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WINE ROOM

WINE ROOM

| ocated in the heart of the
Back Bay, Sonsie is the oldest
restaurant on Newbury Street,
WITRE 29 e ans” _wOdls Sonaines
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.

CAPACITY for Wine Room:
40 Seated / 50 Standing
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| $80 PER PERSON |

Foost

CR@OSIE I | FAMIIL SINALE

CROQUETTE CAESAR SALAD
mushroom, scallion sauce, aleppo, romaine, pecorino, lemon,
pimento, sesame anchovy crumble
CRISPY CALAMARI LITTLE GEM SALAD
pickled fresno peppers, blueberry, goat cheese,
cucumber yogurt sauce coriander lime dressing
FRIED CAULIFLOWER EGGPLANT MEATBALLS
feta, hot peanuts, herbs ricotta, tomato, basil
5%%
CHOOSE 3
SPAGHETTI POMODORO ROASTED SALMON
cherry tomatoes, basil, breadcrumbs, charred broccolini, fried onion,

ponzu caramel
SHRIMP SCAMPI

linguini, lemon, chili breadcrumb STEAK FRITES
NY Strip, peppercorn butter,
cauliflower puree, sautéed mushrooms, jus lie
BOLOGNESE
ROASTED CAULIFLOWER STEAK beef, veal, pork ragu,
cauliflower puree, roasted carrots, san marzano tomato, parmesan

crispy gquinoa

ENHANCEMENTS FOR THE TABLE

POMMES PUREE +$6pp STIR FRY GREEN BEANS +%$8pp
chives oyster sauce, ginger, garlic, chili flake

HONEYNUT SQUASH +$7pp BRUSSELS SPROUTS +7pp
pepitas, balsamic vinegar, ricotta salata pancetta, lemon, pecorino

4

CHOOSE 2

sunflower crumble salted caramel, SORBET

CHEESECAKE CHOCOLATE SEASONAL ICE CREAM
maple walnut ice cream ‘

strawberry marmalade, mint, ‘ BREAD PUDDING or




4 Coutse Wenwe

| $95 PER PERSON |

Fost

CHOOSE 2 | FAMILY STYLE

CROQUETTE CAESAR SALAD
mushroom, scallion sauce, aleppo, romaine, pecorino, lemon,
pimento, sesame anchovy crumble
TUNA CRUDO LITTLE GEM SALAD
cucumbers, yuzu, spiced rice crackers blueberry, goat cheese, coriander

lime dressing
BRICK OVEN FOCACCIA

whole roasted garlic, rosemary, EGGPLANT MEATBALLS
parsley, marinated olives ricotta, tomato, basil
CRISPY CALAMARI BRUSSELS SPROUTS

pickled fresno peppers, pancetta, lemon, pecorino

cucumber yogurt sauce

Decond

CHOOSE 1 | FAMILY STYLE

POMODORO
cherry tomatoes, basil, breadcrumbs, burrata, pecorino

BOLOGNESE
beef, veal, pork ragu, san marzano tomato, parmesan

SHRIMP SCAMPI
lemon, chili breadcrumb

PASTA PRIMAVERA
carrot, zucchini, tomato, parmesan




4

CHOOSE 3

SCALLOPS
fregola sarda, dill, mint, arugula, carrot,
lemon-caper butter

ROASTED SALMON
charred broccolini, fried onion,
ponzu caramel

ROASTED CHICKEN
cauliflower puree, sautéed mushrooms, jus lie

ROASTED CAULIFLOWER STEAK
cauliflower puree, roasted carrots, lemon- caper butter

