


ANTIPASTI

1. LA ZUPPA DELLANONNA . ...ttt ettt nnaesne e 8.75
Daily fresh homemade soup, like grandma used to make

2. | CROSTINI DI SOFIA
Wood burning oven toasted, mozzarella & the best prosciutto from Parma

3. PORTOBELLO NEL FORNO A LEGNA GRIGLIATL...ccociiiiiieiie e 9.50
Portobello mushrooms & fresh garden herbs

4. CARPACCIO MALATESTA
Thin slices of marinated beef with vegetables & aged Parmesan

5. BUFFALO MOZZARELLA, POMODORO E BASILICO
Imported Buffalo mozzarella, tomatoes & basil

6. “IL SASHIMI DI TONNO”

From Milano; finely sliced fresh tuna with avocado sesame seeds & black pepper

7. IL TARTARE DI SOFIA
The best tuna & salmon, marinated with ginger, shallot, chives & vegetable oil

8. PROSCIUTTO & BUFALINE
Imported Italian prosciutto from Parma with imported Buffalo mozzarella

9. LABURRATA CON | CHERRY TOMATO
Imported Italian Burrata

10. IL SALMONE AFFUMICATO
The best Norwegian smoked salmon

INSALATE

11. DI STAGIONE
Farm fresh seasonal salad

12, DI SOFIA. ottt s e e e et e e see e s be e beesneeanteenbeeareeannens 6.00
Our own version of the classic Caesar salad with sliced grilled chicken breast

13. TRICOLORE

Italian radicchio, arugula, endive

14. ARUGOLA E PARMIGIANO
Arugula & aged Parmesan

15. PORTO CERVO
Lettuce, carrots, hearts of palm, avocado, corn & our Sardinian secret dressing

16. INSALATINA DI PORTOFINO
Shrimps, asparagus, cherry tomato, cannelline & basil, served warm

17. GOAT CHEESE E SPINACH
Baby spinach, warm goat cheese, pine nut, pine nut oil & honey vinaigrette

18. SERAFINA CHICKEN SALAD
Grilled chicken breast, romaine & mesculin, sun dried tomatoes & pine nuts

19. CARCIOFI E PARMIGIANO
Fresh sliced artichoke hearts, shaved Parmesan lemon & extra virgin olive oil

20. ARUGULAFILETTO
Arugula, cherry tomatoes & cubes of filet mignon




PRIMI PIATTI

21. PENNE “ARRABBIATA”
Spicy tomato sauce with parsley & red crushed pepper

22. SPAGHETTINI ALLE ZUCCHINE
Sautéed farm fresh zucchini, basil, butter & aged Parmesan

23. SPAGHETTINI POMODORO E BASILICO
Plum tomato, basil & extra virgin olive oil

24. LA PAGLIA & FIENO DEL SUD
Homemade, with tomato, basil, Parmesan, touch of cream!!!

26. | TAGLIOLINI “DI CORTINA”
Home made with mushrooms, peas, prosciutto, a touch of cream & white wine

27. PENNE ALLA STOLICHNAYA
Smoked bacon, tomato, vodka & a touch of cream

28. LE CRESPELLE DI SOFIA
Homemade crepes filled. Spinach & ricotta cheese in a light tomato sauce &cream

29. GARGANELLI Al POMODORINI DI COLLINA
Homemade penne ,cherry tomatoes & fresh basil

30. RAVIOLI ALLASALVIA
Sofia’s spinach & ricotta cheese, butter & sage sauce

31. LINGUINE ALLE VONGOLE VERACI
Baby clams, a touch of tomato & white wine, garlic & extra virgin olive oil

32. RAVIOLI “ DEGLI INNAMORATI”
Heart shaped homemade lobster ravioli an a lobster bisque sauce

33. RAVIOLI Al PORCINI
Homemade ravioli sautéed with fresh porcini mushrooms & leeks

34. RAVIOLI TARTUFO
Homemade summer truffle ravioli & touch of butter

35. RISOTTO DEL GIORNO
Our daily prepared risotto

Extra parmiggiano......$2.00
Extra dressing & olive oil......$1.00 each
All soft drinks $ 2.50




SECONDI PIATTI

40. ILPETTO DI POLLO
Grilled marinated chicken breast paillard

41. STRACCETTI DEL TUSCOLO
Single side grilled beef, spices & extra virgin olive oil

42. GRILLED FRESH ATLANTIC SALMON
with champagne mustard sauce & crispy leeks & spinach

43. CORNISH HEN
Marinated in extra virgin olive oil, rosemary & garlic, grilled & then roasted

44. VEAL SCALOPPINE “AL LIMONE”
With Lemon, capers, parsley & Pinot Grigio

46. GRILLED FILET MIGNON
Medallions of Hereford corn fed filet mignon with spinach & our daily sauce

LE PIZZE

Our pizzas are prepared in a specially constructed oven. We have used volcanic lava from Vesuvio,
With a mixture of Sardinian sand & Sicilian sea salt, in order to ensure a moisture-free & crispy
Pizza dough. We also use a special water filtering system to prepare the dough to resemble the water
In Naples where pizza originated. All our mozzarella is daily made with fresh milk, fatta in casa.

