Everyday from 4:00pm - 6:00pm
BITES

CHOPPED SALAD 10
chopped iceberg, cucumber, red onion, blue cheese, tomato
CAESAR SALAD 12
romaine, focaccia croutons, white anchovies, shaved parmigiano
SIZZLING SLAB BACON 8
extra thick by the slice

FRITTO MISTO 14
crispy calamari, zucchini, artichoke, lemon, cherry peppers
ITALIAN LONG PEPPERS 11
sausage, aged provolone, oreganata

SOFIA'S POLPETTE 10
dry aged meatball, pomodoro sauce, ricotta cheese

CLAMS OREGANATA 10
parmigiano, lemon, oreganata

SAILOR'S MUSSELS 12

white wine, onion, garlic, chives, plum tomato,
lemon, butter, pecorino romano

CHEESE PLATTER 34
semi aged saffron canestrato, aged truffle pecorino sardo, grana padano,
smoked scamorza, provolone del monaco, gorganzola dolee, cacio cavallo

RAVIOLI AL LIMONE 18
house made ravioli filled with whipped ricotta

and lemon served in a creamy lemon sauce

FILET MIGNON BITES 19
butcher's cut filet mignon, garlic mashed potato, cherry peppers, crostini
SPICY RIGATONI 32
calabrian chili spiced vodka sauce

SEAFOOD TOWER 70
lobster, oyster, little neck clam, shrimp, seafood salad

OYSTERS East Coast $1-50 each
minimum order 6 West Coast $2-90 each
CLAM COCKTAIL $1-50 each
minimum order 6

SOFIA PRIME BURGER 29

110z, house blend, gruyere cheese, served with fries

COCKTAILS

APEROL SPRITZ 12
aperol, prosecco, seltzer water
SEDUCTRESS 12

crop organic meyer lemon vodka, peach, lemon juice,

lillet blanc shaken with fresh basil, served up

SANGRIA Half Pitcher 25 = Full Pitcher 4 O
red wine, brandy, orange liqueur, fresh fruit

WINE

PINOT GRlGlO,Donim}Iz‘a/y 9

PINOT NOIR, 75 Calling, California 10

BRUT ROSE,Soﬁa, California 11
BEER

CRAFTED ON TAP 7
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