
small plates Great for sharing
BRUSChETTA
Tomatoes, E.V. olive oil, basil, garlic, ground romano cheese over lightly toasted crostini. 9

mozzarella caprese
Fresh buffalo mozzarella, vine ripe tomatoes, basil and our creamy balsamic vinaigrette.  9

pan fried calamari
Pan fried calamari tossed with garlic butter, cherry peppers, banana peppers. Marinara
sauce for dipping. 9

italian nachos
Lightly fried chips layered with Italian sausage, mozzarella, black olives, tomatoes, scallions,
banana peppers and an asiago cream sauce. 9

butternut squash ravioli
Butternut squash, ravioli, pecans, sage and brown butter.  9

Prince edward island mussels
Simmered in garlic, Anisette liqueur, white wine, lemon butter, roma tomatoes and red
onions, served with crostini. 10

crabby shrimp alfredo dip
Backfin lump crabmeat, rock shrimp, spinach and artichokes in a double cheese alfredo
sauce,  served with crostini. 10

antipasto platter
Prosciutto de Parma, Genoa salami, buffalo mozzarella, kalamata olives, artichoke hearts,
roasted tomatoes and E.V. olive oil. for one 9 / for two 18

don and norma’s Veal ravioli
Veal stuffed ravioli with ricotta, herbs, mushrooms, spinach and our asiago cream sauce.
small 9 / entrée 18
lobster ravioli
Lobster stuffed ravioli with a creamy sundried tomato and tarragon sauce. small 10 / entrée20

seared scallops*
Pan seared scallops with basil oil served over artichoke-pesto risotto. two 10 / four 20
crabcake travinia*
One of our signature jumbo lump crabcakes, served with a side of our spinach-roasted
tomato and pine nut orzo pasta with a lemon buerre blanc sauce. one 11 / two 22

soup and salad
ADD TO ANY SALAD: Roasted Chicken 4 • Grilled Chicken Breast 5 • Shrimp* 6
Scallops* 8 • Salmon* 8 • Grilled Beef Tenderloin 8 • Tuna* 9

housemade dressiNGS: Caesar , Balsamic Vinaigrette, Mustard Vinaigrette,
 Creamy Garlic and Herb Vinaigrette

today’s homemade soup and salad
Choice of today’s fresh soups with a house or Caesar salad.  soup 5/ soup and salad 8
travinia’s house or Caesar* salad
Our traditional house salad with diced tomatoes, bacon, rosemary croutons and any
signature dressing or our classic Caesar salad tossed in our homemade Caesar dressing.
Topped with herb croutons and ground reggiano parmesan.  5/ with entrée 3

spinach and goat cheese salad
Lightly fried goat cheese medallions, red onions and diced egg, baby spinach, warm pancetta
dressing. 8
granny smith apple salad
Mixed field greens, toasted pecans, red grapes, gorgonzola cheese and a semi-sweet
port-wine vinaigrette. 9
fresh berry salad
Mixed field greens with strawberries, blueberries, raspberries and blackberries, tossed with
toasted pecans and our honey-lime vinaigrette. 10
tuscan chopped salad
Romaine, arugula with black olives, mushrooms, roma tomatoes, cannellini beans,
artichoke hearts, hearts of palm, pancetta, peppers and red onions. Topped with feta
cheese and our mustard vinaigrette. 11

prosciutto and arugula salad
Arugula, thinly sliced Prosciutto de Parma, shaved reggiano, E.V. olive oil with homemade
pesto and truffle oil. 11
tenderloin steak and bean salad*
Sliced tenderloin steak, arugula, spinach, radicchio, marinated cannellini and butter beans,
parmesan cheese, tomatoes and onions, tossed in a red wine vinaigrette.12

Homemade pizza
Our homemade pizza crust and red sauce are made fresh daily. We use only San
Marzano tomatoes, the most desireable plum tomatoes for sauces, preferred by
gourmet chefs and cooks worldwide.
Margherita
Roasted tomatoes, mozzarella and basil.11
PEPPERONI
Pepperoni, mozzarella and our homemade San Marzano red sauce.11
PHILLY CHEESE STEAK
Wild mushrooms, carmelized onions and provolone cheese.11

VEGGIE PIZZA
Mozzarella, roasted squash, zucchini, onion, mushrooms, roasted tomatoes and garlic. 11
ROASTED CHICKEN 
Roasted chicken, wild mushrooms, mozzarella, pesto and roasted tomatoes. 11
SICILIAN PIZZA
Sweet and mild Italian sausage, San Marzano red sauce, buffalo mozzarella and roasted
garlic. 11
UNCLE TONY’S FAVORITE
Italian sausage, sliced red onions, pepperoni, mozzarella with our San Marzano red sauce. 11
BBQ CHICKEN
Chicken, BBQ sauce, mozzarella and diced red onions. 11

