ANTIPASTI
Antipasto Toscano $16

Valentino’s Flatbread $12

Sharing platter of bresaola, prosciutto, salami,
eggplant caponata, grilled cipollini onions, roasted
olives, fontina, herbed goat cheese, pepperoncini

Pulled Springer Mountain chicken, crispy
pancetta, lemon béchamel, candied walnuts,
smoked mozzarella, arugula

Calamari Fritti $13

Mussels and Clams $12

With basil aioli and marinara

Steamed with house smoked sausage, white wine,
cherry tomatoes and grilled bread

Pears and Prosciutto $10

Polpette $10

Poached pears wrapped with Prosciutto, spiced
vincotto and local honey drizzle

House made beef and prosciutto meatball, melted
mozzarella and salsa Verde

INSALATE
Organic Mixed Greens $10
Pasta e fagioli $8
Organic local lettuces, toasted pistachios, Kalamata
olives, pickled carrots, and shaved Parmesan cheese

Traditional Tuscan white bean soup

Caesar Salad* ( for two) $21

Caprese $14

Caesar salad, made table-side for two
Single regular order $11

Sliced tomatoes, fresh basil, burrata, extra virgin
olive oil balsamic reduction

Arugula Salad $12

Spinach Salad $12

Polenta and goat cheese croutons, sundried
tomatoes, marinated olives, lemon caper vinaigrette

Warm pancetta vinaigrette, gorgonzola ,
mushrooms, roasted marcona almonds

PASTA
Homemade Lasagna $20
Wild boar Bolognese, mozzarella, house made ricotta, béchamel

Pappardelle $24

Bucatini $21

Ribbon style pasta, smoked salmon, roasted
mushrooms, spinach, red peppers, grated
horseradish, lemon cream sauce

Italian sweet sausage, sautéed with onions,
peppers, Pomodoro sauce,
shaved Pecorino Romano

Gnocchi $20

Gigli Toscano $25

Homemade gnocchi, roasted cherry tomatoes
eggplant, asparagus, roasted garlic, basil, burrata

Italian pasta tossed with shrimp, scallops, pancetta,
pepperoncini, pomodoro

Lobster Ravioli $28

Strozzapreti $22

Roasted garlic, mushroom, crab meat,
tarragon brandy cream sauce

Crispy pork belly and shitake cream, Italian parsley
and grana padano

*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.

ENTRÉES
Chicken Scarpariello $26

Veal Saltimbocca $28

Springer mountain chicken, sausage, cherry
peppers, roasted potatoes, white wine, lemon

Scaloppini veal, crispy prosciutto, fontina, garlic
sage roasted potatoes, grilled asparagus

Beef Short Rib $32

Osso Bucco $45

Braised beef short rib, Taleggio caramelized onion
polenta, cherry pepper salad,
mustard red wine sauce

Valentino’s specialty, veal shank braised with
vegetables, fresh herbs, tomato sauce,
over saffron risotto

Grilled Rack of Lamb* $36

Zuppe di Pesce $36

Half rack of lamb, cannellini beans, rosemary,
grilled scallions, red wine reduction

Calamari, clams, mussels, shrimp, boquerones,
roasted red onion, sundried tomatoes, fennel

Grilled Scottish Salmon* $28

Stuffed Carolina Trout $32

Roasted beets and apples, grilled zucchini, citrus
jam, salsa Verde

Roasted butternut squash, red onions, baby red
potatoes, pecan sage pesto

DESSERTS
Tiramisu*$10

Cheesecake $9

Layered with lady finger cookies, whipped
mascarpone, espresso, and Kahlua

Grand Marnier flavored cheesecake, crème fraiche,
and candied orange peels

Chocolate Mousse* $9

Flourless Chocolate Cake $10

Velvety chocolate mousse, flavored with brandy
and toasted pistachios

Crushed almonds, rum,
Bailys cream, ice cream

Butternut Panna Cotta $10

Bananas Foster $22

Pecan almond brittle

(Made table side for two)

*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.

