Sofia’s

Fine Italian Cuisine
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Salads
BLT Salad iceberg lettuce layered with crispy bacon, fresh tomatoes, onions, all finished with ranch dressing

Fennel Salad Fennel with orange, carrots, cherry tomatoes, raspberries, and feta cheese, in an apple vinegar
dressing.

Clwp Salad A hearty combination of salami, ham, provolone cheese, tomatoes, onions, olives, and iceberg
lettuce in Italian dressing

dppetizers

Fried Burrata Cheese Fresh creamy burrata cheese breaded and fried and served with house marinara sauce
Stuffed Pepper Flavor-packed stuffed bell pepper filled with risotto and sweet Italian sausage, served in
marinara sauce and topped with melted mozzarella

Shrimp Cocktail Succulent jumbo shrimp served chilled with a zesty cocktail sauce, perfect as a refreshing
appetizer.

Entrees
Grilled Tilet Mignon and Shrimp Scampi Succulent filet mignon paired with shrimp scampi, served with creamy

mashed potatoes and vibrant broccoli rabe

Grilled Rack of Tamb Flavorful grilled rack of lamb served with a baked sweet potato and asparagus drizzled
with rosemary sauce

Chicken Rollentini Savory chicken rolled with ham, sun-dried tomatoes, spinach, and provolone cheese, served
with cheese risotto

Pan Seared Scallops Pan seared scallops served over over fettuccine pasta, cherry peppers, garlic wine sauce
Roasted Chicken on the Bone Murphy chicken slow roasted with mushrooms, onions, hot cherry peppers, hot
sausage, and potatoes in a spicy white wine mushroom sauce

Baked Chilean Sea Bass & Shrimp in Scampi sauce served over sautéed broccoli rabe and roasted potatoes.
Homemade Tong Fusilli Carbonara with Shrimp vibrant dish featuring pasta tossed in carbonara sauce with
green peas, and crispy, pancetta topped with shrimp

Veal Oscar Tender veal scallopini topped with jumbo lump crab meat and asparagus, served over sautéed
spinach with a dreamy bernaise sauce

Grilled Ribeye Steak with Shrimp & Clams Savory grilled ribeye steak in a rich creamy mushroom sauce served
mashed potato and string beans

Blacken Salmon served over sautéed mushrooms, artichoke sun-dried tomato and broccoli rabe




