S0Ofia’s

Fine Italian Cuisine
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Salads
Watermelon Salad watermelon topped with Burrata cheese, fresh mint and olive oil dressing
Beet Salad vibrant mix of arugula, goat cheese, celery and onions topped with candied almonds in a
red wine vinaigrette

Uwp Salad a combination of chopped salami, ham, provolone cheese, tomatoes, onions, olives, and
iceberg lettuce in Italian dressing

fippetizers
Sofia’s Shrimp Salad over iceberg lettuce served with a creamy chopped celery lemon-mayo dressing
Mozzarella in Carrozza Golden-brown mozzarella stuffed with prosciutto, served with a rich and savory
marinara sauce for dipping
Stuffed Portobello Mushroom with Crabmeat served in a rich garlic cream sauce
Brussels Sprouts fried with crispy pancetta with a lite lemon sauce

Entrées
grilled Tilet Mignon and Shrimp Scampi served with mashed potatoes and broccoli rabe
grilled Rack of lamb served baked sweet potato, asparagus in rosemary sauce

Pork foin with a creamy mushroom sauce served with cheese risotto

Grilled Sirloin Steak with sautéed red peppers, broccoli, diced potatoes and a touch of balsamic
reduction

Chicken Caprese with mozzarella, sliced tomatoes topped with a creamy pesto served with mashed
potatoes and string beans

floasted Chicksen on the Bone served with baked sweet potato and sautéed escarole in a roasted garlic
butter sauce

Seqfood Trio tender 8oz Lobster Tail, Shrimp and Jumbo Lump Crabmeat served over homemade Fusilli
in a luscious pink sauce with chili pepper flakes

Cacio e Pepe Bucatini pasta served with garlic pepper sauce, Parm cheese and topped with grilled
shrimp

Pan Seared Red Snapper snapper served over Italian Bean Salad: cannellini beans, string beans, kidney
beans, red onions, chickpeas, cherry tomatoes, peppers with red wine, vinaigrette dressing.