STEAK FRITES
NY Strip, peppercorn butter,
red wine demi

ENHANCEMENTS FOR THE TABLE

POMMES PUREE +%6pp STIR FRY GREEN BEANS +3$8pp
chives oyster sauce, ginger, garlic, chili flake
HONEYNUT SQUASH +$7pp BRUSSELS SPROUTS +7pp
pepitas, balsamic vinegar, ricotta salata pancetta, lemon, pecorino

ottt

CHOOSE 2

CHOCOLATE BREAD PUDDING
salted caramel, maple walnut ice cream

CHEESECAKE
strawberry marmalade, mint, sunflower crumble

SEASONAL ICE CREAM
or

SORBET




3 COURSE
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Fost

FAMILY STYLE

AVOCADO TOAST
radish, cherry tomato, pickled red onion, fine herbs

BELGIAN WAFFLE
berries, chantilly cream, maple

SEASONAL FRUIT PLATTER

Decond

CHOICE OF

FRENCH TOAST
maple and rum banana, chantilly cream, smoked crumble

TRADITIONAL BREAKFAST PLATE
two eggs, home fries, avocado, Iggy’s toast
choice of: ham, bacon, sausage

EGGS BENEDICT
canadian bacon, hollandaise, chives, home fries

CAESAR SALAD
romaine, pecorino, lemon, anchovy crumble

add: shrimp $10 or chicken $6

BRUNCH BURGER
tilamook cheddar, bacon, lettuce, tomato, burger sauce

CARBONARA PIZZA
ricotta, black pepper, bacon, hollandaise

4

CHOICE QIF

CREE S ECAIGE SEASOINAL ICE-CREAM
strawberry marmalade, OR SORBET
sunflower crumble




3 COURSE

Pore-Foxe Lancll

| $65 PER PERSON |

Foost

CHOOSE 2 | FAMILY STYLE

CROQUETTE FRIED CAULIFLOWER
mushroom, scallion sauce, aleppo, feta, hot peanuts, herbs

pimento, sesame
BRUSSELS SPROUTS

CRISPY CALAMARI pancetta, lemon, pecorino
pickled fresno peppers, cucumber
yogurt sauce EGGPLANT MEATBALLS

ricotta, tomato, basil

Decond

CHOOSE 3 || CHOICE OF

CAESAR SALAD BOLOGNESE
romaine, pecorino, lemon, beef, veal, pork ragu, san marzano
anchovy crumble tomato, parmesan

add: chicken $6 or shrimp $10
ROASTED SALMON

LITTLE GEM SALAD charred broccolini, fried onion,
blueberry, goat cheese, coriander ponzu caramel
lime dressin
- ROASTED CHICKEN
SPAGHETTI POMODORO cauliflower puree, sautéed mushrooms, jus lie

cherry tomatoes, basil, breadcrumbs,

burrata, pecorino SONSIE BURGER

shredded lettuce, tomato, red onion,
SHRIMP SCAMPI mozzarella, Sonsie sauce

linguini, lemon, chili breadcrumb

4

@LGIO5EF2
CHEESECAKE GHICAEDIE ATTFE SEASONAL ICE CREAM
strawberry marmalade, mint, BREAD PUDDING or
sunflower crumble salted caramel, SORBET

maple walnut ice cream




Keeepilon Plense

ITEMS PRICED PER PIECE

| 24 PIECE MINIMUM ORDER |

Fussec

CROSTINI | $5
burrata, tomato, basil, olive oill
or
feta, olive, cucumber

GYOZA | $7
Vegetable, Chicken, or Pork
garlic soy dipping sauce

VEGETABLE SPRING ROLLS | $5
lemongrass, thai herbs, vermicelli, ginger-garlic sauce

YELLOWFIN TUNA SPOONS $7
cucumber, soy ginger, lime, scallion

GRILLED SHRIMP SKEWERS $7
salsa verde, cilantro, lime, olive oil

KOREAN FRIED CHICKEN $7
soy ginger, furikake

SIRLOIN STEAK SKEWERS $7
harissa, black garlic aioli, sea salt

CLASSIC SHRIMP COCKTAIL $7
horseradish, cocktail sauce

ISLAND CREEK OYSTERS $3.50
cucumber mignonette

ROASTED OYSTERS $3.50
caper, calabrian chili, pangratto

CRAB RANGOON WONTONS $7
lump crab, cream cheese

MINI LOBSTER ROLLS MKT
caper lemon aioli aioli, crispy onions

BAO BUNS $7
shrimp or pork belly
hoisin. sriracha, cucumber

LAMB MEATBALLS $7
mint, harissa, feta
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| 20 PERSON MINIMUM ORDER |

