
 W
 here do Italian food 
 lovers go for the best 
 hom em ade fare on the 

 South Shore? Sim ply drive dow n 
 to the M adison Plaza Shopping 
 C enter on M ott Street and you’ll 
 discover one of O ceanside’s best 
 hidden gem s —  Villa Form ia.

 Venture inside the restaurant’s 
 kitchen and you’ll find ow ners 
 and brothers, Rob and M arcello 
 Veltri, cooking up O ld W orld 
 specialties and fam ily favorites 
 from  their native Italy. Nam ed 
 after Form ia, a sm all village on 
 the outskirts of R om e, the 
 restaurant has provided tasteful 
 dishes to custom ers since 1986.

 For m any of its patrons, the 
 eatery’s bright and cozy dining room  is a 
 hom e aw ay from  hom e. O ur server, Lisa, 
 graciously started our m eal off w ith som e 
 fresh hom em ade Garlic K nots. W e reveled 
 in a dish of Baked C lam s right out of the 
 oven, m ade w ith w hole baked littleneck 
 clam s, garlic, olive oil and topped w ith 
 breadcrum bs.

 N ext out w as a fresh Caesar Salad w ith 
 just the right am ount of dressing. O ther 
 starters include a selection of five soups 
 m ade from  scratch; M ussels M arinara; H ot 
 A ntipasto, w ith shrim p; Baked C lam s; 
 Eggplant Rollatini; Stuffed M ushroom s 
 w ith m arinara sauce; and the Buffalo 
 W ings served w ith blue cheese dressing, 
 celery and carrots.

 Every Italian establishm ent serves 
 pasta, but the Penne A lla Vodka here 
 steals the show  w ith its velvety sauce. 
 O ther top choices include the Ravioli 
 R osa, cheese stuffed ravioli served in a 
 pink sauce; Pasta and Vegetables, w ith 
 assorted vegetables sautéed in garlic and 
 oil; and baked item s such as the Baked 

 Z iti Sicilianai w ith ricotta, eggplant, 
 m ozzarella and tom ato sauce.

 If you com e for no other dish, m ake it the 
 m outhw atering C hicken Scarpariello, w ith 
 its crisp pieces of chicken on the bone 
 roasted w ith garlic. The legendary dish takes 
 about 30 to 40 m inutes to prepare, but let 
 m e assure you it’s w ell w orth the w ait. W e 
 had ours topped w ith sausage, roasted 
 peppers, broccoli, m ushroom s, onions and 
 green peppers. 

 A longside V illa Form ia’s dining room  is 
 its busy pizzeria, w here you’ll find 
 popular slices such as the N eapolitan and 
 Sicilian, Specialty Pies, R olls, Calzones 
 and H eroes. Picking only one slice m ay be 
 hard but one custom er com es three tim es 
 a w eek from  M errick for the Stingione Pie, 
 m ade w ith an authentic crunchy Sicilian 
 crust and topped w ith plum  tom atoes, 
 sautéed onions and anchovies. A nother 
 m ust-have is the C hicken Caesar Pie, 
 m ade w ith fresh R om aine lettuce and 
 sliced chicken cutlet topped w ith a 
 cream y Caesar dressing.

 If you can fit in 
 som ething sw eet after 
 your m eal, don’t w alk out 
 the door w ithout trying 
 one of the house’s cream y 
 Cannolis. M arcello m akes 
 the hom em ade cannoli 
 cream , m ixed w ith choc-
 olate chips, by hand and 
 you just can’t find any-
 thing like it around.

 Serving w ine and beer, 
 Villa Form ia additionally 
 offers on- and off-prem ise 
 catering, a take-out m enu 
 and delivery services to 
 as far as Long Beach.
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