
 

APPETIZERS 
ARTICHOKE DIP **        $12.99 
Bubbly hot cheesy dip with artichoke hearts, 
peppers, green onions & herbs.  
Served with toasted garlic bread 

 
SEAFOOD CAKES       $12.99 
Golden crispy cakes of seafood, peppers & onions, 
parsley & seasonings served with aioli 
MEGA MEATBALL                 $10.99 
Valentini’s famous 8oz MEGA meatball served 
with sugo and toasted garlic cheese bread 
 

BRUSCHETTA ** Can Be Made Gluten Free  $11.99 
Hand tossed crust with seasoned olive oil, onion,  
spinach, diced tomatoes, Parmesan & Romano cheese 
 

ITALIAN CACCIATORE EGGROLLS (2)         $13.99 
 Crispy golden eggrolls stuffed with shredded chicken 
cacciatore, red pepper, green onion, spinach, carrot, 
fontina & Romano cheese.  Served with a savory     
rosemary cream sauce.    Exceptionally tasty!     

 

DEEP FRIED CHEESE RAVIOLIS   (12)    $12.99 
Golden brown crusted cheese ravioli served with 
sugo or pomodoro sauce 
 
 

SOUP & SALADS 
Add Grilled Chicken $4.99      

Honey Smoked Salmon $4.99     4 Grilled Shrimp $5.99 
 

VALENTINI’S ITALIAN SALAD **  $11.99 
Mixed greens, craisins, apples, grapes, cucumber,   
tomatoes, parmesan cheese & croutons with  
Valentini’s house Italian dressing 
 

SARNANO CHICKEN SALAD **  $16.99 
Romaine, grilled chicken, pineapple, grapes, 
strawberries & craisins topped with candied  
almonds, crispy wontons & raspberry vinaigrette 
 

MEDITERRANAEAN SALAD **  $13.99 
Mixed greens, tomatoes, black & green olives, onion, 
pepperoncinis, artichokes, feta & balsamic vinaigrette  
  
CAESAR  SALAD **     $10.99 
Romaine lettuce, parmesan, croutons & Caesar dressing.   
 

CAPRESE SALAD **    $12.99  
Spring greens, fresh mozzarella, tomato slices, fresh  
basil with a drizzle of olive oil & balsamic vinegar 
 
HARVEST BOWL **                                    $13.99 
Romaine lettuce, broccoli, roasted corn, hard boiled            
egg, crunchy salted pumpkin seeds, and spicy ranch dressing.  
 
 

GARDEN SIDE SALAD **               $3.99           
 

PIZZAS BURGERS 
Artisan Style Golden Crisp Crust 

Gluten Free Cauliflower Crust Add $1 
 

SICILIAN PIZZA             $11.99 
Salami, pepperoni, sausage & bacon with 
mozzarella & cheddar cheese & marinara sauce 
 

MEDITERRANEAN PIZZA            $11.99 
Grilled artichoke hearts, Boursin & feta cheese, slow- 
roasted tomatoes, peppers, onions & balsamic glaze 
 

GRILLED CHICKEN ALFREDO PIZZA    $11.99 
Chicken, artichoke, spinach, Alfredo & mozzarella cheese 
 

BBQ BACON BRISKET  PIZZA                  $12.99 
Beef brisket, Boursin, cheese,  Gochujang sauce &  
mozzarella, topped with bacon jam & fresh jalapenos 
 

SPICY SAUSAGE & PEPPERS PIZZA         $11.99 
Crumbled Italian sausage, diced bell peppers, jalapeno                   
peppers, marinara sauce &  mozzarella cheese 
 

PIZZA MIA —BUILD YOUR OWN             $11.99 
Choose a Sauce: Marinara, Alfredo or Pesto  

Choose a Cheese: Mozzarella, Cheddar, or Feta 

Choose 2 Toppings: Sausage, Pepperoni, Chicken,  
Olives, Mushrooms, Peppers, Onions, or Banana Peppers 

Valentini’s Burgers—Best In Town!  
Gluten Free Bun Add $1 

 

MAFIA BURGER & BREW FRIES            $15.99 

 

