March 10, 1946—April 28, 1993

Friends, family, food, and wine were always
reasons to celebrate when Jim Valvano came to dine.
Jokes were shared, times reminisced, friendships
immortalized. It seemed only natural to name the
restaurant after the dear friend who started the
tradition that Jimmy V’s continues today.
In the spirit of the man who inspired us to
embrace each day with laughter, thought, and
emotion, we invite our guests to share Jimmy V’s
passion for delectable food, fine wine, and
exceptional service in the company of friends.

Starters
Cheese Flight - Chef’s assortment of cheeses and accompaniments,
Local artisanal crackers 16.50

She Crab- sherry, cream, lump crab meat, 12.50
* Tuna Tartare - N.C. Tuna, Avacado Mousse, Pickled Onions, Soy Glaze 15.50
Lady Edison Prosciutto - North Carolina prosciutto wrapped around grilled
asparagus, goat cheese crema, paprika oil 13.50

Crisp Calamari - Spiced breading, lime- miso dressing, Peruvian peppers,
cilantro 12.50

Bruschetta - tomatoes, arugula, basil, balsamic Glaze, Pecorino Romano,
crostini 13.50

Crab Dip - garlic pita chips 16.50
Creamed Spinach and Cottage Fries - parmesan 15.50

From The Sea
Jumbo Blue Water Prawns - chilled, fried, pan seared, or blackened 20
Jumbo Lump Crab - chilled or sautéed, lemon, sea salt 18

Super Lump Crab Cakes - saffron - artichoke remoulade, squash salad14
Scallops - colossal sea scallops, pan seared, or blackened, beurre noisette 18
Seafood Appetizer Platter - a selection of the above, priced per piece

Salads
House - Iceberg, grape tomatoes, shredded carrots, green olives,
pecan smoked bacon, choice of dressing 7

Jimmy V’s - local artisan lettuces, provolone, ceci beans, red onion,
kalamata olives, haricot verts, red wine parmesan vinaigrette 9

Wedge - Iceberg, Maytag bleu cheese crumbles, pecan smoked bacon,
grape tomatoes, bleu cheese dressing 8

Roman Caesar - romaine, croutons, parmesan crisp, caesar made dressing 8
Caprese - local vine ripened tomatoes, fresh mozzarella, basil pesto,
charred tomato balsamic vinaigrette 8

Spinach - Monterey Jack, pecan smoked bacon, button mushrooms, chopped egg,
sweet ‘n sour vinaigrette 8

Salad additions - chicken 7, *filet mignon 9, *salmon 15, prawns 20
House Made Dressings - red wine vinaigrette, charred tomato balsamic vinaigrette, caesar, blue
cheese, red wine parmesan vinaigrette, ranch, thousand island, sweet and sour, tuscan vinaigrette.

Please inform your server of any known food allergies or dietary restrictions
in your party; our chef will gladly make accommodations.
We fry in 100% peanut oil.

Seafood
*Salmon - Pacific Canadian Filet, pan seared, wild rice, lemon romesco sauce,
Hairicot verts, toasted almonds 28.50

Scallops - colossal sea scallops, shiitake mushrooms, basil, Boursin risotto,
beurre meuniére 34.50

Super Lump Crab Cakes - saffron - artichoke remoulade, squash salad 21.50
*Composed Tuna - North Carolina Pesto encrusted Bigeye tuna steak, lentil
melange, cauliflower puree, roasted broccoli 34.50

Tristan da Cunha Cold Water Lobster Tail 10 -12oz. - steamed, broiled, or
grilled, warm drawn butter (market price)

Catch of the Day - ask your server about our fresh seafood entrée (market price)

Features
NC Chicken Parmesan - hand breaded Hopkins farm chicken breast, angel hair
pasta, marinara and mozzarella 26.50

*Steak Frites - beef tenderloin medallions, mushroom medley, bordelaise,
garlic French fries 29.50

NC Chicken Oscar - Joyce Farms airline breast, jumbo lump crab, asparagus,
Idaho whipped potatoes, hollandaise 35.50

*Elk Short Loin- Marinated Elk Loin, sauteed carrots, leeks, shallots, braised
white beans, beet demi glaze 37.50

Please consider hosting your next function in our private dining room

THE BOARD ROOM
Our Board Room features a full service mahogany bar along with
3/4 panel mahogany walls which provide a warm setting for all functions.
We can accommodate up to 90 guests for seated dinners
and up to 125 guests for cocktail parties.
Our accommodating Banquet Manager, Helen Burrell, will assist you in
planning your special occasion. She may be reached at 919-380-8210.
Service Fee of 20% will be added to parties of eight or
more. An $8 split fee will be applied to all shared entré es.

"In everyone's life, at some time, our inner fire goes out. It is
then burst into flame by an encounter with another human
being. We should all be thankful for those people who
rekindle the inner spirit."
-Albert Achweitzer
Executive Chef: J. B. Seman
Proprietor: Dave Burrell
Banquet Manager: Helen Burrell

Beef
*Filet Mignon - bacon wrapped
6oz.

30

●

8oz.

37

Bone In12oz.

●

*New York Strip 15oz.
*Ribeye 15oz.

63

37

39

*The Cowboy (bone in Ribeye) 28oz.
*T-Bone 24oz.

55

59

*Slow Roasted Prime Rib of Beef Au Jus
Queen12oz.

32

King18oz.

45

All Our Steaks Can Surf. . .
Add a cold water lobster tail (mp), jumbo blue water prawns,
colossal sea scallops, *salmon, crab cakes, fresh catch (mp)
(market price - mp)
Steak Accompaniments
Oscar - jumbo lump crab, asparagus, béarnaise 18
Dry Rubs - porcini mushroom/rosemary-roasted garlic/peppercorn crust 3
●

Béarnaise 3
●

●

Bordelaise 3, add mushrooms 4, add onions 2

Maytag Bleu Cheese Melt 4

●

Au Poivre Sauce 3

Steak Temperatures
Extra Rare -blue

Rare -cool red center

Medium -pink with warm red center

Medium Rare -warm red center

Medium Well -pink throughout

Well Done -cooked throughout

Sides
Potatoes
jumbo, salt crusted, Idaho baked potato 8
 Jimmy V’s classic cottage fries 7
 house cut French fries 7 ● whipped potatoes 7
whipped sweet potato 7 ● crispy fingerling potatoes, truffle aioli 9


●

Vegetables




sautéed spinach 8 ● steamed broccoli with sharp cheddar 8
 garlic haricot verts 7
●
grilled vegetables 7
●
beer battered onion rings 8
 asparagus and broccoli medley, hollandaise 9
 creamed spinach 8
● asparagus, hollandaise 9
wild mushroom pan roast 7 ● bacon roasted Brussel sprouts 7

Grains and Pasta


angel hair, marinara 9
Wild rice 8

●
●

mac & four cheese 9, add bacon 2
Boursin risotto 10

* Items are cooked to order or served rare,
consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of food borne illness.

