PRIMA

(Appetizers) Beef Carpaccio °9°

Served with baby spinach, capers, mustard aioli
and shaved grana parmesan

Bruschetta Mista °8°

SOHOQO'’s Tuscan bread sampler topped with shrimp, toma-
toes, peppers, pesto and mozzarella cheese

Classic Antipasti *8%

Roasted red and yellow peppers, olives, artichokes, pro-
sciutto,

Genoa salami, capicola, grana parmesan and fresh
mozzarella cheese

Scampi $9°%
Three large shrimp and garlic butter accompanied by lin-
guine

Cozze alla Marinara °8%

INSALATE

SOHO Chopped Salad (Salads)

$575 / Add Chicken $5%
Romaine lettuce, tomatoes, olives, onions, cucumber,
gorgonzola cheese crumbles and Balsamic vinaigrette

SOHO Traditional Caesar Salad
$625 / Add Chicken $5%
Caprese $7°°

Fresh Mozzarella di bufala, tomatoes and basil leaves
with extra virgin olive oil

<» Wedge of Iceburg *67°
A classic steakhouse salad, crumbled pancetta, tomato,
gorgonzola cheese and creamy parmesan dressing

ZUPPE Classic Minestrone °3%
(Soups) Meat, vegetables, cannellini beans and
pasta in a rich tomato broth

Escarola e Fagioli *37°
A flavorful and robust soup full of tender

CONTORNI
(Side Dishes)

Roasted Red Pepper $3°°

Fresh peppers with pine nuts and olive oil

Gnocchi $4%
Semolina potato dumplings, and Pecorino-Romano

cheese

Salsiccia & peperoni *6°
Sweet ltalian sausage served with house-roasted
peppers and grilled onions

Spinaci Saltati $3°

Spinach sauteed with garlic and pine nuts in olive oil

Rigatoni °3%

(Pizza) Bianca *10%
Mozzarella cheese, basil and garlic

Pepperoni & Salsiccia *10%
Pepperoni and sausage, mozzarella and
Parmigiano-Reggiano cheese and fresh spices

Margherita *10°

Vine-ripened tomatoes, mozzarella and basil and other
herbs

Gamberi Piccanti $10%
Spicy shrimp, sun-dried tomatoes, mozzarella and goat
cheese in pesto

Ai Funghi di Bosco ®10%
Wild mushrooms, caramelized onions,
[talian blend of cheeses, truffle oil and herbs

Vegetariana $10%
Grilled vegetables, mozzarella and basil

Pasta

SOHO’s Lasagne °16°

Lasagne pasta layered with Bolognese meat sauce
marinara sauce and Ricotta cheese

Spaghetti con polpettine $12°
Pasta and house-made meatballs served with
putanesca
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_ ] SPECIALITA
Braciole di Pollo #17° (Specialties)
Breast of organically-raised chicken stuffed with cheese
and pine nuts, served with fresh spinach and rigatoni

Pollo alla Cacciatora $17°°

Breast of organically-raised chicken topped with fresh
sauteed

vegetables, served with spaghetti and marinara sauce

< Pollo alla Alfredo ®17°%

Breast of organically-raised chicken served with linguine
and freash diced tomatoes, topped with alfredo sauce

Bistecca alla Pizzaiola $28%
New York strip steak with spicy putanesca sauce
topped with fresh peppers and olive oil

< Cheese and Roasted Red Pepper Ravioli
$ 595

Whole milk Ricotta, Asiago, Parmesan and Provolone
cheeses are blended with spices and tender roasted red
pepper, wrapped in roasted red pepper pasta

<» Veal Napolean $22°

Seared slices of veal tenderloin on a portobella cap stuffed
with fresh spinach and goats cheese, topped with shitake
mushrooms, fresh vegetables, gnocchi, finished with
marsala wine sauce

Cannelloni al Formaggio $14%
Pasta stuffed with three cheeses in a marinara sauce

e Ravioli con Pesce *18%
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Grilled jumbo shrimp wrapped in pancetta with

linguine, fresh spinach and rosemary mint oil

Scampi *18%
Five large shrimp and garlic butter accompanied by lin-
guine

<»Tuna Stack %27

Seared yellow fin tuna with jumbo lump crabmeat
accompanied with fresh sauteed vegetables, spinach
drizzled with wasabi

Zuppa Di Pesce °23%
Fresh clams, shrimp, swordfish, tuna, and calamari in a
spicy tomato broth with linguine

Trota con Verdura $19%

Fresh boneless marinated trout served with sauteed spin-
ach

and fresh vegetables finished with tomato oil

Spaghetti alle Vongole *16%
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