P M 

S U N :  4 : 0 0  P M  -  9 : 0 0  P M

D I N N E R  S E R V I C E

À La Carte

chef ’s soup of the day
£7 .80

£11 .80

£11 .90

£13 .50

£12 .40

£14 .70

£11 .90
£10 .90

£11 .90

£12 .90

£13 .80

£12 .50

seafood spaghetti served in garlic, 
fresh tomato & coriander sauce

lambs lettuce with avocado and 
crispy pancetta drizzled with 
balsamic dressing wrinkled pasta with pecorino 

romano & ground black pepper

char-grilled mixed vegetables, goat 
cheese, balsamic & honey dressing

mediterranean prawns in white 
wine, garlic & a touch of chilli

parcel pasta filled with spinach & 
ricotta with tomato & basil

mixed mushrooms risotto

burrata cheese, parma ham, oven 
dried tomatoes & truffle oil

aubergine slices baked with tomato 
sauce, mozzarella, basil & grated 
parmesan

tiger prawns, cucumber, melon, 
salad dressing citrus & herbs

sautéed fresh squid with garlic, 
parsley, wine & glazed balsamic

Zuppa del Giorno

Spaghetti Ai Frutti Di Mare 

Insalata Tropicale

Guazzetto di Calamari 

Insalata D’avocado E Pancetta 

Trofie cacio e pepe 

Grigliata Di Verdure Con Caprino

Gamberetti All Àglio Vino Bianco

Tortelloni di Ricotta e Spinaci 

Risotto Ai Funghi

Insalata Pugliese

Melanzane Alla Parmigiana

fi
r

s
t 

c
o

u
r

s
e

Chef ’s  Dai ly  Specials  Also Avai lable .
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FAC E B O O K . CO M / V I L L A M A R I N A . H E N L E Y

I N S TAG R A M . CO M / V I L L A M A R I N A _ H E N L E Y

T U E  -  S AT:  6 : 0 0  P M  -  1 0 : 0 0  P M 

S U N :  4 : 0 0  P M  -  9 : 0 0  P M

D I N N E R  S E R V I C E

A l l  s t a r t e r s  a r e  a v a i l a b l e  a s  a  m a i n  c o u r s e  f o r 
a  s u p p l e m e n t  o f  £ 6 . 5 0

S e l e c t i o n  o f  f r e s h  v e g e t a b l e s  a n d  p o t a t o 
£ 4 . 1 0 .  Fr i e d  Z u c c h i n i  £ 4 . 5 0 .  S a l a d  £ 3 . 5 0 . 
S p i n a c h  £ 4 . 5 0  C a u l i f l o w e r  C h e e s e  £ 4 . 5 0 
M a s h e d  Po t a t o  £ 3 . 5 0 C o f f e e ,  E s p r e s s o  &  C a p p u c c i n o  £ 3 . 2 5 , 

D o u b l e  E s p r e s s o  £ 4 . 0 0

P l e a s e  l e t  t h e  m a n a g e r  k n o w  o f  a n y  a l l e r g i e s 
o r  d i e t a r y  r e q u i r e m e n t s .

C h o i c e  o f  d e s s e r t s  f r o m  t h e  m e n u  £ 6 . 5 0

A l l  Pr i c e s  I n c l u d e  V. A . T.  A n  O p t o n a l  1 2 . 5 % 
g r a t u i t y  Wi l l  B e  A d d e d  To  y o u r  B i l l .

steamed lemon sole fillets stuffed 
with smoked salmon in a rich lobster 
bisque

stuffed chicken breast with spinach 
& marinated artichoke in a cream & 
touch of tomato sauce

£18 .90

£17 .80

£19 .50

£18 .50

£19 .80

£17 .70

£17 .80

£25 .50

pan fried veal escallops with parma 
ham, sage & white wine sauce

£18 .80

£17 .95

£19 .80

£16 .75

Sirloin steak with black 
peppercorns, brandy & cream sauce

grilled swordfish served with 
traditional green sauce on the side

calves liver in butter & sage with 
pancetta & balsamic vinegar

pork fillet wrapped in parma ham 
served in a marsala sauce

slow cooked lamb shoulder served in 
a barolo wine sauce

breast of chicken in a sauce of 
taleggio, parmesan & dolcelatte 
cheeses 

fresh salmon served with prawns, 
leeks & saffron sauce

pan fried escallops of veal & 
bacon in a white wine, cream & 
mixed mushroom sauce

cod steak with onions, cherry 
tomatoes, thyme & touch of garlic 
on a bed of pea mash

Involtini Di Soglolia

Involtini Di Pollo Ai Carciofi 

Pesce Spada Con Salsa Verde

Entrecote Al Pepe Nero

Merluzzo Calabrese

Saltimbocca Alla Romana

Fegato Al Burro E Salvia

Filetti Di Maiale Con Marsala

Spalla D’agnello

Pollo Ai Tre Formaggi

Salmone Scozzese con Gamberi 

Scaloppine Di Vitello Ai Funghi 
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