APPETIZER

Beef carpaccio - sliced mushrooms - arugula - parmesan - black truffle 18
Crispy “Kung Pao™ Brussels sprouts with peanuts - scallion - sesame seeds 15
Charred broccoli - tahini sauce - dried figs - herbs - lemon sumac yogurt 16

Eggplant meatballs - spicy pomodoro - grated provolone 16

Yellow fin tuna crudo - mashed avocado - ginger and tamari sugo - julienne vegetables 21 *

Marinated Italian olives - Gaeta - Bella di Cerignola - Castelvetrano 12
Roasted butternut squash and lobster soup - créme fraiche - orange - pepitas 14
Lioni burrata - charred red beets - pistachio vinaigrette - fennel pollen 18

Steamed P.E.l. mussels - red curry cream - fava beans - cilantro 16

Asian pear carpaccio - prosciutto San Danielle - parmesan - cracked pepper - walnut oil 17

Fried calamari - spicy tomato sauce - Calabrian chili sauce - pepperoncini 18
Chopped salad - red wine vinaigrette - oregano - olives - feta cheese 15
Mixed baby leftuce - balsamic lemon vinaigrette - shaved Grana Padano 14

Organic hearts of romaine and baby kale - Caesar dressing - croutons - crispy shallots 14

PIZZA

Pizza with tomato sauce - shredded or fresh mozzarella - basil 18

Pizza with peanut potatoes - bacon - provolone - scallion - créme fraiche 20
Pizza with mushrooms - melted leeks - black truffle - burrata - parmesan 21

Pizza with fomato sauce - Italian sausage - hot cherry peppers - sweet onions 19
Pizza with pepperoni - oregano - caramelized onions - spicy honey 20

Pizza with sliced tomatoes - fresh mozzarella - prosciutto San Daniele - baby arugula 21

Sole Signature Hummus Available for Takeaway
8oz — $6

*Thoroughly cooked meats, poultry, seafood, or eggs reduces the risk of food borne iliness

PASTA

Penne rigate - tomato and basil or vodka tomato cream with pancetta and onion 19
Duck and butternut squash ravioli gigante - apple puree - brown butter - sage - pepitas 27
House made potato gnocchi - broccoli rabe - sausage - roasted fomato pignoli 25

Zoodles - spaghetti of zucchini - wood oven roasted vegetables - mushrooms -Alubia blanca 25
Mini penne pasta - veal meatballs - broccoli florets - caper bread crumbs - garlic - EVOO 25
Linguine fini - Manila clams - garlic - olive oil - red pepper flakes - white wine - parsley 28

Occhi di Lupo “Bolognese” - meat and vegetable ragu - mushroom - herb ricotta 25

Faroe Island salmon - white beans - tuscan kale - porcini and tomato sugo 35*

Grilled branzino - baby sweet potato - kale and apple salad - maple and bacon vinaigrette 34
Pan roasted Icelandic cod - broccoli rabe - shellfish nage - Calmbian chili 32

Spicy tuna, shrimp, or salmon bowl - Autumn vegetables - jasmine rice - lentils - avocado 29*
Berkshire pork tacos - shaved brussels sprouts - apple and celery root - sriracha - tuffle 28
Parmesan crusted west coast halibut - tomato chive beurre blanc - sautéed spinach 38

Red wine braised beef - fregola - fall vegetables - sage bread crumibs 32

American Wagyu burger - sesame bun - aged cheddar - sole secret sauce 24 *

Chicken “"Milanese” or Chicken Parmesan or Chicken Scarpariello 27

Wood roasted Amish chicken - mashed potatoes - haricot vert - natural jus 28

12 oz. Allen brothers strip steak - sherry vinegar - mushrooms - French fries - fruffle aioli 44 *
Caesar */ Mixed / Chopped Salad

With chicken 26 jumbo shrimp 30 salmon 35  branzino 34 Icelandic cod 32

Chefs - Albert DeAngelis, Matthew McNerney, Darwin and Melvin Romero
General Manager - David Wolvovsky



