
R Is t o r a n t e         I t a l i a n o

Insalate(  Salads)

SOHO Chopped Salad  Romaine lettuce, tomatoes, olives, onions, cucumber, gorgonzola cheese crumbles and Balsamic vinaigrette  6
SOHO Traditional Caesar Salad  7
Caprese   Fresh Mozzarella di bufala, tomatoes and basil leaves with extra virgin olive oil  8
Wedge of Iceburg 

  
A classic steakhouse salad, crumbled pancetta, tomato, gorgonzola cheese and creamy parmesan dressing  7

Classic Minestrone   Meat, vegetables, cannellini beans, croutons, cheese and  pasta in a rich tomato broth  5
Escarola e Fagioli   A  flavorful and robust soup full of tender white chicken meat, cheese, escarole and cannellini beans  5

Zuppe (Soups)

Specialita’(Specialties)
Braciole di Pollo  Breast of organically raised chicken stuffed with cheese and pine nuts, served with fresh spinach and rigatoni  topped
with a creamy chicken sauce 18
Pollo alla Cacciatora  Breast of organically-raised chicken  topped with fresh sauteed vegetables, served with
spaghetti and marinara sauce  18
Pollo alla Alfredo    Breast of organically-raised chicken served with linguine tossed with  alfredo sauce topped with
diced tomatoes  18
♦♦♦♦♦ Cajun Pasta Chicken 17 or  Shrimp 20   Spicy cream sauce with mushroom over linguine topped with  tomato and green onion
♦♦♦♦♦Filetti  Grilled center cut filet with maderi jus, polenta, haricot vert and roasted carrots   4

oz  
12 or  8

oz 
 25

♦♦♦♦♦Veal Meatballs  Fresh ground veal and creamy ricotta cheese served on orzo pasta with a fire roasted tomato and basil sauce  14
♦♦♦♦♦ Filet Tips  Sweet and spicy plum sauce with peppers, onions and mushrooms over linguine  22
Cannelloni al Formaggio   Pasta stuffed with four cheese with marinara sauce  15  or creamy seafood sauce add   3

Pesci (Fish)
♦♦♦♦♦ Pancetta Wrap Salmon   Served with gnocchi, green beans and mushrooms. Topped with honey rosemary basalmic reduction  20
♦♦♦♦♦ Griglia Gamberi  Grilled jumbo shrimp, panchetta, pinenuts, mushrooms in a creamy fire roasted tomato sauce over linguine  20
Scampi   Five large oven roasted shrimp and garlic butter accompanied by linguine  19
♦♦♦♦♦Tilapia     Served on a bed of wilted spring mix with a nutty blue and  pistachio cheese topping  21
Zuppa Di Pesce   Fresh clams, shrimp, whitefish, tuna, and calamari in a spicy  tomato broth with linguine  24
Trota con Verdura   Fresh boneless marinated trout served with sauteed spinach and fresh vegetables finished with tomato oil  20
Spaghetti  alle  Vongole   Pasta with Little Neck clams, garlic, herbs, and spaghetti tossed with choice of  red  or white sauce  16

PASTA
SOHO’s Lasagne   Lasagne pasta layered  with Bolognese meat  sauce ricotta cheese  topped with marinara sauce   17
Spaghetti con polpettine   Pasta and house-made meatballs served with spicy putanesca sauce  13

 Vegetarian
♦♦♦♦♦ SOHO’s Unique Zucchini -Walnut  Lasagne  You  won’t  miss the beef with this clever combo of cheese, herbs, sauce, vegetables
 and  walnuts topped with  fire roasted tomato and basil sauce 15
♦♦♦♦♦South  Western  Ravioli  Black beans, roasted red peppers, sweetcorn, spinach and pepperjack cheese in spinach  pasta topped with
roasted green chili, cumin, and garlic cream sauce  18
♦Eggplant Parmesan  Grilled eggplant , sauteed and layered with three cheeses baked with SOHO’s
marinara sauce served with a side of spaghetti  13

Pizze (Pizza)
Bianca  Mozzarella cheese, basil and garlic  11
Pepperoni  &  Salsiccia  Pepperoni and sausage, mozzarella and Parmigiano-Reggiano cheese and fresh spices  11
Margherita  Roma tomatoes, mozzarella and basil and other herbs  11
Gamberi Piccanti  Spicy shrimp, sun-dried tomatoes, mozzarella and goat cheese in pesto  12
Ai Funghi di Bosco  Wild mushrooms, caramelized onions, Italian blend of cheeses, garlic oil and herbs  11
♦♦♦♦♦ Spicy Cajun Chicken  Cajun chicken, roasted red peppers,  green onions and grape tomatoes  11
♦♦♦♦♦ Filet and Gorgonzola  Filet tips, red onion, red peppers and garlic oil topped with mozzarella and gorgonzola  12
SOHO’s Cheese & Sauce   9
Add Vegetables   3

Beef Carpaccio  Served with baby spinach, capers, mustard aioli and shaved grana parmesan  10

Bruschetta Mista   SOHO’s Tuscan bread sampler topped with shrimp, tomatoes, peppers, pesto and mozzarella cheese  9
Classic Antipasti   Roasted red and yellow peppers, olives, artichokes, prosciutto,Genoa salami, capicola,grana parmesan and fresh
mozzarella cheese  10
salsiccia  &  peperoni   Sweet Italian sausage served with house-roasted peppers and grilled onions tossed in marinara sauce  7
Scampi   Three  large shrimp and garlic butter accompanied by linguine  10
♦♦♦♦♦Oyster Rockefeller  Six  fresh half-shell, topped with a mix of spinach, bacon, spices, butter and pernod baked until hot and bubbly  9
Vongole  Half dozen middle neck clams steamed with white wine  and garlic butter or served with our spicey tomato broth  8
♦♦♦♦♦Muscoli  Steamed mussels in a basil garlic cream sauce or SOHO’s spicy tomato broth  10
♦♦♦♦♦Jumbo Shrimp Cocktail  Four   jumbo shrimp served on a bed of greens  12
♦♦♦♦♦Mini Caribbean Crab Cakes   Five mini crabcakes served on a bed of greens  9

Contorni (Side Dishes)
Roasted Red Pepper   Fresh peppers with pine nuts and olive oil  4
Gnocchi  Semolina potato dumplings, and Pecorino-Roman cheese  4
Sauteed Fagioli and Funghi   Green beans and mushrooms sauteed in garlic butter  4
Spinaci Saltati   Spinach sauteed  with garlic and pine nuts in olive oil  4
Rigatoni   Large tubular pasta in a rich tomato sauce  5

Prima (Appetizers)

Add Chicken, Steak, Salmon or Shrimp   5

Spaghetti  Dinner  Pasta in SOHO’s marinara sauce  9

Items and prices subect to change without notice (304)720-7646


