LUNCH MENU
MONDAY – FRIDAY
11:00 – 2:00

Starters / Salads / Soup
Mussels and Clams $10
White wine steamed mussels and clams, house smoked
sausage, cherry tomatoes, roasted garlic, crostini
Stuffed Eggplant $9
Eggplant stuffed with ricotta, and parmesan, baked and topped
with pomodoro and mozzarella
Calamari $10
Fried calamari, basil aioli and marinara
Pear and Prosciutto $10
Poached pear with prosciutto, local honey and vincotto

*Valentino’s Burger $12
1/2# burger, crispy prosciutto, fontina, caramelized onions
balsamic aioli on house made bun
Chicken Salad $10
Springer Mountain Farms chicken salad with pecans and
grapes, roasted pears and arugula on focaccia
Veggie Sandwich $9
Roasted mushrooms, eggplant caponata, roasted peppers, basil
aioli

Entrees

Pasta Fagioli $5

Buccatini $12
Sweet Italian sausage meatballs, roasted peppers, onions and
tomato sauce finished with Pecorino Romano cheese

Organic Mixed Greens Salad $8
Mixed greens, Kalamata olives, pickled carrots, parmesan
cheese, almonds

Gnocchi $12
Roasted cherry tomatoes, roasted eggplant, asparagus, roasted
garlic, basil, extra virgin olive oil and burrata cheese

*Caesar Salad $9

Lasagna $14
Traditional style bolognaise, mozzarella, béchamel, parmesan
cheese

Caprese Salad $12
Fresh tomatoes, burrata cheese, micro basil, balsamic syrup
and extra virgin olive oil
Chopped Salad $12
Organic mixed greens, hard cooked eggs, green beans, pulled
chicken, crispy pancetta, tomatoes, cucumbers, Tuscan
buttermilk dressing

Spaghetti and Tuscan meatballs $13
Tossed with pomodoro, parmesan and basil
Linguine $13
Prosciutto, mushrooms, spinach, roasted red peppers, white
wine, over easy egg

Salume Salad $14
Salami, prosciutto, Cipollini onions, fontina cheese, olives,
pepperoncini, organic mixed greens, sundried tomatoes,
lemon caper vinaigrette

Chicken Parmesan $15
Chicken breast in seasoned breadcrumbs, layered with pomodoro
and fresh mozzarella. Served with pasta marinara

Sandwiches (all sandwiches served with choice of fries or
tomato herb pasta salad)

Eggplant Parmesan $ 14
Fried eggplant in seasoned breadcrumbs, layered with marinara
and fresh mozzarella cheese

Valentino’s Chicken Club $11
Grilled chicken breast, crispy pancetta, smoked mozzarella,
basil aioli on focaccia

Chicken Marsala $15
Pan roasted chicken breast with mushroom Marsala sauce
served with linguine

Mortadella $10
Fontina, roasted red peppers, caramelized onion, Dijon
mustard on focaccia

*Pan Roasted Salmon $16
Roasted beets and apples, grilled zucchini, citrus jam, salsa
verde

Grilled house made sausage $12
Pepadew salad, mozzarella and Dijon mustard on hoagie roll

Veal Picatta $18
Served with linguine marinara

*Indicates items prepared with raw eggs or cooked to order meat. Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness, especially if you have a medical condition.
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