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Salads

Mixed Green Salad wholesome blend of mixed organic greens, pignoli nuts onions, cherry tomatoes, and

mozzarella cheese, served with lemon vinaigrette.

Sofia’s Salad ftaliano steamed broccoli, onions, and endive, topped with pecans, dried cranberries, feta
cheese, served with apple cider vinaigrette

Greek Salad crisp iceberg lettuce, fennel, tomatoes, red onions, orange slices, black olives, parmesan cheese
served with Italian dressing

fppetizers

Sofia’s fentil Soup housemade soup with crispy bacon on top

Burrata Cheese with arugula, grilled asparagus, and tomatoes in an olive oil chive dressing.
Grilled Octopus arugula, roasted peppers, fingerling potatoes, capers with chive dressing
Jumbo Crab Cake Breaded and fried jumbo crab cake served with bruschetta

Entrees
Grilled Tilet Mignon and Shrimp Scampi served with mashed potatoes and broccoli rabe
grilled Rack of Tamb with baked sweet potato, asparagus in Rosemary sauce
Roasted chicken on the Bone hearty chicken cooked on the bone served with spinach and yellow risotto
Baked Cod Fish over sautéed asparagus and baked sweet potato served with a chive salsa
Pan-Seared Salmon & Shrimp served over rosemary polenta
Veal Dss0 Buco braised veal shank served over cavatelli pasta and vegetables
Chicken Rorentine pan fried chicken in a spinach white wine cream sauce served with roasted potatoes
Pan-Seared Scallops served over spinach and yellow risotto with a balsamic glaze
Orecchiette Pasta with sausage cherry peppers escarola in garlic white wine sauce
Seafood Trio tender 8oz Lobster Tail, Shrimp and Jumbo Lump Crabmeat served over bucatini pasta
with sun-dried tomatoes in a luscious pink sauce with chili pepper flakes.




