Sorrenfinos

appetizers, salads

Pepper seared swordfish carpaccio
with saffron aioli, fennel and olives 14

Marinated melon and prosciutto with
fresh mint and grissini 12

Cucumber and red onion salad with
fresh herb vinaigrette, oven-dried
cherry tomatoes and ricotta salata 12

pasta

Bucatini with burst grape tomatoes,
fresh herbs, garlic, chile, olive oil,
pangrattato and Parmigiano 21

Gluten-free corn fusilli with Mediterranean
spiced chicken, tomato, artichoke, spinach,
olives, bell peppers and feta cheese 24

Porcini mushroom “farrotto” with
essence of white truffles, gremolata and
shaved Parmigiano 26

entrées

Wild sockeye salmon poached in herb and
garlic infused olive oil, tomato broth,

with rock shrimp, clams, fennel,

baby potatoes and spinach 36

Grilled eggplant parmigiana layered with
tomato sauce, fresh basil, bocconcini and
Parmigiano with arugula salad laced with

lemon vinaigrette 28

Garlic mushroom chicken breast with
creamy polenta, sautéed spinach and
roasted Roma tomatoes 33

desserts

Lemon mascarpone ravioli with strawberry
sauce, almond crunch and
honey balsamic reduction 9

Watermelon pudding with vanilla gelato 8



