
HOT APPETIZERS

GARLIC BREAD     ..................................................................................................................  6.00

With Mozzarella Cheese     ..........................................................................................   7.00

Traditional BRUSCHETTA     .................................................................................................   5.95

Italian MEATBALLS     ...........................................................................................................   5.95

Sautéed MUSHROOMS     ......................................................................................................   6.50

MINESTRONE SOUP     .........................................................................................................   5.50

With Meat Sauce     .....................................................................................................   6.50

MUSSELS  MARINARA     ......................................................................................................   8.50

COLD APPETIZERS

Jumbo SHRIMP COCKTAIL     ..............................................................................................   9.50

Marinated CHERRY PEPPERS     ..........................................................................................   6.95

JALAPENO PEPPERS stuffed with GOAT CHEESE .............................................................   6.95

ARTICHOKE HEARTS     .......................................................................................................   4.95

SALADS

The Valley Classic Caesar     .................................................................................................    6.95

Five Green SALAD with Phylo Pastries     ............................................................................    7.25

Baked GOAT CHEESE SALAD     .........................................................................................    8.95

GARDEN SALAD     ...............................................................................................................    5.50

PASTA DISHES

SPAGHETTI, FETTUCCINE, OR PENNE with choice of:

WHOLE WHEAT PENNE OR GLUTEN-FREE PASTA also available (add 2.00)

Cheese and Butter Meatballs and Tomato Sauce

Marinara Sauce Meat Sauce

Oil and Garlic Fresh Green Peppers and Mushrooms

Mushrooms and Tomato Sauce Clams Marinara Sauce

$13.00 $14.50

GNOCCHI     .........................................................................................................................   15.00

FETTUCCINE with ALFREDO SAUCE     ..........................................................................   16.50
A Sauce made with Asiago, Romano, Parmesan and Mozzarella Cheese.

FETTUCCINE with CARBONARA SAUCE     .....................................................................   17.50
A Sauce made with Asiago, Romano, Parmesan, Mozzarella Cheese and Bacon.



FAVOURITE ITALIAN DISHES

EGGPLANT PARMIGIANA     ..............................................................................................   16.50

CHICKEN PARMIGIANA     ................................................................................................   18.50

CHICKEN CACCIATORE     ................................................................................................   18.50
Boneless breast of Chicken with Tomatoes, Peppers, Onions, and Mushrooms simmered in the oven.

ITALIAN FENNEL SEED SAUSAGE     ...............................................................................   18.50

SHRIMP A LA MARINARA     ..............................................................................................   18.50
Shrimp served in a boat of our fresh whole tomato and garlic sauce.

PROVIMI VEAL PARMIGIANA     .......................................................................................   19.50
Milk Fed Veal with Melted Mozzarella Cheese and Topped with our Tomato Sauce.

PROVIMI VEAL A LA ROMANO     .....................................................................................   19.95
Topped with Green Peppers and Mushrooms.  With Mozzarella Cheese add 1.00.

Above entrees served with Spaghetti and topped with Tomato Sauce.

AWARD-WINNING LASAGNA     .........................................................................................   17.50
Layered with meat and four cheeses: Romano, Mozzarella, Parmesan and Ricotta.

MEAT or CHEESE MANICOTTI     ......................................................................................   17.50

CHEESE-FILLED RAVIOLI     .............................................................................................   15.50

Above entrees topped with Spaghetti Sauce or Marinara Sauce.

LEMON-LIME PROVIMI VEAL     .......................................................................................   19.50
Served with Vegetable and Fettuccine in a Cheese and Butter Sauce.

ITALIAN PLATTERS 

#1 Lasagna, Veal Parmigiana, Chicken Cacciatore and Spaghetti     .................................   23.50
  

#2 Shrimp Marinara, Veal Parmigiana, Chicken Cacciatore and Spaghetti     ...................   23.50

#3 Cheese or Meat Manicotti, Veal Parmigiana, Chicken Cacciatore and Spaghetti     .....   23.50

STEAK AND SEAFOOD

ALASKAN KING CRAB LEGS     .........................................................................(PRICED DAILY)

8 OZ. LOBSTER TAIL Dinner     .........................................................................(PRICED DAILY)

SURF and TURF     ..............................................................................................(PRICED DAILY)
8 oz. Filet Mignon with Alaskan King Crab Legs or 8 oz. Lobster Tail.

Above entrees served with Fettuccine in a Cheese and Butter Sauce.

8 OZ. FILET MIGNON     .....................................................................................................   27.50
Served with a choice of Baked Potato or Fettuccine in a Cheese and Butter Sauce.

When the evening permits, we will do our best to accommodate special orders and substitutions.  As all our meals

are individually prepared, more time may be required and an additional surcharge will be added to your bill.



-DESSERTS-
$6.50

STRAWBERRY CHEESECAKE
DOUBLE CHOCOLATE TORTE

ITALIAN TARTUFO
PECAN PIE

STRAWBERRY SHORTCAKE

-PARFAITS-
$6.50

CHOCOLATE MINT
AMARETTO

PEACH GALLIANO
CREME DE MENTHE

-ICE CREAM-
$4.50

VANILLA
CHOCOLATE
SPUMONI 
LEMON ICE

LOW FAT VANILLA

-SUNDAES-
$5.00

BUTTERSCOTCH or CHOCOLATE

COFFEE OR TEA $2.00

HERBAL TEA $2.75 

ESPRESSO $3.25

CAPPUCCINO $4.00



INTERNATIONALINTERNATIONALINTERNATIONALINTERNATIONAL
COFFEES/TEASCOFFEES/TEASCOFFEES/TEASCOFFEES/TEAS

$7.75

ABCABCABCABC
AMARETTO, BAILEY’S, KAHLUA

AMARETTOAMARETTOAMARETTOAMARETTO
B52B52B52B52

BAILEY’S, KAHLUA, GRAND MARNIER

BLUEBERRY TEABLUEBERRY TEABLUEBERRY TEABLUEBERRY TEA
AMARETTO AND GRAND MARNIER

FRANGELICO TEAFRANGELICO TEAFRANGELICO TEAFRANGELICO TEA
FRENCHFRENCHFRENCHFRENCH

PERNOD

GERMANGERMANGERMANGERMAN
BRANDY

HOLLANDHOLLANDHOLLANDHOLLAND
CHOCOLATE MINT

IRISHIRISHIRISHIRISH
IRISH WHISKY AND BROWN SUGAR

ITALIANITALIANITALIANITALIAN
ANISETTE

JAMAICANJAMAICANJAMAICANJAMAICAN
RUM

MONTE CRISTOMONTE CRISTOMONTE CRISTOMONTE CRISTO
KAHLUA AND GRAND MARNIER

ROMANROMANROMANROMAN
TIA MARIA AND GALLIANO 

SPANISHSPANISHSPANISHSPANISH
TIA MARIA

VALLEY INNVALLEY INNVALLEY INNVALLEY INN
TIA MARIA AND BRANDY

RUFFI’S REVENGERUFFI’S REVENGERUFFI’S REVENGERUFFI’S REVENGE
“SECRET RECIPE!!”

(ADD $2.00)