Grilled 1/2 pound seasoned burger, provolone, 
pomodoro sauce & a drop of pesto on a toasted bri-
oche bun 
 

ROASTED GARLIC BURGER & BREW FRIES    $15.99 
 Grilled 1/2 pound burger with house seasoning,  
 Boursin cheese, confit garlic & provolone on a               
toasted brioche bun 

 

BUILD  YOUR  OWN  BURGER          $14.99 

& BREW FRIES  
Grilled 1/2  pound seasoned burger on a toasted brioche 
bun.  Includes 2 toppings.  Additional toppings $.50 each 
 

Fried or raw onions, bacon, mushrooms, cheddar,  
provolone or American cheese, lettuce or tomato 

 
SEAFOOD BURGER & BREW FRIES      $15.99 
Golden brown seafood crab patty, tomato slice &           
romaine lettuce with lemon aioli on a toasted brioche bun 

 
 

SOUP DI GIORNO       BOWL $4.99     CUP $3.99            
   (of the day) 

SANDWICHES 

BEEF BRISKET with BACON JAM               $15.99 
 Juicy, house seasoned beef brisket smothered with 
 bacon jam & melted provolone on a toasted brioche bun 

 

IRON RANGE PORKETTA SANDWICH       $15.99 
House made Iron Range porketta made with classic 
herbs & spices, layered on a toasted brioche bun 
with artichoke dip, provolone & fresh spinach 
 
MEGA MEATBALL MELT      $14.99 
Valentini’s house–made mega meatball, sliced , grilled &  
stacked with layers of fontina cheese & sugo on a brioche bun 

EGGPLANT  SANDWICH                $14.99 
Golden fried eggplant, tomato, spinach & Parmesan 
cheese, topped with pomodoro sauce & provolone 
cheese on a toasted brioche bun 
 
ITALIAN BEEF SANDWICH               $15.99 
Juicy, seasoned Italian beef smothered with melted 
provolone cheese, caramelized onions & peppers on a 
toasted brioche bun        

CHICKEN CACCIATORE  SANDWICH      $14.99 
Marinated chopped chicken, roasted red peppers, and 
melted fontina cheese on toasted ciabatta 

All Sandwiches Served with Brew Fries 

DINNER MENU 

SOUP  

A 3% Credit Card Charge Assessed 



 

CLASSIC RIBEYE STEAK      $26.99 
USDA Choice 12 oz hand-cut grilled ribeye steak  
topped with caramelized onions & roasted corn butter.              
Served with garlic mashed potatoes  & chef’s vegetable  
 
BEEF TENDERLON STROGANOFF      $26.99 
Grilled beef tenderloin sliced on fettuccini pasta  
in a creamy cognac stroganoff sauce with onion,  
carrots & mushrooms  
 
CHICKEN  CACCIATORE CROSTADA       $24.99 
Roasted chicken, carrots, onions & peas 
in a rosemary garlic cream sauce, topped with 
a light, flaky puff pastry   
 
PRAWNS ALLA  ARANCIONE    $26.99 
Three orange & thyme butter broiled prawns                          
served over a savory vegetable risotto,                                      
topped with parmesan & parsley. 

ENTREES 
All Entrees Served with a Garden Salad & Warm Rustic Bread 

** Gluten Free      VALENTINI’S HOUSEMADE SAUCES           (V) Vegetarian 
 

  SUGO– Smooth classic red sauce with rich meat flavor 
**POMODORO—Light, fresh tomato basil & garlic sauce  (V)  
  ALFREDO—Cream, asiago, fontina, Parmesan cheeses & seasonings   
   CAJUN ALFREDO—Alfredo sauce enhanced with Cajun seasoning  (V) 
   BOLOGNESE– Red meat sauce with sausage, ground beef, tomato & seasonings 
**CARBONARA—Cream, butter, eggs, prosciutto, & Romano cheese  
   FLORENTINE— Mix of Alfredo, pomodoro & fresh spinach.  Sub cream for Alfredo  
**PESTO CREAM– Basil, pine nuts, garlic, cream & Parmesan (V) 
  SUNDRIED TOMATO ALFREDO—Sundried tomato pesto & Alfredo sauce  
  CHEESE SAUCE– Creamy smooth sharp cheddar cheese sauce 

