
 
 

Primi 

ANTIPASTI     5.95 
Selection of Artisan Meats and Cheeses 
With Accompaniments 
(minimum of two people, priced per person) 
 

SAN DANIELE PROSCIUTTO     12.95 
Fresh Melon 

 

FRITTO MISTO     11.95 
Zucchini, Green Beans, Baby Artichokes,  
Basil & Rosemary Aioli 

 

MUSSELS AIELLO    12.95 
Herbs, White Wine, Tomato, Garlic 

 

POLPETTE     6.95 
Vallone Family Meatball Over Cheesy Polenta 
 

BACCALA MANTECATO     15.95 
Salted Cod, Served with Crostini 

 

TOMATOES JARD     15.95 
Fried Green Tomatoes, Sautéed Crabmeat 

 

FRIED CALAMARI     8.95 
Crispy, Marinara Sauce, Lemon 
 

MINI CRAB CAKES     14.95 
Citrus Bianco 
 

CRISPY BABY ARTICHOKES     9.95 
Basil Aioli 9.95 
 

Zuppa  

CIOPPINO     12.95 
Genovese Shellfish Soup 
  
STRACCIATELLA     7.95 
Spinach, Egg Drop, Chicken Meatballs 
 

ZUPPA DI GIORNO     6.95 
Daily Soup Creation 
 

WEDDING SOUP     6.95 
 

 

Insalata 

ITALIAN WEDGE     9.95 
Gorgonzola Dolce, Pancetta,  
Roasted Bell Peppers 
 

VALLONE      7.95  
Italian Homestyle Salad with Provolone 
 

BURRATA CAPRESE     13.95 
Warm Grape Tomatoes,  
Sweet Basil, Garlic 
 

BEET SALAD     9.95 
Goat Cheese Panna Cotta,  
Pine Nut Puree, Arugula 
 

WARM GOAT CHEESE     9.95 
Medjool Dates, Candied Walnuts,  
Wild Arugula, Pomegranate   

 

Pizza Sottile 

Thin Roman Style Crust 
 
MARGHERITA     14.95 
Tomato, Mozzarella, Basil 
 

SAUSAGE & PEPPERS     15.95 
Crumbled Vallone Sausage & Sweet Peppers 
 

QUATTRO FORMAGGIO     18.95 
Yukon Gold Potatoes, Black Truffle 
 

PEPPERONI & MEATBALL     17.95 
Crumbled Meatballs, Fresh Ricotta 
(Inspired by Mr. Turner) 
 

CAPRINO     16.95 
Goat Cheese, Pear, Roasted Garlic, 
Arugula, Truffle Essence 
 

ARUGULA &  
SAN DANIELE PROSCIUTTO     18.95 
 

GULF SHRIMP FRA DIAVOLA     19.95 
Spicy Marinara 
 

Pasta &Risotto 

Cooked to Order – Served Al Dente 
 
TAGLIARINI POMODORO     14.95 
Oven Roasted Tomatoes,  
Vallone Olive Oil, Basil 
 

AGNOLOTTI     15.95 
Ricotta and Spinach Stuffed Pasta, 
Sage White Truffle Sauce 

 

OSSO BUCO RAVIOLI     15.95 
Slow Braised Veal Stuffed Pasta, 
Marinara, Wild Mushrooms 
 

PAPPARDELLE BOLOGNESE     15.95 
Classic Meat Sauce of Bologna 
 

TORTELLINI     16.95 
Roasted Chestnut, Sage Brown Butter 
 

PAGLIA E FIENO GENOVESE     15.95 
Market Vegetables, Prosciutto and Reggiano 
 

PANSOTI     16.95 
Roasted Butternut Squash, Sage Sauce 
 

GNOCCHI     15.95 
Vodka Sauce 
 

RISOTTO DEL GIORNO     16.95 
Chef’s Daily Creation 
 
All Pasta Made Fresh, In House 
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