
A P P E T I Z E R S  
F R I T TO  M I S TO  1 5 
Crispy calamari, zucchini, artichokes, lemon, cherry peppers

C L A M S  O R E G A N ATA  1 3 
Half dozen little neck clams, seasoned oreganata, lemon

S I Z Z L I N G  S L A B  B AC O N  9 
extra thick by the slice

G R I LLE D  O CTO P U S  1 8 
Cucumber, tomato, pickled onion, olives, croutons

I TA L I A N  LO N G  P E P P E R  1 4 
Sausage, aged provolone, oreganata

M O Z Z A R E LL A  D I  B U FA L A  1 6 
Imported buffalo mozzarella, roasted peppers

P O LP E T T E  1 5 
Prime beef meatballs, ricotta, pomodoro sauce

P. E . I .  M U S S E LS  1 5 
Champagne sauce

R A W  B A R  
C H I LLE D  H A LF  LO B S T E R  C O C K TA I L  2 2

C O LO S S A L  S H R I M P  9  E AC H

S O U P S
F R E N C H  O N I O N  S O U P  1 2

S O U P  O F  T H E  M O M E N T  1 2 
Daily special soup

S A L A D S
C L A S S I C  CA E S A R  1 4 
Romaine heart, focaccia croutons,  white anchovies, shaved parmigiano

S O F I A  2 2 
Grilled shrimp, crab meat, avocado, arugula, frisée, cherry tomato, roasted peppers, 
shaved parmigiano

I N S A L ATA  C E N TO C O LO R I  1 8 
Buffalo mozzarella, frisée, lolla rosa, arugula, olives, radicchio, avocado, tomato , 
mustard vinaigrette

C H O P P E D  S A L A D  1 3 
Chopped iceberg, cucumber, red onion, bleu cheese, tomato

+  F I LE T  1 2 ,  +  C H I C K E N  8 ,  +  S H R I M P  9 ,  +  S A LM O N  1 0

S A N D W I C H E S  1 1 : 3 0  A M – 4 : 0 0  P M

Served with French fries
S T E A K  S A N DW I C H  2 2
Sliced NY strip, Gruyère cheese, arugula

F I LE T  M I G N O N  B I T E S  2 2

G R I LLE D  C H I C K E N  1 8
Roasted peppers, arugula, basil, fresh mozzarella

G R A N D M A’ S  C H I C K E N  PA R M  1 8 
Breaded chicken breast,tomato sauce, parmigiano, mozzarella

C H I C K E N  M I L A N E S E  1 8 
Crispy, breaded chicken breast,onion, arugula, tomatoes, parmigiano

S O F I A  P R I M E  B U R G E R  1 8
11 oz, dry aged blend, Gruyère cheese, lettuce and tomato



P A S T A
S PAG H E T T I  LO B S T E R  4 2 
Maine lobster, fra diavolo sauce
R AV I O L I  4 6 
Our homemade  pasta with seasonal fillings
L I N G U I N E  VO N G O LE  2 2
Manila clams, white wine and garlic sauce
F E T T U C C I N E  2 9 
Rock shrimp, mushrooms, black truffle, cultured butter
PA P PA R D E LLE  2 5 
Filet mignon, porcini mushroom & tomato ragout
S PAG H E T T I  A L  P O M O D O R O  2 0
Imported Vesuvio tomatoes, basil, garlic
R I G ATO N I  A LL A  VO D K A  2 0
Vodka sauce, parmigiano gratin
+  M E AT B A LL  6  +  C H I C K E N  8

Gluten free and whole grain pasta available  ◆ Homemade pasta

C H I C K E N
★ G I A N N O N E  F A R M ’ S  F R E E  R A N G E  ★

P O LLO  A L  L I M O N E  2 5 
Half organic chicken, onion & tomato, lemon, pepperoncini, potato
C H I C K E N  M I L A N E S E  2 5
Fried chicken breast, arugula, tomato, onion, parmigiano salad
G R A N D M A’ S  C H I C K E N  PA R M  2 4
Breaded chicken breast, tomato sauce, parmigiano, mozzarella

F R O M  T H E  S E A
FA R O E  I S L A N D  S A LM O N  2 4 
Oven roasted served with seasonal vegetables
S H R I M P  V E N E Z I A N A  27 
2 colossal shrimp, scampi style
B R A N Z I N O  2 9 
Mediterranean sea bass filet, mixed vegetables
LO B S T E R  3 9 / LB . 
1.5 lbs. and up, broiled, steamed or fra diavolo, cognac sauce
A L A S K A  K I N G  C R A B  LE G  4 2 
Broiled or steamed