VALENTINI FAVORITES 

SPECIALTY PASTAS 
CHICKEN FLORENTINE PASTA                $17.99 
Penne with chicken, spinach & garlic in a creamy  
tomato Florentine sauce with parmesan cheese 
 

CHEESE TORTELLINI AMATRICE    $18.99 
Cheese tortellini, crumbled Italian sausage, bacon, peppers,                     
onions & crushed red pepper tossed with a combination                    
of sugo & sun-dried tomato pesto sauce                                         
 
PENNE ala VODKA **             $17.99 
Penne, sautéed prosciutto with butter, garlic & crushed 
red pepper in  a creamy tomato basil vodka sauce & Parmesan. 
 
MEDITERRANEAN CHEESE RAVIOLI       $18.99 
Cheese ravioli with sauteed peppers, onions, artichokes, & 
black olives with choice of sundried tomato pesto or classic  
basil pesto, topped with feta cheese  

SIMPLY PASTA ** Choose Pasta & Sauce $16.99 
Penne, linguini, fettuccini or angel hair topped with 
choice of sugo, pomodoro, Bolognese, Alfredo,  
Florentine, or pesto cream sauce 
 
GNOCCHI (pronounced nee-o-kee)                $16.99 
Classic house made firm potato dumplings                    
topped with choice of sauce & Romano cheese 
 
CARBONARA **    $17.99 
Classic Italian creamy sauce made with butter,        
egg, Romano cheese & prosciutto, tossed with linguini  
 

TUSCAN SHRIMP**                   $22.99 
Four shrimp sauteed with artichoke hearts, grape                   
tomatoes, mixed peppers, fresh spinach & tomato butter   
tossed with bowtie pasta & parmesan 
 

SAUSAGE & PEPPERS PENNE **                $18.99 
Valentini’s Italian sausage sautéed with peppers,  
onions, wine, butter & garlic tossed with penne & 
Parmesan 
 
CAPRESE CHICKEN FARFALLE       $19.99 
Fresh grilled chicken, bowtie pasta, sauteed spinach, grape                   
tomatoes, basil, garlic & buffalo mozzarella in tomato                              
basil butter, topped with parmesan & balsamic glaze   
 

LASAGNA         $16.99 
Classic meat lasagna  layered with beef, sausage, ricotta,      
mozzarella, & sugo.  A Valentini favorite! 

 

Add Meatballs, Sausage or Grilled Chicken $4.99    
Add 4 Grilled Shrimp $5.99 

MARINATED KABOBS                $26.99                                    
Steak or Chicken  
Two grilled marinated kabobs skewered with peppers,           
onions, bacon, mushrooms, squash, zucchini  & baby red         
potatoes.  Served over rice pilaf.  One skewer only    $16.99
    
CHICKEN MARSALA             $23.99 
Grilled chicken breast, bacon, mushrooms, onions &  
garlic, pan sautéed in a creamy marsala sauce served 
over fettuccini with parmesan & chef’s  vegetable 
 
SEAFOOD STUFFED WALLEYE                    $26.99 
Wild caught & pan fried filet with a stuffing of  
herbed cream cheese & seafood, served with lemon 
garlic aioli, a side of rice pilaf & chef’s vegetable 
 
EGGPLANT  PARMESAN         $22.99 
House-breaded eggplant layered with parmesan & tomatoes, 
topped with pomodoro sauce over linguini 

DINNER MENU 

MEAT or CHEESE RAVIOLI                         $18.99  
with CHOICE of SAUCE 
Meat: Our famous pork, beef, & spinach-stuffed pasta   

Cheese: Pillowed pasta of ricotta, parmesan, asiago  
  & fontina cheese     
 

FETTUCCINI ALFREDO & CHICKEN   $17.99 
Fettuccini pasta & grilled chicken breast tossed with    
Valentini’s creamy Alfredo sauce & parmesan 
 

TORTELLINI ala VALENTINI                $19.99 
Cheese tortellini tossed with sautéed prosciutto, garlic,  
onions, mushrooms & peas, in a Romano cream sauce 

A 3% Credit Card Charge Assessed 


