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Located in the heart of the 
Back Bay, Sonsie is the oldest 
restaurant on Newbury Street, 
with 29 years to its name. 
Sonsie’s main floor features a 
large dining area, a full bar with 
high-top tables, a European-style 
cafe, and a charming wood-fired 
pizza kitchen. 

Downstairs, hidden away from 
the hustle and bustle of our main 
dining area is the Wine Room, a 
one-of-a-kind space that’s sure 
to provide a beautiful, intimate, 
experience for you and your 
guests.

WINE ROOM
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CAPACITY for Wine Room:
40 Seated / 50 Standing

WINE ROOM
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3 Course Menu
|  $ 8 0  P E R  P E R S O N  |

 First 
C H O O S E  3  |  FA M I LY  S T Y L E

S PA G H E T T I  P O M O D O R O
cherry tomatoes, basil, breadcrumbs, 

S H R I M P  S C A M P I
linguini, lemon, chili breadcrumb 

R O A S T E D  C H I C K E N
cauliflower puree, sautéed mushrooms, jus lie

R O A S T E D  C A U L I F L O W E R  S T E A K 
cauliflower puree, roasted carrots, 

crispy quinoa

R O A S T E D  S A L M O N
charred broccolini, fried onion, 

ponzu caramel

S T E A K  F R I T E S
NY Strip, peppercorn butter, 

red wine demi

B O L O G N E S E 
beef, veal, pork ragu, 

san marzano tomato, parmesan

C H O C O L A T E 
B R E A D  P U D D I N G

salted caramel, 
maple walnut ice cream

Second
C H O O S E  3 

C R O Q U E T T E
mushroom, scallion sauce, aleppo, 

pimento, sesame

C R I S P Y  C A L A M A R I
pickled fresno peppers, 
cucumber yogurt sauce

F R I E D  C A U L I F L O W E R
 feta, hot peanuts, herbs

C A E S A R  S A L A D
romaine, pecorino, lemon, 

anchovy crumble

L I T T L E  G E M  S A L A D
blueberry, goat cheese, 
coriander lime dressing

E G G P L A N T  M E A T B A L L S
 ricotta, tomato, basil

E N H A N C E M E N T S  F O R  T H E  TA B L E

C H E E S E C A K E
strawberry marmalade, mint,

sunflower crumble

S E A S O N A L  I C E  C R E A M
or

S O R B E T

Third
C H O O S E  2

P O M M E S  P U R E E  +$6pp
chives 

H O N E Y N U T  S Q U A S H  +$7pp
pepitas, balsamic vinegar, ricotta salata  

S T I R  F R Y  G R E E N  B E A N S  +$8pp
oyster sauce, ginger, garlic, chili flake 

B R U S S E L S  S P R O U T S   +7pp
pancetta, lemon, pecorino



4

4 Course Menu
|  $ 9 5  P E R  P E R S O N  |

 First 
C H O O S E  2  |  FA M I LY  S T Y L E

P O M O D O R O
cherry tomatoes, basil, breadcrumbs, burrata, pecorino 

B O L O G N E S E 
beef, veal, pork ragu, san marzano tomato, parmesan 

S H R I M P  S C A M P I
 lemon, chili breadcrumb 

PA S TA  P R I M A V E R A 
carrot, zucchini, tomato, parmesan

Second
C H O O S E  1  |  FA M I LY  S T Y L E

C R O Q U E T T E
mushroom, scallion sauce, aleppo, 

pimento, sesame

T U N A  C R U D O
cucumbers, yuzu, spiced rice crackers

B R I C K  O V E N  F O C A C C I A
whole roasted garlic, rosemary, 

parsley, marinated olives

C R I S P Y  C A L A M A R I
pickled fresno peppers, 
cucumber yogurt sauce

C A E S A R  S A L A D
romaine, pecorino, lemon, 

anchovy crumble

L I T T L E  G E M  S A L A D
blueberry, goat cheese, coriander

lime dressing

E G G P L A N T  M E A T B A L L S
 ricotta, tomato, basil

B R U S S E L S  S P R O U T S
pancetta, lemon, pecorino
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Third
C H O O S E  3

S C A L L O P S
fregola sarda, dill, mint, arugula, carrot, 

lemon-caper butter

R O A S T E D  S A L M O N
charred broccolini, fried onion, 

ponzu caramel

R O A S T E D  C H I C K E N
cauliflower puree, sautéed mushrooms, jus lie

R O A S T E D  C A U L I F L O W E R  S T E A K 
cauliflower puree, roasted carrots, lemon- caper butter

S T E A K  F R I T E S
NY Strip, peppercorn butter, 

red wine demi

C H O C O L A T E  B R E A D  P U D D I N G
salted caramel, maple walnut ice cream

C H E E S E C A K E
strawberry marmalade, mint, sunflower crumble

S E A S O N A L  I C E  C R E A M
or

S O R B E T

Fourth
C H O O S E  2

E N H A N C E M E N T S  F O R  T H E  TA B L E

P O M M E S  P U R E E  +$6pp
chives 

H O N E Y N U T  S Q U A S H  +$7pp
pepitas, balsamic vinegar, ricotta salata  

S T I R  F R Y  G R E E N  B E A N S  +$8pp
oyster sauce, ginger, garlic, chili flake 