S T E A K  S E L E C T I O N
★ H A N D  S E L E C T E D  U S D A  P R I M E  D R Y - A G E D  ★

S T E A K  F R I T E S  27 
12 oz. prime NY strip
F I LE T  M I G N O N  8 oz. 3 9    12 oz. 4 9 
Butcher board cut

N E W  YO R K  S T R I P  16 oz. prime 5 2

R I B  E Y E  28 oz. bone-in lollipop 8 4

P O R T E R H O U S E  For two 9 8

C O LO R A D O  L A M B  5 8
Oven roasted with rosemary, lemon & Yukon gold potatoes
P O R K  C H O P  3 6
16 oz. Berkshire double cut
S U R F  &  T U R F  6 0
Broiled half a 1 ½ lb lobster & an 8 oz. filet mignon
S O F I A  C H O P P E D  S T E A K  2 8
12 oz. prime dry aged blend, onions, peppers

◆

◆

◆



W O O D - F I R E D  P I Z Z A
Available monday-friday until 4pm. Gluten free pizza available
M A R G H E R I TA  1 5

PA R M A  E  A R U G U L A  17

S AU S AG E ,  P E P P E R ,  M U S H R O O M  &  O N I O N  17

TA R T U FATA  1 8
Porcini mushroom, truffle cream, mozzarella

P I Z Z A  O F  T H E  DAY  M / P

P R O S C I U T TO  2 0

V E R D U R E  1 9
Olives · Mushrooms · Red onion · Arugula · Spinach Peppers · Calabrian Chilies

F O R M AG G I  1 9 
Gorgonzola · Sharp cheddar

P I Z Z A  O F  T H E  DAY  M / P

★ C R E A T E  Y O U R  O W N  P I Z Z A / T O P P I N G S  &  A D D  O N S  ★

V E G E T A B L E S  3 for 1 9 

B U R N T  B R U S S E LS  S P R O U T S  9

C R E A M E D  S P I N AC H  9

B R O C C O LI  R A B E  9

G A R LI C  M A S H  P OTATO  9

S H I S H I TO  P E P P E R S  9

S E A S O N A L  M U S H R O O M  9

A S PA R AG U S  9

H E I R LO O M  CAU LI F LOW E R  9

C L A S S I C  S I D E S  3 for 1 9 

H A S H  B R OW N S  9

H A N D  C U T  F R E N C H  F R I E S  9

M AC  A N D  C H E E S E  9

S AU T É E D  S P I N AC H  9

D E S S E R T
C H E E S E CA K E  9

P E CA N  CA K E  G LU T E N - F R E E  9

D E S S E R T  O F  T H E  DAY  9

B E V E R A G E S
CA P P U C C I N O  5

E S P R E S S O  4

CA F E  L AT T E  5 

I C E D  CA P P U C C I N O  5

A M E R I CA N  C O F F E E  3

A S S O R T E D  T E A S

Earl Grey, green tea, chamomile, mint or English breakfast 3

PA N N A  WAT E R  1 ltr. 5

P E LLE G R I N O  1 ltr 5

C O CA - C O L A  Glass Bottle 8 oz. 4

D I E T  C O K E  Glass Bottle 8 oz. 4



A P P E T I Z E R S
C H I C K E N  S K E W E R S  5 5
M I N I  C R A B CA K E  6 5
P R I M E  S T E A K  T I B I T S  70
F R I T TO  M I S TO  6 0
C L A M S  O R E G A N ATA  or F R A  D I AVO LO  6 0
A R A N C I N I  6 0
V E G E TA B LE  P L AT T E R  5 0
J U M B O  S H R I M P  C O C K TA I L  ½ dozen 5 0
F R I E D  S H R I M P  R E M O U L A D E  6 0
C H E E S E  P L AT E  5 5
I TA L I A N  LO N G  P E P P E R  5 5
G R I LLE D  O CTO P U S  6 5
E G G P L A N T  R O LL AT I N I  5 5
M O Z Z A R E LL A  D I  B U FA L A  5 5
P O LP E T T E  5 5
P. E . I .  M U S S E LS  5 5

