JOSH CABERNET SAUVIGNON s33

flavors of black cherries, blackberries,
delicate vanilla, toasty oak, and soft tannins

Slodow

ROASTED CLAMS 18

grilled local top neck clams (12)
served with lemon and drawn butter

TORTELLINI ALFREDO 16
tri-color tortellini in our classic alfredo sauce

CRACKLING CALAMARI SALAD 18

crispy calamari, banana peppers, cherry tomatoes,
cucumbers, lemon vinaigrette

Seleds and, Elirees

VALS’ SUMMER SALAD 16

mixed lettuce, strawberries, blueberries, goat cheese, pecans, and craisins
with a raspberry vinaigrette

CAVATELLI WITH CHICKEN & BROCCOLI 26

cavatelli pasta, chicken and broccoli
sauteed with garlic, oil, and parmesan cheeses

BLACKENED STEAK TENDERLOIN 28

blackened tenderloin tips, garlic butter, mashed potatoes and asparagus

SEAFOOD LINGUINI 30

shrimp, scallops, calamari, & clams tossed with linguini
in a creamy seafood blush sauce

PESTO MARGHERITA PIZZA!! 1ARGE $24 SMALL $21

our classic margherita pie baked with a homemade pesto drizzle



