
TUE - SAT: 12:00 - 14:30 

SUN: 12:00 - 15:30

LUNCH SERVICE CONTACTS

+44 (0) 1491 575 262

INFO@VILLAMARINA-HENLEY.COM

FACEBOOK.COM/VILLAMARINA.HENLEY

INSTAGRAM.COM/VILLAMARINA_HENLEY

TUE - SAT: 18:00 - 22:00

SUN: 16:00 - 21:00

DINNER SERVICE SOCIALS

VILLA  MARINA EST. 1991

LUNCH  MENU 2026

Chef’s soup of the day

Tomato and mozzarella salad drizzled 
with olive oil & basil paste

Parma ham & melon

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

Sautéd tiger prawns with sea salt, 
black pepper & spring onions

Fresh parcel pasta filled with wild 
mushrooms in a black truffle sauce

Twisted pasta with smoked pancetta, 
peas, sundried tomato, garlic & shallots

Lamb lettuce with avocado & pancetta 
drizzled with balsamic dressing

Zuppa del Giorno

Insalata Caprese

Prosciutto E Melone

Grigliata Di Verdure Con Caprino

Gamberetti Villa Marina

Ravioli ai funghi con tartufo 

Casarecci alla Fiuggina

Insalata D’avocado E Pancetta

FIRST COURSE

( CHEF’S SPECIALS AVAILABLE DAILY )TUESDAY – SATURDAY :  2 COURSES £25.50,   3 COURSES £28.90
SUNDAY :  2 COURSES £27.50,   3 COURSES £30.90
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Deep Fried Zucchini
Mixed Salad 
Spinach 
Cauliflower Cheese 
Mashed Potato

Coffee, Espresso & Cappuccino 

Choice of homemade dessert

Please inform the manager of any allergies or gluten 
free requirements.

All prices inclued V.A.T. 
An Optional 12.5% gratuity will be added to your bill.

All dishes include a selection of vegetables with your 
main course. Chef’s Specials are available daily for 
an additional supplement

Fillets of sea bass with prawns, ginger 
& white wine sauce

Pan fried strips of calves liver a red 
wine & onion sauce

Slow roast lamb shank with rosemary 
& barolo wine sauce

Pork chop pan fried with onions, mixed 
peppers & mushrooms in a white wine 
sauce

Pan fried escallops of veal with garlic, 
olives, capers & fresh tomato cubes

Chicken thighs with mixed peppers, 
ginger, tomato & chillies in tomato sauce

Sautéed king prawns in garlic, chillies, 
white wine & cherry tomatoes

Oven baked peppers filled with rice & 
vegetables & courgette stuffed with mixed 
vegetables & cheddar cheese gratin

£4.50

£4.00

£3.50
£4.50
£4.50
£3.50

Branzino allo Zenzero

Fegato alla Veneziana

Stinco Di Agnello

Cotoletta di Maiale

Scaloppina di Vitello Puttanesca

Cosciotto Di Pollo Esotico

Gamberoni saltati ai pomodorini

Peperoni E Zucchini Ripieni

SIDE DISHES SWEETS 

COFFEE

MAIN COURSE