S A L A D S
C L A S S I C  CA E S A R  4 5
S E A F O O D  S A L A D  8 5
C H O P P E D  S A L A D  4 5
+  F I LE T  3 0 ,  +  C H I C K E N  2 5 ,  +  S H R I M P  3 0 ,  +  S A LM O N  3 0

P A S T A
S PAG H E T T I  LO B S T E R  1 2 0
R AV I O L I  9 0
L I N G U I N E  VO N G O LE  8 0
F E T T U C C I N E  9 5
PA P PA R D E LLE  9 0
S PAG H E T T I  A L  P O M O D O R O  6 5
B A K E D  R I G ATO N I  A LL A  VO D K A  75
L A S AG N A  meat or vegetalbe 75
G N O C C H I  F O U R  C H E E S E  75
+  M E AT B A LL  6  E AC H  +  C H I C K E N  2 5

C H I C K E N
C H I C K E N  M I L A N E S E  8 5
G R A N D M A’ S  C H I C K E N  PA R M  8 5
G R I LLE D  or B L AC K E N E D  C H I C K E N  B R E A S T  75
C H I C K E N  S CA R PA R I E LLO  8 5
P O LLO  A L  L I M O N E  8 5

F R O M  T H E  S E A
FA R O E  I S L A N D  S A LM O N  8 5
WO O D - F I R E D  B R A N Z I N O  9 5
C O LO S S A L  S H R I M P  V E N E Z I A N A  11 0

V E G E T A B L E S 
B U R N T  B R U S S E LS  S P R O U T S  4 0
S AU T É E D  B R O C C O LI  R A B E  4 0
A S PA R AG U S  PA R M  or R OA S T E D  4 0
S E A S O N A L  M U S H R O O M S  4 0

TRAYS S E R V E S 6–8 G U E STS



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

FAMILY
DINNER$100 FOR FOUR

S A N D W I C H E S
G R I LLE D  V E G E TA B LE  S A N DW I C H  8 5
O P E N  FAC E  S T E A K  S A N DW I C H  8 0
G R I LLE D  C H I C K E N  6 5
R OA S T E D  P E P P E R S  &  M O Z Z A R E LL A  6 0
F I LET M IG NON B ITE S 8 5
G R A N D M A’ S  C H I C K E N  PA R M  6 5
M E AT B A LL  H E R O  6 5
A S S O R T E D  S A N DW I C H  P L AT T E R  Choose any 5 70

C L A S S I C  S I D E S 
S AU T É E D  S P I N AC H  4 0
T R U F F LE  M AC  &  C H E E S E  4 0
C R E A M E D  S P I N AC H  4 0
G A R LI C  M A S H E D  P OTATO E S  4 0
H A N D - C U T  F R E N C H  F R I E S  4 0

D E S S E R T
C H E E S E CA K E  5 0
P E CA N  CA K E  G LU T E N - F R E E  5 5
A S S O R T E D  D E S S E R T  P L AT T E R  5 5

COMPLIMENTARY DESSERT AND A BOTTLE OF WINE INCLUDED

CHOICE OF ANY 
TWO ENTRÉES
Chicken Milanese

Chicken Parmigiano
PoLlo al Limone

PORK CHOP · SalMON

SUBSTITUTE ANY ENTRÉE FOR
BRANZINO +$15 · 12 oz. filet mignon +$25 

16 oz. ny strip +$25 · colorado lamb chops +$30

CHOICE OF ANY 
ONE PASTA

SPAGHETTI POMODORO
FETTUCCINE

RIGATONI AL CACIO
PENNE ALLA VODKA

CHOICE OF ANY 
TWO SIDES
BROCCOLI RABE

SHISHITO PEPPERS
MACARONI AND CHEESE

SAUTÉED SPINACH
MASHED POTATOES

SEASONAL MUSHROOMS
CREAMED SPINACH

BURNT BRUSSEL SPROUTS

P I C C O L O  P A R T Y  S E R V E S  8–10  G U E STS   2 6 5
C H O I C E  O F  S A L A D 

Caesar · Chopped

C H O I C E  O F  PA S TA 
Spaghetti al Pomodoro 

Baked Rigatoni alla Vodka 
Garaganelli Amatriciana 

Gnocchi Quattro Formaggi

C H O I C E  O F  C H I C K E N 
Pollo al Limone 

Chicken Milanese 
Chicken Parmigiana

A S S O R T E D  C O O K I E S 
A N D  PA S T R I E S


