Back for Seconds

A much-loved Italian restaurant gets another chance
BY EMILY HAVENER | PHOTOGRAPHY A. DECLERCQ

g hen the landlord of an
“ abandoned restaurant
in Hollywood, South
Carolina, called Alfredo
Temelini in 2021 and told him, “I'm
buying this building just for you,” at
first he didn’t believe it.
Temelini was general manager at
Peninsula Grill and then managed the
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puw-clused 11 Cortile del Re before buy-
ing Pane e Vino in its original location
in downtown Charleston. He revamped
the menu and invested in high-quality
ingredients sourced from Italy; business
boomed for more than a decade.

Then, that old familiar Covid-19
refrain: “Ilost everything)” After his
restaurant closed, Temelini worked as a
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personal chef and even got into constrye.
tion before he got the call from a Jogg]
investor, who said he missed the food 3¢
Pane e Vino and wanted the restaurant
to relocate to the vacant property he
had purchased 20 miles outside the city. |
“What’s the catch?” Temelini asked, “Np
catch” was the response.

So Pane e Vino was reborn, with
Temelini as the head chef and one
additional cook who followed him from
the previous location. “Nobody [else] was
available to work because of Covid," he
says. Although he’s hired additional staff
since, he’s stayed on as executive chef:
“People like the fact it's an open kitch-
en, I'm Italian, it’s my restaurant.” he
acknowledges.

Temelini was born outside of Milan,
but his culinary influences come more
from his grandmother and mother, who
were from Pesaro, in the coastal region
of Marche. He refers to casoncelli,
adish of beef-and-pork-filled ravioli
with ricotta, sage, and raisins that used
to be on the menu of his downtown
location: “That’s specifically from the
region that I grew up. So I have thatand
other things—a little Tuscany, a little
Romagna, Marche, and Lombardy."

The menu is anchored by solid anti:
pasti and salad offerings. Funghi fritti
(flash-fried shiitake with truffle pecori
no) and carpaccio are mainstays, along
with the caprina salad (arugula, goat
cheese, black fig molasses, and balsam
ic) and zuppa di fagioli. Pastas rangé
from familiar lasagna and spaghetti
Bolognese to duck pappardelle, and
the menu rounds out with dishes like

altimbocea alla Romana, sole done pic-

a style, and a pork chop with Vidalia
hed potatoes.

As he'’s added staff, Temelini has slow-
ly been adding options. Once dishes are
n the menu, they're typically there to
with some seasonal tweaks—
ni holds to the nostalgic practice
ering specials. “I have a ton of
als. Yesterday, cioppino. Today, I'm
ng a gazpacho.” He usually offers
along with a pesce del giorno,
‘L'hat;‘\'er is available and fresh,” often
‘ii‘rlh?,iﬂf) or grou pE r.

lemelini sources sustainable fish and
Produce locally whenever he can get
', and brings in beef, prosciutto, and
theeses from Italy, along with every
Single wine on the considerable menu.

Desserts, like the “lighter than air” ti-

“Worith (he Drive

ramisu, panna cotta, and Mama’s Creamy
Cheesecake, are made in house, as are
the pastas. Temelini says his favorite
dishes on the menu are the risotto, a dai-
ly preparation, and the gnocchi, served
with either a gorgonzola cream sauce or
a Bolognese sauce, Both pastas, he says,
are easy to make, but also easy to ruin.
“Nobody makes gnocchi like me. My wife
asked me to marry her after I made the
gnocchi with gorgonzola sauce and aru-
gula that's on the menu. Well, she didn't
ask me, but she wanted to marry me.”

In the past year Pane e Vino added a
first for Temelini: pizza, making addi-
tional use of the wood-fired oven that
had previously been used for lasagna
and bread, The restaurant is now open
on Tuesdays serving a pizza menu only,
and the 12 pie options are also available
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with the full menu on Fridays. y
Al in all, added hours are a good sign
in an industry that still faces many chal-

| lenges. The area is growing, Temelini
| says, but 50 minutes outside of down-

town Charleston, it can be challeng-
ing to run a restaurant during certain
months. Several longstanding casual
spots closed in recent years. 5
But Pane e Vino is offering something
special that locals would otherwise have
to drive into the city for, and Lowcountry
residents from all over regularly seek out
Pane e Vinos unique and delicious dishes
as well. “I don't cut corners on quality,”
Temelini says. His dedication is clearly
paying off. panevinocharleston.com

WHAT TO
ORDER

BURRATA COL CRUDO
Housemade buffalo
mozzarella served with pesto,
roasted red peppers, and
prosciutto di Parma

GNOCCHI ALLA SORRENTINA
Housemade gnocchi with

Bolognese and mozzarella

THE ANITA

Pizza with lemon crema,
ham, grilled artichoke
hearts, sauteed onions,
and fresh rosemary

ALFREDO'S TIRAMISU
Made without liqueur or
€0gs, so it's light, airy, and
kid-friendly
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