SHRIMP ALFREDO*
Rock shrimp, mozzarella and alfredo sauce. 11

pasta
ADD TO ANY pasta: Roasted Chicken 4 • Grilled Chicken Breast 5 • Meatballs 4
Italian Sausage* 4 • Shrimp* 6 • Scallops* 8 • Salmon* 8 • Grilled Beef Tenderloin 8 • Tuna* 9
angel hair bolognese
The classic with our homemade meat sauce. 12/ add meatballs or Italian sausage 16
classic fettuccine alfredo
Rich egg fettuccine tossed in our own alfredo cream sauce with minced garlic, nutmeg
and chives.14
Pappardelle w/vodka sauce
Vodka and tomato infusion, prosciutto, parmesan, snap peas, hot red peppers and cream. 14
pasta mia nona
Bowtie pasta, shaved grilled chicken, mushrooms and roasted tomatoes tossed in an
asiago cream sauce. 14
linguine and white wine clam sauce
Linguine tossed with a creamy white wine clam sauce. 14
sausage and peppers rustica
Italian sausage, sautéed peppers and onions, oregano and basil tossed with rigatoni in
our spicy marinara sauce, topped with fresh mozzarella. 16
homestyle cannelloni
Pasta stuffed with sliced grilled chicken, mozzarella, ricotta cheese and garlic topped with
tomato cream sauce.16
chicken cavatappi
Shaved grilled chicken, pesto cream sauce, sundried tomatoes and pecans. 16
rigatoni w/braised short rib bolognese sauce
Short Rib Bolognese sauce over rigatoni and mascarpone cheese. 16
pasta orecchiette
Fennel sausage, broccoli rabe, E.V. olive oil and crushed chiles. 17

Sergio’s Black Spaghetti*
Rock shrimp, scallions, hot Calebrese sausage and E.V. olive oil. 20

HOUSE FAVORITES ** We use only thinly pounded Strauss Free Raised® Veal.
lasagna bolognese
Layered pasta sheets with our homemade Bolognese sauce with mozzarella, ricotta,
romano and parmesan. 14
eggplant parmesan
Lightly breaded with Italian bread crumbs, mozzarella and tomato sauce over herbed linguine. 14
Pollo Isabella
Grilled chicken breast topped with sundried tomatoes, goat cheese, basil and a lemon
butter sauce served over a bed of baby spinach.  15
sinatra chicken
Pan seared chicken tenderloins topped with smoked pancetta, mozzarella cheese and a
light  semi-sweet Grand Marnier cream sauce with pasta. 15
shrimp and sausage arrabiata
Shrimp and Italian sausage over parmesan risotto and a spicy Arrabiata cream sauce. 22
chicken or veal piccata (Francese Style)
Chicken tenders sautéed in lemon butter, white wine, capers and garlic over capellini.
chicken 15 / bone-in veal chop 23**

chicken or veal scaloppine
Chicken tenderloins, artichoke hearts, mushrooms and smoked pancetta sautéed in lemon
butter with a side of capellini. chicken 15 / bone-in veal chop 23**

chicken or veal Parmesan (Pomodoro Style)
Lightly breaded with Italian bread crumbs, topped with fresh mozzarella and served over
herbed linguine with housemade Pomodoro sauce. chicken 15 / bone-in veal chop 23**

chicken or veal marsala
Thinly pounded tenderloin medallions in an aged Florio Marsala wine demi-glaze sautéed 
in an aged fontina cheese and cremini mushrooms over angel hair. chicken 15 / bone-in
veal chop 23**

veal saltimbocca**
Tender bone-in veal chop sautéed with smoked pancetta and spinach in lemon butter and
a side of pasta. 23

steaks and chops ** We use only thinly pounded Strauss Free Raised® Veal.

