
Dinner
CLAM CHOWDER*

bacon, potato, & coastal clams | 15 

LITTLE GEM
blueberry, goat cheese, &

 coriander-lime dressing | 17 

SONSIE CAESAR*
romaine, pecorino, 

lemon & anchovy crumble | 18 

SALAD NICOISE 
seared tuna, soft egg, haricot 

verts, lemon & olives | 23 

ISLAND CREEK OYSTERS*
daily selection with mignonette | 4 each

TUNA CRUDO*
cucumbers, yuzu dressing, 

spiced rice crackers | 18 

SHRIMP SPRING ROLL GF
lemongrass, thai herbs, vermicelli 

& ginger-garlic sauce | 16

CRISPY CALAMARI*
pickled fresno & tzatziki | 18

GRILLED OCTOPUS GF
chorizo, potato, pickled fresno & evoo | 19 

MARGHERITA
house made mozzarella, fresh basil & 

san marzano tomato | 18

SIGNATURE BURGER*
shredded lettuce, tomato, red onion, 

mozzarella & sonsie’s signature sauce | 20

PEPPERONI
spicy salami, confit garlic, 

& mozzarella | 20

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

PROSCIUTTO & ARUGULA*
mozzarella, parmesan, chili flakes & 

lemon vinaigrette | 22

CROQUETTES
 mushroom, scallion sauce, aleppo, 

pimento & sesame | 13

EGGPLANT “MEATBALLS”
ricotta, tomato & basil | 17 

PORK BELLY BAO*
korean glaze, dashi pickles & five spice mayo |

16

FRIED RICE*
chicken or shrimp char sui glaze 

& black garlic soy | 20 

GYOZA DUMPLINGS
choice of: pork & ginger | lemongrass chicken |

shiitake & kale | 12 

SOUPS & SALADS

Before placing your order, please inform your server if a person in your party has a food allergy. *Denotes food items that are served raw, undercooked, or may
be cooked to your specifications. Consuming raw or undercooked shellfish, seafood, poultry, eggs or meat may increase risk of foodborne illness.

GF GLUTEN FREE

all pizzas can be made gluten free upon request

PIZZA

SMALL PLATES

SONSIE CELEBRATING 30 YEARS!



BRICK OVEN FOCACCIA
whole roasted garlic,

rosemary, parsley
 & citrus marinated olives | 10

CHOCOLATE BREAD PUDDING
salted caramel drizzle 

& maple-walnut ice cream
chocolate mousse | 10

SPAGHETTI POMODORO
cherry tomatoes, basil, breadcrumbs,

burrata & pecorino romano | 24

SHRIMP SCAMPI
linguini, lemon & chili breadcrumbs | 28 

BOLOGNESE
mezzi rigatoni, beef, veal, pork ragù,

san marzano tomato & parmesan | 24

ROASTED SALMON* 
charred broccolini, onions rings, 

ponzu caramel | 36
STIR FRY GREEN BEANS

oyster sauce, ginger,
garlic

 & chili flake | 12

FRENCH FRIES | 7

FRIED CAULIFLOWER | 10
feta & hot peanuts

HONEYNUT SQUASH | 11
pepitas, balsamic vinegar, ricotta

salata

BRUSSELS SPROUTS | 11
pancetta, lemon, pecorino

CHEESECAKE
strawberry-peppercorn marmalade,

mint, sunflower crumble | 12

ICE CREAM
ask your server about

rotating flavors | 7 

MEE KROB*
thai crispy noodles, egg, scallion,
garlic, chiles, mushroom, cilantro,

chicken, ham & shrimp | 29

CHICKEN PARM SANDWICH
sesame roll, tomato, basil & provolone | 20

PORK MILANESE* 
tomato, arugula & red onion | 29

STEAK FRITES*
NY strip 12 oz, peppercorn butter 

& red wine demi | 47 

SONSIE SMASH BURGER*
cheddar, bacon, double patty, lettuce, tomato 

& special sauce | 20

FRENCH FRIED SCALLOPS*
 tartar & tomato marmalade | 32

SIDES

DESSERT

LARGE PLATES SONSIE CLASSICS

Before placing your order, please inform your server if a person in your party has a food allergy. *Denotes food items that are served raw, undercooked, or may
be cooked to your specifications. Consuming raw or undercooked shellfish, seafood, poultry, eggs or meat may increase risk of foodborne illness.

GF GLUTEN FREE

SONSIE CELEBRATING 30 YEARS!