WINE COCKTAILS S16
Prosecco, Isotta Manzoni, ltaly 12/50 | Pinot Noir, Iris, Willamette Valley, Oregon 16/64 || Don Johnson
Chardonnay, Sonoma Cutrer, California 16/64 | cabernet Sauvignon, Oberon, Napa 18/72 || Grapefruit Vodka, Grapefruit Juice, Lime, Mint
Chardonnay, Joseph Drouhin, Macon Villages 14/56 | Montepulciano, Valle Martello, ltaly 12/48 || Kentucky Smash
Pinot Grigio, Vignetti Del Sole, Italy 12/44 | syper Tuscan, Villa Anfinori, Italy 16/64 || Four Roses, Lemon Juice, Rosemary Syrup
Sancerre, Domaine Durand, Loire, France 16/64 | ianza, Palacios Remodo, La Vendimia Rioja 14/4g || EIm Street Martini
Sauvi Blanc, Justin, Californi 12/48 .
avvignon Blanc, Justin, L-dlfornia / Bordeaux, Chateau du Tailllan, Haut Medoc 18/64 || Pear Vodka, Peach Puree
Gavi di Gavi, Picollo, Italy 14/56 R
Brunello di Montaclcino, ColdiSole, Tuscany 24/9¢ || Fall Sangria
Rose, Petula, Provence, France 12/48
. . 502 Produttaii del Baroaresco, Bartresco, Pedmont, 2016 115 || Red Wine, Seasonal Fruit
Rose, Whispering Angel, Provence 16/64
503 Gaja, Super Tuscan, Promis 2018 125
102 Grachetto, Orvieto Classico, Umbria 2018 55 1a.°5up Oaxaca Muls
104 Feud San Gregaiio, Greco diTufo, Campania 2019 55 504 Tignanello, Super Tuscan, Anfinori, 2017 275 Banhez Mezcal, Jalapeno, Lime Juice, Ginger Beer
106 Vietti, Roero Amesis, Piedmont, 2019 55 | 507 Bel Colle, Barolo, Monvigliero, 2017 120 || freddy’s OId Fashion
108 Isidoro Polencic,Pinot Grigio, Collio 2019 50 509 Costasera, Amarone Masi, Veneto, 2015 175 || Four Roses, Bitters, Muddles Cherries; Sugar
109 Livio Felluga, Pinot Grigio, Friulli, 2016 60 | 510 Cordero di Montezemolo, Barolo, Monfalletto 2016 120 || Garden Refresher
110 La Scolca Black Label, Gavi, Peidmonte 2019 115 601 Au Bon Climat, Pinot Noir, Santa Barbera, 2018 75 Titos, Cucumber, Mint, Fresh Lime Juice
105 Inama Soave Classico, Veneto, 2019 45 : :
) , 602 Silverado, Merlot, Napa, 2017 70 || Grapefruit Spritz :
201 Honig, Sauvignon Blanc, Napa 2019 59 Grapefruit Vodkdf A —(;& ProseccorapefruiNuice
02 C . 603 Honig, Cabernet Sauvignon, Napa 2017 125 P P ' R
akebread, Sauvignon Blanc, Napa, 2017 65 Margarita Bar
203 Jordan, Chardonnay, Russian River, 2018 98 | 604 Cakebread, Cabernet Sauvignon, Napa 2018 175 A
(Blood Orange, Po\megr nate, Hibis@us)
204 Cakebread, Chardonnay, Napa 2019 95 605 Silver Oak, Cabernet Sauvignon, Napa 2016 250 Espolon Blanco, Frésh Time Juice, Agave Syrop
206 Far Niente, Chardonnay, Napa 2018 130 | 406 Orin Swift, The Prisoner Blend, Napa, CA, 2019 135 BEER
207 Sebella, Hanzel, Chardonnay, Sonoma 2018 70 702 Gevrey-Chambertin, Burgundy, 2018 145
208 Simi, Chardonnay, Sonoma 2019 55 703 Lous Jadot Bordeaux, Chateau Saint Juien, 2015 185 Peroni, Nastro Azzurro, Pale Lager, Italy 5.1% 7
326 Chat. Montelena, Chardonnay, Napa, 2016 115 . . i j A
Y o 801 Bodegas Muga, Tempranillo, Riserva, 2016 65 Coors Light, Adjunct Lager, Colden Colorado 4.2% 7
209 Boyer Martenot, Meursault, France 2018 140 Singlecut, 18 Watt, IPA, Astoria, NY 5.0% 10
) ) ] 802 Bramare Valle Malbec, Mendoza,2017 75
302 Don Olegario, Albarino, Spain 2018 50 The Hollow Pilsner, Kent Falls Brewing CT 5.0% 12
. 906 Vina Ardanza, Rioja, Alta, Spain, 2012 75
40T Chateau Carbonieux, Blend, Bordeaux, 2017 7> ) ] Industrial Arts, Wrench, IPA, Garnerville, NY 7.1% 12
402 Louis Jadot, Pouilly Fuisse, Burgundy, 2019 80 | 6100pus One, Meritage, Roberf Mondavi, CA, 2014 450
. Downeast Original Blend, Cider, Boston, MA 5.1% 6
404 Chateau de Sancerre, Sancerre, Loire 2019 70 | 501 Monsanto, Chianti Classico, Riserva, Italy, 2017 80
210 Granbazan, Albarino, Spain 2020 55 | 506La Fortuna, Brunello di Montalcino, Riserva, Italy 2013 180 || L6 Hand. Nifro, Milk Stout, Longmont, CO 60z 7

IN GOOD SPIRITS

TEQUILA
Casamigos Reposado
Casamigos Anejo
Hermosa Silver, Organic
Herradura Ultra Anejo
Clase Azul Plata
Milagro Select Reposado
Cincoro Reposado
Clase Azul Reposado
Patron Reposado
Rooster Rojo Reposado
Don Julio 1942 Anejo
MEZICAL
Amaras, Joven, Mexico
Dos Hombres, Joven, Mexico
WHISKEY
Basil Hayden's Bourbon, Kentucky
Hudson Ba ourbain, NY
Litchfield Bourbon, CT
odford, DoublefOaked Bourbon, KY
Jeffersgn’s Oceorlgourbor]. Kentucky
Whistle Pig 10yr Rye, Vermont
Nikka Coffey Blended, Japan
GIN
Nolet's Dry, Netherlands
Nikka Coffey Gin, Japan
Monkey 47 Dry, Germany
RUM
Ron Zacapa, Guatemala
VODKA
Stoli Elit, Russia

Chopin Potato Vodka, Poland
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