ITALIAN CLASSICA

50. MARINARA
tomato, garlic & oregano

51. NAPOLETANA
tomato, mozzarella, anchovies, capers & basil

52. FORMAGGI D’ITALIA
fontina, mozzarella, aged Parmesan, gorgonzola

53. ALLANORCINA
tomato, mozzarella, mushrooms, spicy sausages

54. QUATTRO STAGIONI
tomato, mozzarella, mushrooms, artichokes, Italian olives & prosciutto

LE PIZZE MARGHERITA

55. MARGHERITA
tomato, mozzarella & basil

56. REGINA MARGHERITA
imported Italian fior di latte mozzarella, tomato e fresh basil. A Dream!!!

oY Y /A T PSSP 20.00
imported Buffalo mozzarella, tomato & basil




DI SOFIA

58. ALLE ERBE
tomato, fresh garden herbs, olives, aged Parmesan

59. PRIMAVERA
tomato, mozzarella & season garden vegetables

60. PORTOFINO
tomato, mozzarella, home made pesto & pine nuts

61. Al FUNGHI
tomato, mozzarella, carpaccio of fresh oven-baked mushrooms

62. PANCETTA
tomato, mozzarella, smoked bacon & mushrooms

63. DI VITTORIO
tomato, mozzarella, prosciutto, sliced tomato

64. AL CAPRINO
goat cheese, mozzarella, arugula, red peppers & roasted eggplant

65. BIANCA
baby arugula, shaved Parmesan, fontina & fresh mozzarella. Serafina’s Legend

66. ALL’UOVO
tomato, mozzarella, prosciutto, sliced tomato with one egg

67. AL SALMONE
mozzarella, Norwegian smoked salmon & dill

68. Al PORCINI
porcini mushrooms, leeks & cream fraiche

69. BRESAOLA
mozzarella, fontina cheese, arugula, bresaola sliced & Parmesan cheese

70. CHEF PAQUI
creme fraiche, imported prosciutto di Parma & fresh figs

70. CAVIALE di SALMONE
creme fraiche, thin sliced boiled potatoes, Salmon Roe

LA FOCACCIA

TL. L CESTINO . ..ot e e e e e e e e e aee s 5.75
basket di focaccia alle erbe

72. LEGGERA
mozzarella, sliced tomatoes & fresh basil

73. DI SERAFINA
creme fraiche, imported prosciutto di Parma & fresh figs

74. LIGURE
mozzarella, sliced tomatoes, prosciutto & basil

75. DI SOFIA
al Tartufo d’Alba. Our own specialty & secret




SERAFINA BEST SANDWICHES
(Lunch only)

o3 I OF A o R 5.95
Italian imported mozzarella, tomato, basil & a drizzle of Italian extra virgin olive oil

82. HAMTON BAY... oottt ettt ettt e et et ae e te e sne e e eneas 6.50
grilled chicken breast, shredded carrot, tomato & romaine with a light all’olio mayo

B3, COUNTRY ...ttt ettt et e st et e et e e st e s st e et e e s teesneeenteesseeaneeanneens 6.95
smoked turkey breast, fresh Italian mozzarella, tomato, romaine & light mayo

B, P A et bt bttt e b b eene s 6.95
avocado, arugula, sun dried tomatoes, fontina cheese, low fat lemon herb dressing

85. PARIMA ...ttt ettt et reenes 6.95
Italian imported prosciutto di Parma, fresh mozzarella, basil & extra Italian olive oll

86. GLOB TROTTER......ceiiiii ettt sttt nne 6.95
smoked turkey breast, roasted red pepper, brie cheese, plum tomatoes
& arugula with light honey Mustard

B7. PARADISIO. ...ttt ettt et b et e e nrae s 6.95
grilled chicken breast, brie cheese, avocado, tomato & light pesto sauce, pine nuts

88. DEL PESCATORE........iii ettt ettt e et e sneeanteesteenneeaneeas 6.95
Italian imported tuna fish with home made light mayo, tomato & arugula

| NOSTRI DOLCI

90. LATORTA DI MELE VERDI CON PANNA . ...ttt 8.00
apple pie cooked in our brick oven

91, LAPANNA COTTA ettt ettt e e te e be e sbe e nae et 8.00
Made with fresh vanilla from Madagascar

92. LIGHT CHOCOLATE MOUSSE.......cciiiiitiieiieie e 8.00
light butter, no cream, but very good

93, ILTIRAMISU. . ..ottt ettt e et e e ae e naeeenne e 8.75
Like grandma used to make, maybe better

94. LA MACEDONIADI SERAFINA . ...ttt 8.00
seasonal fresh fruit with a touch of Grand Marnier

95. ITALIAN CHEESE CAKE.......c.oti et 8.00

96. CHOCOLATE CAKE DELLANONNA . .......ooiiiteee et 8.50
with Nutella (hazelnuts spread with skim milk, peanut oil & cocoa)

97. CROSTATINA DI LAMPONIL....coiiiititecie ettt 9.00
home made raspberry tart
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