MADEIRA FILET*
8 oz. grilled Angus filet, Madeira wine demi-glaze, cremini mushrooms, topped with a Bernaise
butter, served with garlic mashed potatoes. 25

gorgonzola crusted ny strip*
Grilled Angus NY Strip topped with gorgonzola butter crumbs and oregano, served with 
parmesan fries. 28

veal chop**
Tender bone-in veal chop topped with hot and sweet peppers, pan jus, served with garlic
mashed potatoes. 23

seafood We use only fresh seafood from North Coast Seafood of Boston.
scampi travinia*
Jumbo shrimp sautéed in garlic butter, herbs, diced roma tomatoes and lemon white wine
sauce with capellini. 18
shrimp messina*
Sautéed shrimp, mushrooms, spinach, toasted pine nuts and lemon butter over capellini. 18
flounder parmesan*
Lightly crusted with homemade Italian bread crumbs and sautéed with lemon butter and
capers served with a side of spinach-roasted tomato pine nut orzo pasta. 18
Seafood Stuffed Shells*
Lump crab, grilled salmon and shrimp with ricotta and a lemon dill cream sauce. 19
seared ahi tuna*
Sashimi grade tuna, crusted with seasonings served medium rare over field greens
with mango, avocado, fresh ginger and wasabi with our honey-lime vinaigrette. 19
seafood pescatora*
Clams, calamari, mussels, scallops and shrimp tossed in our spicy Pescatora sauce with
garlic and basil over linguine. 21
grilled Butterfish*
Grilled butterfish topped with mango, pineapple and peppers, served with rustic grilled
vegetables. 22
pine nut encrusted salmon*
Fresh salmon encrusted with a dijon herb pine nut crust with rustic grilled vegetables,
finished with roma tomatoes and a basil infused lemon butter. 22
Grouper piccata*
Lightly dredged in egg wash and seasoned flour, pan sautéed with roasted capers
and lemon butter, served with Tuscan risotto. 22

sides
Spinach-roasted tomato pine Nut orzo pasta 3
Garlic mashed potatoes 3
garlic Parmesan fries 3
Rustic grilled vegetables 3
Tuscan risotto 3
Artichoke-pesto risotto 3
Smoked gouda macaroni & cheese w/ Pancetta 3

traviniaitaliankitchen.com

* Consuming raw or under
cooked meats, poultry, 
seafood, shellfish, or eggs 
may increase your risk of 
foodborne illness, especially 
if you have a medical condition.

Gluten Free Menu and Children’s Menu Available



Light and Crisp - Whites By the glass and bottle 

Placido Pinot Grigio, Italy 7/26

Kris Pinot Grigio, Italy 9/34

Acrobat Pinot Gris, Oregon 8/30

Simi Sauvignon Blanc, California 9/34

Honig Sauvignon Blanc, California 9/34

Honig Reserve Sauvignon Blanc, California 39

Banfi Principessa Gavi, Italy 9/34

Martin Codax Albarino, Spain 11/42

Rich and Lush - WHites
Chapoutier Cotes du Rhone White, France 9/34

Bertani Due Uve, Italy 10/38

Sartori Ferdi (White Amarone), Italy 10/38

Conundrum, California 13/50

La Terre Chardonnay, California 6/22

Leese-Fitch Chardonnay, California 8/30

J. Lohr Riverstone Chardonnay, California 9/34

Franciscan Chardonnay, California 11/42

B.R. Cohn Chardonnay, California 12/46

Short, Sweet and Bubbly
LaTerre White Zinfandel, California 6/22

Bridgeview Riesling, Oregon 8/30

S.A. Prumm Essence Riesling, Germany 9/34

Maschio Prosecco, Italy 7/26

Movendo Sparkling Moscato, Italy 7/26

Kenwood Yulpa, California 9 

Chianti, sangiovese and italian blends

Ruffino Chianti, Italy 8/30

Ducarosso Chianti Reserva DOCG, Italy 9/34

Banfi Chianti Classico, Italy 9/34

Cecchi Bonzio Sangiovese, Italy 7/26

Banfi Centine Toscano, Italy 8/30

Layer Cake Primitivo (Italian Zinfandel), Italy 11/42

BranciaTre (Super Tuscan), Italy 13/50

Banfi Belnero (Super Tuscan), Italy 50

Zinfandels, Syrahs and Interesting Red Blends
Rosenblum Vintners Cuvee Zinfandel, California 9/34

