starters
french onion soup 12
soup of the moment - ask your server 12

fritto misto 15
calamari, zucchini, artichokes, lemon, cherry peppers

italian long peppers 14

sausage, aged provolone, oreganata

grilled octopus 18
corona beans, chilli peppers, tomato, onion,
basil, parsley, garlic

clams oreganata 13
parmigiano, lemon, oreganata

mozzarella di bufala 16
imported buffalo mozzarella, roasted peppers

polpette 15

prime beef meatballs, ricotta, pomodoro sauce

sizzling slab bacon 9
extra thick by the slice

p.e.i. mussels 15
white wine, garlic, prosciutto, créme fraiche or
fra diavolo sauce

salad

classic caesar 14
romaine heart, shaved parmigiano,
white anchovies, focaccia croutons

sofia 22
grilled shrimp, crab meat, avocado, arugula, frisée,
cherry tomato, roasted peppers, shaved parmigiano

iceberg lettuce wedge 18
danish blue cheese, applewood smoked bacon,
jalapeno peppers

chopped 13
chopped iceberg, cucumber, red onion, tomato,
blue cheese

add: filet mignon +9, chicken +6, shrimp +9, salmon +9

monday - friday

lunch @ SOfIa

sandwiches

served on fresh baguette with french fries

11:30 am - 4:00 pm

steak sandwich chicken milanese
sliced ny strip, gruyere cheese, arugula, sautéed onions crispy chicken breast, arugula, tomato,
22 onion, lemon, parmigiano
19
grilled chicken
roasted peppers, arugula, basil, mozzarella

19

sofia prime burger
11 oz, dry aged blend, gruyére cheese

18

grandma’s chicken parm
crispy chicken breast, earthy tomato sauce,
parmigiano, mozzarella

filet mignon bites
butcher’s cut

the butcher shop
@ lunch

hand selected, usda prime, dry-aged

steak frites
12 oz. prime ny strip

27

filet mignon
8 oz. butcher board cut

39

* dinner menu availlable all day *

wood-fired pizza poultry

giannone farm chicken

margherita - 15 pollo al limone

parma e arugula 17 wood-fired, marinated, organic, half chicken

chicken milanese

crispy chicken breast, arugula, tomato,
onion, parmigiano salad

tartufata - 18 25
chicken parmigiana

crispy chicken breast, plum tomato sauce, mozzarella

24

If you have allergies, please alert us as not all ingredients are listed. Consuming raw or under cooked meat, seafood, or eggs may increase your risk of food borne illness.
* Parties of 8 or more will incur an automatic gratuity of 18% *

sausage, pepper, mushroom
and onion - 17

pizza of the day - 19

pa Sta *gluten free and whole grain pasta available

spaghetti lobster 29

half maine lobster, fra diavolo sauce

ravioli di brasato 26
braised prime beef, sage, barolo wine reduction

linguine vongole 22
manila clams, white wine & garlic sauce

fettuccine 29
rock shrimp, mushrooms, black truffle, cultured butter

ricci di mare 30
tonnarelli pasta, sea urchin, alaskan king crab,
lemon zest

pappardelle 25

filet mignon, porcini mushroom & tomato ragout

spaghetti al pomodoro 20

imported vesuvius tomatoes, basil, garlic

rigatoni al cacio e pepe 32
rib eye carpaccio, tellicherry peppercorns, pecorino

from the sea

faroe island salmon 24
belluga lentils, delicata squash, maitake mushrooms

shrimp veneziana 27
2 colossal shrimp, scampi style

mediterranean branzino 29
oven roasted sea bass, seasonal vegetables

extras -threefor19- 9
classics vegetables

burnt brussels sprouts
broccoli rabe
shishito peppers
seasonal mushroom
asparagus

mac & cheese
creamed spinach
garlic mash potato
french fries
sautéed spinach
roasted yukon potatoes heirloom cauliflowers

follow sofia (f) @)



