APPETIZERS

FRITTO MISTO

Crispy calamari, zucchini, artichokes, lemon, cherry peppers

CLAMS OREGANATA

Half dozen little neck clams, seasoned oreganata, lemon

SIZZLING SLAB BACON
extra thick by the slice

GRILLED OCTOPUS

Cucumber, tomato, pickled onion, olives, croutons

ITALIAN LONG PEPPER

Sausage, aged provolone, oreganata

MOZZARELLA DI BUFALA

Imported buffalo mozzarella, roasted peppers

POLPETTE

Prime beef meatballs, ricotta, pomodoro sauce

P.E.l. MUSSELS

Champagne sauce

RAW BAR

CHILLED HALF LOBSTER COCKTAIL
COLOSSAL SHRIMP

SOUPS

FRENCH ONION SOUP

SOUP OF THE MOMENT
Daily special soup

SALADS

CLASSIC CAESAR

Romaine heart, focaccia croutons, white anchovies, shaved parmigiano

SOFIA

15

13

18

14

16

15

15

22
9 EACH

12
12

14

22

Grilled shrimp, crab meat, avocado, arugula, frisée, cherry tomato, roasted peppers,

shaved parmigiano

INSALATA CENTOCOLORI

18

Buffalo mozzarella, frisée, lolla rosa, arugula, olives, radicchio, avocado, tomato,

mustard vinaigrette

CHOPPED SALAD

Chopped iceberg, cucumber, red onion, bleu cheese, tomato

13

+ FILET 12, + CHICKEN 8, + SHRIMP 9, + SALMON 10

SANDWIGHES

Served with French fries

STEAK SANDWICH
Sliced NY strip, Gruyeére cheese, arugula

FILET MIGNON BITES

GRILLED CHICKEN
Roasted peppers, arugula, basil, fresh mozzarella

GRANDMA’S CHICKEN PARM

Breaded chicken breast,tomato sauce, parmigiano, mozzarella

CHICKEN MILANESE

Crispy, breaded chicken breast,onion, arugula, tomatoes, parmigiano

SOFIA PRIME BURGER
11 oz, dry aged blend, Gruyere cheese, lettuce and tomato

22

22
18

18

18
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PASTA

SPAGHETTI LOBSTER

Maine lobster, fra diavolo sauce

¢ RAVIOLI

Our homemade pasta with seasonal fillings

LINGUINE VONGOLE

Manila clams, white wine and garlic sauce

¢FETTUCCINE
Rock shrimp, mushrooms, black truffle, cultured butter

¢ PAPPARDELLE

Filet mignon, porcini mushroom & tomato ragout

SPAGHETTI AL POMODORO

Imported Vesuvio tomatoes, basil, garlic

RIGATONI ALLA VODKA

Vodka sauce, parmigiano gratin
+ MEATBALL 6 + CHICKEN 8

Gluten free and whole grain pasta available ® Homemade pasta

CHIGKEN
*

*
POLLO AL LIMONE
Half organic chicken, onion & tomato, lemon, pepperoncini, potato

CHICKEN MILANESE

Fried chicken breast, arugula, tomato, onion, parmigiano salad

GRANDMA’S CHICKEN PARM

Breaded chicken breast, tomato sauce, parmigiano, mozzarella

FROM THE SEA

FAROE ISLAND SALMON

Oven roasted served with seasonal vegetables

SHRIMP VENEZIANA

2 colossal shrimp, scampi style

BRANZINO

Mediterranean sea bass filet, mixed vegetables

LOBSTER

1.5 Ibs. and up, broiled, steamed or fra diavolo, cognac sauce

ALASKA KING CRAB LEG

Broiled or steamed

STEAK SELECTION

* *

STEAK FRITES

12 oz. prime NY strip

FILET MIGNON 80z.39
Butcher board cut

NEW YORK STRIP 16 oz prime

RIB EYE 28 oz bone-in lollipop

PORTERHOUSE

COLORADO LAMB

Oven roasted with rosemary, lemon & Yukon gold potatoes

PORK CHOP
16 oz. Berkshire double cut

SURF & TURF
Broiled half a 1 % Ib lobster & an 8 oz. filet mignon

SOFIA CHOPPED STEAK
12 oz. prime dry aged blend, onions, peppers

42

46

22

29

25

20

20

25

25

24

24

27

29

39/LB.

