F ANTIPASTI

pane
erika’s rosemary foccacia, rustic sourdough,

whipped ricotta

salumi e formaggi
artisanal meats and cheeses, seasonal mostarda

insalata di fave
fava bean, farro, pecorino toscano, frisee,

tarragon

panzanella
burrata, williams heirloom tomatoes, cucumber,

fennel, crouton, basil, evoo, saba

cesare*
mama j’s romaine leaves, parmesan, mint,

anchovy

mista
organic local greens, chicories, radicchio,

crimini, aged balsamic, parmesan

cozze
mussels, roasted garlic, fennel, sambuca,
tomatoes, white wine

fritto misto
calamari, prawns, cod, lemon, capers, parsley

1441 Dresden Drive, Suite 100
Atlanta, GA 30319 | 404.969.3233

www.valenzarestaurant.com
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FE PRIMI

agnolotti
shortrib stuffed, chanterelle, georgia sweet
corn, grana padano, sage buter

capellini
fresh tomato, basil, parmesan

bucatini*
carbonara, vero guanciale, pecorino, farm egg,
black pepper

trottole
fennel sausage, rabe, evoo, chili flakes

pappardelle
veal, pork, beef, tomato, white wine and
pancetta ragu, housemade ricotta

ravioli
roasted butternut squash, pecans, sage,
brown butter

spaghettini
veal pork and beef meatballs, bufala mozzarella,
red wine, san marzano tomato sauce

lumache nero
squid ink pasta , georgia red shrimp, ‘nduja,
san marzano tomatoes, calabrian chili, basil

*Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk for food borne illness.
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J seEcoNDI

salmone 28
grilled faroe island salmon, umbrian lentils,

celery, baby leeks

pollo al mattone 24
brick pressed green circle farms chicken,

salsa verde, crispy pecorino potatoes

saltimbocca 26
heritage pork tenderloin, prosciutto, sage,

rabe, crispy pecorino potatoes

bistecca* 28
8 oz. c.a.b. flat iron, gorganzola polenta,

miataki mushrooms, cipollini

# CONTORNI

broccoli rabe | crispy pecorino potatoes 7

sauteéd mushrooms
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