Hogue Gensis Syrah, California 10/38

D’�Arenberg Stump Jump Shiraz, Australia 8/30

Apothic Red, California 8/30

Bodegas Salentine Malbec, Argentina 13/50

Merlot and Pinot Noir
La Terre Merlot, California 6/22

Robert Mondavi Merlot, “Private Selection”, California 8/30

A by Acacia Pinot Noir, California 10/38

Schug Pinot Noir, California 13/50

Cabernet and Cabernet Franc
La Terre Cabernet Sauvignon, California 6/22

Lot 205 Cabernet Sauvignon, California 8/30

Louis Martini Cabernet Sauvignon, California 9/34

B.R. Cohn Silver Label Cabernet Sauvignon, California 13/50

Hall Cabernet Sauvignon, California 15/58

Steele Cabernet Franc, California 12/46

house cocktails 
st. germaine spritzer - St. Germaine liqueur, champagne, club soda and 
a lemon twist.
travinia mimosa - Served with fresh squeezed orange juice and sparkling Prosecco. 
tuscan sangria - Macerated fruit with red wine, pomegranate, simple syrup 
and fresh juices.
chairman of the board - Grand Marnier, fresh orange juice, and soda
served on the rocks.
ultimate bloody mary - Absolut Peppar Vodka, Zing Zang mix, garnished 
with a celery salt rim, olive, pearl onion and cherry tomato.
ROYAL MANHATTAN - Crown Royal Black with orange bitters, Sweet Vermouth 
garnished with a cherry.

martinis
ONE DIRTY MARTINI
Stoli Vodka, olive juice and blue cheese stuffed olives.

CLASSIC MARTINI
Bombay Sapphire, splash of Dry Vermouth and jumbo olives.

COSMOPOLITAN
Svedka Vodka Citron, Triple Sec, splash of sour and cranberry juice.

KAMIKAZEBERRY
Svedka Raspberry, Triple Sec, sour and a splash of fresh lime juice, garnished with a
raspberry sugared rim.

OLD BLUE EYES 
Van Gogh Acai Blueberry Vodka, simple syrup and blueberries.

GREEN APPLE MARTINI - Green Apple Smirnoff, Dekuyper Apple Pucker,               
Triple Sec, splash of sour and a green apple slice.

ULTIMATE KETEL LEMON DROP
Ketel One Citroen Vodka, homemade lemonade and a sugared rim.

UNDER THE TUSCAN SUNSET 
Smirnoff Pineapple Vodka, Grenadine, splash of pineapple juice and sour.

POMEGRANATE MARTINI 
Skyy Vodka, Pama Liqueur, splash of sour and a lemon twist.

PINK PASSION
Skyy Passion Fruit Vodka, Pama Liqueur and a splash of pineapple juice.

WHITE CHOCOLATE MARTINI
Choc 360 Vodka, White Creme de Coco with white chocolate curls.

GOOD NIGHT KISS 
Frangelico, Amaretto and Sweet Vermouth.

DREAMSICLE
Fresh squeezed orange juice and Pinnacle Whipped Cream Vodka.

DRAGONBERRY MADRAS
Bacardi Dragonberry Rum, cranberry with a splash of orange juice. 

GERMAN CHOCOLATE MARTINI
Malibu Rum, Godiva Chocolate Liqueur with toasted coconut and a chocolate rimmed glass.

CARAMEL FRAPPICINO MARTINI
Van Gogh Double Espresso Vodka, caramel syrup and cream.

house pours
Smirnoff  Vodka              
Evan Williams Bourbon            
Seagrams Gin   
Canadian Mist                          
Bacardi Rum
Jose Cuervo Tequila
Johnnie Walker Red Scotch

draft beer
Sam Adams Lager             
Shocktop
Yuengling
Flying Dog
Peroni
Featured Draft

bottled beer
Amstel Light Corona
Killians Miller Lite
Bud 55 Guiness
Coors Light Yuengling
Stella artois Heineken
Michelob Ultra O’Doul’s
Moretti Bud Light
Blue Moon Budweiser

beverages
Coca-Cola, Diet Coke, Sprite, Mr. Pibb 2.5
Ginger Ale, Club Soda, Tonic 2.5
Homemade lemonade - reg. or strawberry 3
San Pellegrino Sparkling 2/4
Acqua Panna Still 2/4
100% colombian coffee/luzianne tea 2.5
Cappuccino/Espresso 4

Catering and Private Dining Room Available
We accept American Express, Discover, Mastercard and Visa. 18% gratuity for 
parties of 6 or more will be added, please allow extra time for separate checks.  
No personal checks.

Locations to serve you
GREENVILLE SC • LEXINGTON SC
COLUMBIA SC • MYRTLE BEACH SC
AIKEN SC • ASHEVILLE NC
LEESBURG VA • RALEIGH NC-2012
WOODBRIDGE VA-2012 • STAFFORD VA-2012
CHARLOTTESVILLE VA-2012 Copyright Travinia Italian Kitchen Leesburg 2011

traviniaitaliankitchen.com


