
Sofia 
3 Course Dinner - $25  

 
 

Appetizers 
Calamari Fritti         
With salsa picante and banana peppers  
Gamberetti e Vongole   
Steamed Shrimp and Clams with sopressata, basil, local corn and Peroni pale lager 
served with garlic bread  
Cauliflower Tempura    
With gala apples and pickled onions 
Caesar Salad           
Crisp romaine lettuce and garlic croutons tossed in our house Caesar dressing 
Roasted Beet Salad     
With arugula, micro basil, marinated ricotta cheese and toasted hazelnuts finished with 
balsamic 
 
 

Entrees 
Harvest Ravioli     
Sweet potato, mascarpone and truffle filled homemade ravioli finished with a sage 
brown butter sauce  
Pettine e Pancetta     
Sautéed scallops with pancetta, Alfredo sauce and sun dried tomatoes tossed with 
homemade fettuccine 
Graham Crusted Cod*    
With an olive beurre blanc, sautéed cauliflower and lyonnaise potatoes 
Grilled 14-ounce Pork Chop*      
Served with lyonnaise potatoes and sautéed spinach with an apple cider demi glaze  
  
 

Dessert 
New York Cheesecake       
Garnished with fresh strawberries 
Cannoli       
Filled with creamy ricotta cheese and chocolate chips 
An Array of Fresh Baked Cookies     
Served with vanilla ice cream 
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