42

27

120z.49

52
84

Fortwo 98

58

36

60

28



WOOD-FIRED PIZLA

Available monday-friday until 4pm. Gluten free pizza available

MARGHERITA
PARMA E ARUGULA

SAUSAGE, PEPPER, MUSHROOM & ONION

TARTUFATA

Porcini mushroom, truffle cream, mozzarella
PI1ZZA OF THE DAY
PROSCIUTTO

VERDURE

15
17
17
18

M/P
20
19

Olives - Mushrooms - Red onion - Arugula - Spinach Peppers - Calabrian Chilies

FORMAGGI
Gorgonzola - Sharp cheddar

PIZZA OF THE DAY
*

VEGETABLES

BURNT BRUSSELS SPROUTS
CREAMED SPINACH
BROCCOLI RABE

GARLIC MASH POTATO
SHISHITO PEPPERS
SEASONAL MUSHROOM
ASPARAGUS

HEIRLOOM CAULIFLOWER

CLASSIC SIDES

HASH BROWNS

HAND CUT FRENCH FRIES
MAC AND CHEESE
SAUTEED SPINACH

DESSERT

CHEESECAKE
PECAN CAKE GLUTEN-FREE
DESSERT OF THE DAY

BEVERAGES

CAPPUCCINO
ESPRESSO

CAFE LATTE

ICED CAPPUCCINO
AMERICAN COFFEE
ASSORTED TEAS

Earl Grey, green tea, chamomile, mint or English breakfast
PANNA WATER 1l
PELLEGRINO 1ltr
COCA-COLA Glass Bottle 8 oz.
DIET COKE Glass Bottle 8 oz.

19

M/P
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APPETIZERS

CHICKEN SKEWERS

MINI CRABCAKE

PRIME STEAK TIBITS

FRITTO MISTO

CLAMS OREGANATA or FRA DIAVOLO
ARANCINI

VEGETABLE PLATTER

JUMBO SHRIMP COCKTAIL % dozen
FRIED SHRIMP REMOULADE
CHEESE PLATE

ITALIAN LONG PEPPER

GRILLED OCTOPUS

EGGPLANT ROLLATINI
MOZZARELLA DI BUFALA
POLPETTE

P.E.l. MUSSELS

SALADS

CLASSIC CAESAR
SEAFOOD SALAD
CHOPPED SALAD

AN

4
4

TRAYS SERVES 6-8 GUESTS

55
65
70
60
60
60
50
50
60
55
55
65
55
55
55
55

45
85
45

+ FILET 30, + CHICKEN 25, + SHRIMP 30, + SALMON 30

PASTA

SPAGHETTI LOBSTER

RAVIOLI

LINGUINE VONGOLE

FETTUCCINE

PAPPARDELLE

SPAGHETTI AL POMODORO

BAKED RIGATONI ALLA VODKA
LASAGNA meat or vegetalbe

GNOCCHI FOUR CHEESE

+ MEATBALL 6 EACH + CHICKEN 25

CHIGKEN

CHICKEN MILANESE

GRANDMA’S CHICKEN PARM

GRILLED or BLACKENED CHICKEN BREAST
CHICKEN SCARPARIELLO

POLLO AL LIMONE

FROM THE SEA

FAROE ISLAND SALMON
WOOD-FIRED BRANZINO
COLOSSAL SHRIMP VENEZIANA

VEGETABLES

BURNT BRUSSELS SPROUTS
SAUTEED BROCCOLI RABE
ASPARAGUS PARM or ROASTED
SEASONAL MUSHROOMS

120
90
80
95
90
65
75
75
75

85
85
75
85
85

85
95
110

40
40
40
40



SANDWIGHES

GRILLED VEGETABLE SANDWICH 85
OPEN FACE STEAK SANDWICH 80
GRILLED CHICKEN 65
ROASTED PEPPERS & MOZZARELLA 60
FILET MIGNON BITES 85
GRANDMA’S CHICKEN PARM 65
MEATBALL HERO 65
ASSORTED SANDWICH PLATTER Choose any 5 70
CLASSIC SIDES

SAUTEED SPINACH 40
TRUFFLE MAC & CHEESE 40
CREAMED SPINACH 40
GARLIC MASHED POTATOES 40
HAND-CUT FRENCH FRIES 40
DESSERT

CHEESECAKE 50
PECAN CAKE GLUTEN-FREE 55
ASSORTED DESSERT PLATTER 55
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PICCOLO PARTY servess-10 GUests 265
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CHOICE OF SALAD CHOICE OF CHICKEN
Caesar - Chopped Pollo al Limone
CHOICE OF PASTA CthkeI’l Milanese

Spaghetti al Pomodoro Chicken Parmigiana

Baked Rigatoni alla Vodka
Garaganelli Amatriciana ASSORTED COOKIES
Gnocchi Quattro Formaggi AND PASTRIES

CALL-IN,ONLINE ORDERING, DELIVERY anp CURBSIDE PICK-UP

FAMILY

CHOICE OF ANY CHOICE OF ANY CHOICE OF ANY

TWO ENTREES ONE PASTA TWO SIDES
CHICKEN MILANESE SPAGHETTI POMODORO BROCCOLI RABE
CHICKEN PARMIGIANO FETTUCCINE SHISHITO PEPPERS
POLLO AL LIMONE RIGATONI AL CACIO MACARU’NI AND CHEESE
PORK CHOP - SALMON PENNE ALLA VODKA SAUTEED SPINACH
SUBSTITUTE ANY ENTREE FOR LS
BRANZINO +$15 - 12 0Z. FILET MIGNON +$25 CREAMED SPINACH

16 0Z. NY STRIP +$25 - COLORADO LAMB CHOPS +$30 BURNT BRUSSEL SPROUTS
COMPLIMENTARY DESSERT AND A BOTTLE OF WINE INCLUDED



