DOfia’s

Fine Italian Cuisine
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Salads

Fennel Salad Fennel mixed greens, orange, carrots, cherry tomatoes, raspberries, feta cheese apple vinegar
dressing

GlidipeGSaladChickpeas with cucumbers, red onions, fresh tomato, and basil topped with Parmesan cheese
in a lemon olive oil dressing

BLT Salad Crisp iceberg lettuce layered with crispy bacon, fresh tomatoes, onions, all finished with a creamy
blue cheese dressing

Mixed Greens Salad cherry tomatoes, cucumbers, walnuts, and gorgonzola cheese in balsamic vinaigrette

tppetizers
Cream of Mushroom Soup Rich and velvety cream of mushroom soup
Mussel Posillipo in a Fra Diavolo Sauce served with garlic bread
Rice Ball stuffed with chopped meat and melted mozzarella on top in marinara sauce

Grilled Octopus arugula, roasted peppers, fingerling potatoes, capers in chives dressing

Entrees
i@ Sofia’s Corned Beef Platter corned beef, cabbage, potatoes, carrots accompanied with a spicy mustard, rye
bread and pickle
Grilled Salmon over onion purée and sautéed spinach topped with pickled onions
Pan Seared Scallops over sautéed yellow spinach risotto with pesto sauce
Red Snapper Milanese over white rice pilaf with onions, green peas, carrots, garnished with pickled red onions.
Tilet Mignon and Shrimp Scampi served with mashed potatoes, broccoli rabe
Grilled Rack of Tamb with baked sweet potato, asparagus in rosemary sauce
TVeal Dssobuco veal braised with a hearty red sauce served over creamy rosemary polenta.
Grilled Skiirt Steak and Shrimp over sautéed escarole tomatoes, cannellini beans, roasted potatoes
Orecchiette Pasta with roasted fennel, sweet sausage, diced tomato in a garlic white wine sauce

Roasted Chicken on the Bone with sautéed onions, mushrooms, and hot sausage, with oregano red wine vinegar

sauce
Chicksen firrabiata sautéed with hot cherry peppers in red sauce over fettuccine