B R U S S E L S  S P R O U T S   +7pp
pancetta, lemon, pecorino



Pre-Fixe Brunch
|  $ 5 5  P E R  P E R S O N  |

 First
FA M I LY  S T Y L E 

A V O C A D O  T O A S T
radish, cherry tomato, pickled red onion, fine herbs 

B E L G I A N  W A F F L E
berries, chantilly cream, maple

S E A S O N A L  F R U I T  P L A T T E R

Second
C H O I C E  O F 

F R E N C H  T O A S T
maple and rum banana, chantilly cream, smoked crumble

T R A D I T I O N A L  B R E A K FA S T  P L A T E
two eggs, home fries, avocado, Iggy’s toast

choice of: ham, bacon, sausage

E G G S  B E N E D I C T
canadian bacon, hollandaise, chives, home fries

C A E S A R  S A L A D
romaine, pecorino, lemon, anchovy crumble

add: shrimp $10 or chicken $6

B R U N C H  B U R G E R
tilamook cheddar, bacon, lettuce, tomato, burger sauce

C A R B O N A R A  P I Z Z A
ricotta, black pepper, bacon, hollandaise

Third
C H O I C E  O F
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3  C O U R S E 

C H E E S E C A K E
strawberry marmalade, 

sunflower crumble
 

S E A S O N A L  I C E - C R E A M 
O R  S O R B E T



 First 
C H O O S E  2  |  FA M I LY  S T Y L E

Pre-Fixed Lunch
|  $ 6 5  P E R  P E R S O N  |
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C A E S A R  S A L A D
 romaine, pecorino, lemon, 

anchovy crumble 
add: chicken $6 or shrimp $10

L I T T L E  G E M  S A L A D
blueberry, goat cheese, coriander

 lime dressing 

S PA G H E T T I  P O M O D O R O
 cherry tomatoes, basil, breadcrumbs,

burrata, pecorino

S H R I M P  S C A M P I
linguini, lemon, chili breadcrumb

B O L O G N E S E 
beef, veal, pork ragu, san marzano 

tomato, parmesan

R O A S T E D  S A L M O N
charred broccolini, fried onion, 

ponzu caramel

R O A S T E D  C H I C K E N
cauliflower puree, sautéed mushrooms, jus lie

S O N S I E  B U R G E R
shredded lettuce, tomato, red onion, 

mozzarella, Sonsie sauce

Second
C H O O S E  3  |  C H O I C E  O F

3  C O U R S E

C H O C O L A T E 
B R E A D  P U D D I N G

salted caramel, 
maple walnut ice cream

C H E E S E C A K E
strawberry marmalade, mint,

sunflower crumble

S E A S O N A L  I C E  C R E A M
or

S O R B E T

Third
C H O O S E  2

F R I E D  C A U L I F L O W E R
feta, hot peanuts, herbs

B R U S S E L S  S P R O U T S
pancetta, lemon, pecorino

E G G P L A N T  M E A T B A L L S
ricotta, tomato, basil

C R O Q U E T T E
mushroom, scallion sauce, aleppo, 

pimento, sesame 

C R I S P Y  C A L A M A R I
pickled fresno peppers, cucumber

 yogurt sauce



Passed
C R O S T I N I  |  $ 5

burrata, tomato, basil, olive oil 
or

feta, olive, cucumber

G Y O Z A  |  $ 7 
Vegetable, Chicken, or Pork 

garlic soy dipping sauce

V E G E TA B L E  S P R I N G  R O L L S  |  $ 5
lemongrass, thai herbs, vermicelli, ginger-garlic sauce

Y E L L O W F I N  T U N A  S P O O N S  $ 7 
cucumber, soy ginger, lime, scallion

G R I L L E D  S H R I M P  S K E W E R S  $ 7 
salsa verde, cilantro, lime, olive oil

K O R E A N  F R I E D  C H I C K E N  $ 7 
soy ginger, furikake 

S I R L O I N  S T E A K  S K E W E R S  $ 7 
harissa, black garlic aioli, sea salt

Stationary 
C L A S S I C  S H R I M P  C O C K TA I L  $ 7 

horseradish, cocktail sauce

I S L A N D  C R E E K  O Y S T E R S  $ 3 . 5 0 
cucumber mignonette

R O A S T E D  O Y S T E R S  $ 3 . 5 0 
caper, calabrian chili, pangratto

C R A B  R A N G O O N  W O N T O N S  $ 7 
lump crab, cream cheese

M I N I  L O B S T E R  R O L L S  M K T 
caper lemon aioli aioli, crispy onions

B A O  B U N S  $ 7 
shrimp or pork belly 

hoisin. sriracha, cucumber

L A M B  M E A T B A L L S  $ 7 
mint, harissa, feta

Reception Menu
I T E M S  P R I C E D  P E R  P I E C E

|  2 4  P I E C E  M I N I M U M  O R D E R  |
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B O L O G N E S E
 beef, veal, pork ragu, san marzano tomato, parmesan

