Cocktail List and More...

At Participating Locations

Happy Hour Everyday 3 pm — 6 pm $1 off selected drinks
Cocktails 2 0z. $7.50

. . Mojito
Sorrentini Bellini Cavtai )
. . aptain Morgan white
Captain Morgan white rum, peach .
. ; rum, fresh mint leaves,
purée slush, splash of red wine lime iui
ime juice
Classic Caesar M it
Smirnoff vodka, clamato juice, spices argarita
iy ’ JHIE On The Rocks
Ultimate Screw Driver Traditional lime —
Smirnoff orange vodka, orange juice strawberry - raspberry -
Negroni mango © C %
Gordon’s gin, red vermouth José Cuervo, Triple Sec with fruit purée
) ) .
Campari over ice over ice
Tuscan Strawberry Kiss Mar, g.afita G1:anita Style
Strawberry purée, Smirnoff strawberry ~ Traditional lime — strawberry -
vodka splash, prosecco (4 oz.) raspberry - mango

José Cuervo, Triple Sec with fruit purée slush

Featured Cocktails 2 0z. $7.50

‘The Grand Cool’ ‘Summer Crush’
Grand Marnier, cranberry juice Baileys over crushed ice
splash of lime juice

Cool Down Thursdays - Enjoy our featured cocktails for $S!

Try any of these Smirnoff Vodka flavors over ice - 1 0z. $5.50
With Cola: Vanilla, Black Cherry and Lime
With Soda and White Cranberry Juice: Blueberry, Citrus, and Green Apple

Martini 2 oz. $7.50

Italiano Strawberry Redhead

Gordon’s gin, dry vermouth, shaken or ~ Smirnoff strawberry vodka, cranberry juice,
stirred with olive sour mix

Cosmo Green Appletini

Smirnoff vodka, Triple Sec, cranberry juice ~ Smirnoff green apple vodka, sour mix,
Melontini apple schnapps

Smirnoff watermelon vodka, Chocolatini

cranberry juice, sour mix Smirnoff vodka, chocolate liqueur stirred

Summer Beer

Refreshing Citrus Flavored Beer...

100% Natural Lime Flavor - Bud Lite Lime
By the Bottle or Bucket of 3 - $5.95 per bottle

Upcoming Events!

Cooking Classes - visit sorrentinos.com

Date Night - Special price for summer $150/couple!
Join us for light and healthy summer cooking

July 3,9, 16, 23, 24, 30, 31

August 6, 13, 14, 20,28

Kids Boot Camp Classes - Please call 780.477.2789 for more details.

Let Sorrentino's teach your kids basic culinary techniques
July 11 & 17

Mushroom Harvest 2010!
Get ready mushroom lovers this September is our Mushroom Harvest Festival!




S orrenfinos

appetizers, salads

Heirloom tomatoes carpaccio with
roasted spicy walnuts, shaved ricotta salata
and black garlic oil 12

Hearts of palm, arugula salad tossed
with julienned speck ham,

shaved Parmigiano-Reggiano and
lemon vinaigrette 13

Escargots all'Italiana with mushrooms,
crispy pancetta, pearl onions and
Chianti on puft pastry 12

pasta

Gluten-free gnocchi tossed with
black garlic pesto and

julienned spicy sopressata 18

Gluten-free, wheat-free brown rice penne
pasta al pomodoro, fresh basil,
shaved Parmigiano-Reggiano 16

Corn fusilli with mixed mushrooms
and spinach, topped with
grilled chicken breast 16

entrées
All entrées served with choice of mixed organic
greens or gluten-free corn pasta in light tomato sauce

Marinated Alberta Berkshire pork chop
with rhubarb-honey sauce 27

Steamed wild BC sockeye salmon with
porcini mushrooms, black garlic,
lemon and Chardonnay reduction 28

10 oz. all-natural Alberta beef ribeye grilled
with homemade garlic BBQ sauce 32

dessert

Flambéed strawberries with fresh cracked
black pepper and Limoncello
served with vanilla gelato 8
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