CHARCUTERIE BOARD
assorted cured meats, new england cheeses, fig jam,
toasted nuts, dried fruit, pickles,
grain mustard, pita
17 | pp

MEZZE BOARD
spicy feta, hummus, red pepper tapenade,
tzatziki, citrus marinated olives, seasonal
vegetables and pita
15 | pp

Vuste v Entree

| 20 PERSON MINIMUM ORDER |

BOLOGNESE
beef, veal, pork ragu, san marzano tomato, parmesan

18 | pp

POMODORO
cherry tomatoes, basil, breadcrumbs, burrata, pecorino
1510

SHRIMP SCAMPI
lemon, chili breadcrumb
20 | pp

ROASTHERA-SILICER EHIEKIEN
seasonal roasted vegetables
20 | pp

SLICED STEAK FRITES
NY Strip, peppercorn butter, fries
25| pp



A

FOR THE TABLE

POMMES PUREE
chives
+$6pp

HONEYNUT SQUASH
pepitas, balsamic vinegar, ricotta salata
+$7pp

STIR FRY GREEN BEANS
oyster sauce, ginger, garlic, chili flake
+$8pp

)

MARGHERITA
fresh mozzarella, san marzano tomato,
fresh basil, pecorino | 18

MUSHROOM & SCALLION
shiitake, fontina, white sauce & scallion | 22

RERRERI@INI
spicy salami, confit garlic, mozzarella | 20

SONSIE BURGER
shredded lettuce, tomato, red onion,
mozzarella, burger sauce | 20

PROSCIUTTO & ARUGULA

mozzarella, parmesan, chili flake & lemon vinaigrette | 22

10
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| $45 PER PERSON |

SPARKLING:
PROSECCO, Sommarvaria, Conegliano, ltaly n.v

WHITE:
SAUVIGNON BLANC, Frenzy, New Zealand 2021
PINOT GRIGIO, Alois Lageder, Alto Adige, Italy 2020

RED:
PINOT NOIR, Scenic RiverValley, Willamette Valley, Oregon 2021
CABERNET SAUVIGNON, Perdoncelli Three Vineyards,
Somona County, California 2019

BOTTLED BEER, SODA, MOCKTAILS

A

[#87 OF R ERARERSION|

SPARKLING:
BLANC DE BLANCS, Chandon By the Bay, California n.v.

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

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

OPEN BAR:
Tito’s Vodka, New Amsterdam Gin, El Jimador Tequila,
Four Roses Bourbon, Flor de Cana Rum, Bulleit Rye

BOTTLED BEER, SODA, MOCKTAILS

1
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| $85 PER PERSON |

SPARKLING:
CHAMPAGNE, Nicolas Feuillatte, France n.v.

WHITE:
SAUVIGNON BLANC, Knight’s Bridge, Sonoma Coast, California 2021

CHARDONNAY, Groth Oakville, Napa Valley, California 2020

RNEBE
PINOT NOIR, Bergstrom, Wilamette, Valley, Oregon 2020
CABERNET SAUVIGNON, Matias, Napa Valley, California 2019

OPEN BAR:

Grey Goose Vodka, Hendricks Gin, Casamigos Tequila, Plantation Rum,

Knob Creek Bourbon, Bulleit Rye

BOTTLED BEER, SODA, MOCKTAILS

Dovunck

| $50 PER PERSON |

SPARKLING:
PROSECCO, Sommarvaria, Conegliano, Italy N.V

WHITE:
SAUVIGNON BLANC, Frenzy, New Zealand 2021
PINOT BLANC, Famille Nigel, Alsace, France 2021

BRUNCH COCKTAILS:
Classic Mimosa
Aperol Spirtz
Classic or Spicy Bloody Mary Cold Brew Irish coffee

DRIP COFFEE OR TEA

BOTTLED BEER, SODA, MOCKTAILS

17