18 | pp

P O M O D O R O
cherry tomatoes, basil, breadcrumbs, burrata, pecorino

15 | pp

S H R I M P  S C A M P I
lemon, chili breadcrumb

20 | pp 

R O A S T E D  S L I C E D  C H I C K E N
 seasonal roasted vegetables

20 | pp

S L I C E D  S T E A K  F R I T E S
 NY Strip, peppercorn butter, fries

25 | pp

|  2 0  P E R S O N  M I N I M U M  O R D E R  |

Large Format Selections

Pasta or Entree
|  2 0  P E R S O N  M I N I M U M  O R D E R  |

C H A R C U T E R I E  B O A R D
assorted cured meats, new england cheeses, fig jam,

 toasted nuts, dried fruit, pickles, 
grain mustard, pita

17 | pp

M E Z Z E  B O A R D
spicy feta, hummus, red pepper tapenade, 
tzatziki, citrus marinated olives, seasonal 

vegetables and pita
 15 | pp
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M A R G H E R I TA
fresh mozzarella, san marzano tomato, 

fresh basil, pecorino | 18 

M U S H R O O M  &  S C A L L I O N
shiitake, fontina, white sauce & scallion | 22

P E P P E R O N I
spicy salami, confit garlic, mozzarella | 20

S O N S I E  B U R G E R
shredded lettuce, tomato, red onion,

 mozzarella, burger sauce | 20

P R O S C I U T T O  &  A R U G U L A
mozzarella, parmesan, chili flake & lemon vinaigrette | 22

|  P R I C E  P E R  E A C H  |

Pizzas

Enhancements 
F O R  T H E  TA B L E

P O M M E S  P U R E E
 chives 
+$6pp

H O N E Y N U T  S Q U A S H 
pepitas, balsamic vinegar, ricotta salata

 +$7pp

S T I R  F R Y  G R E E N  B E A N S
oyster sauce, ginger, garlic, chili flake 

+$8pp
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Wine and Beer
|  $ 4 5  P E R  P E R S O N  |

S PA R K L I N G :
PROSECCO, Sommarvaria, Conegliano, Italy n.v

W H I T E :
SAUVIGNON BLANC,Frenzy, New Zealand 2021

PINOT GRIGIO, Alois Lageder, Alto Adige, Italy 2020

R E D :
PINOT NOIR, Scenic RiverValley, Willamette Valley, Oregon 2021 

CABERNET SAUVIGNON, Perdoncelli Three Vineyards, 
Somona County, California 2019

B O T T L E D  B E E R ,  S O D A ,  M O C K TA I L S

Standard
|  $ 7 0  P E R  P E R S O N  |

S PA R K L I N G :
BLANC DE BLANCS, Chandon By the Bay, California n.v.

 
W H I T E :

SANCERRE, Knight’s Bridge, Sonoma Coast, California 2021
CHARDONNAY, MacRostie Winery, Sonoma Coast, California 2020

 

R E D :
SUPER TUSCAN, Irosso, Cassanova di Neri, Tuscany, Italy 2019
CABERNET SAUVIGNON, Katherine Goldschmit, California 2020

O P E N  B A R :
Tito’s Vodka, New Amsterdam Gin, El Jimador Tequila, 

Four Roses Bourbon, Flor de Cana Rum, Bulleit Rye

B O T T L E D  B E E R ,  S O D A ,  M O C K TA I L S

Reception Beverage Packages
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Premium
|  $ 8 5  P E R  P E R S O N  |

S PA R K L I N G :
CHAMPAGNE, Nicolas Feuillatte, France n.v. 

W H I T E :
SAUVIGNON BLANC, Knight’s Bridge, Sonoma Coast, California 2021

CHARDONNAY, Groth Oakville, Napa Valley, California 2020

R E D :
PINOT NOIR, Bergstrom, Wilamette, Valley, Oregon 2020

CABERNET SAUVIGNON, Matias, Napa Valley, California 2019

O P E N  B A R :
Grey Goose Vodka, Hendricks Gin, Casamigos Tequila, Plantation Rum, 

Knob Creek Bourbon, Bulleit Rye

B O T T L E D  B E E R ,  S O D A ,  M O C K TA I L S

Brunch
|  $ 5 0  P E R  P E R S O N  |

S PA R K L I N G :
PROSECCO, Sommarvaria, Conegliano, Italy N.V

W H I T E :
SAUVIGNON BLANC, Frenzy, New Zealand 2021

 PINOT BLANC, Famille Nigel, Alsace, France 2021

B R U N C H  C O C K TA I L S : 
Classic Mimosa 
 Aperol Spirtz 

Classic or Spicy Bloody Mary Cold Brew Irish coffee

D R I P  C O F F E E  O R  T E A 

B O T T L E D  B E E R ,  S O D A ,  M O C K TA I L S


