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STARTERS

CHARCUTERIE BOARD | 38

Chef's Selection of Local & International
Cheeses Served with Assorted Cured Meats,
Nuts, Crostini, Honeycomb, Fig Jam

*CRAB CAKES | 32

Jumbo Lump Blue Crab Cakes,
Red Tobiko, House Tartar Sauce

HUMMUS TRIO | 18

Traditional Garlic, Red Pepper, Curry,
Vegetable Crudité, Naan Bread

SALADS

IVEY'S CAESAR | 14

Romaine, Parmesan, Cherry Tomatos,
Croutons, Caesar Dressing

ARUGULA & APPLE | 14

Baby Arugula, Thinly Sliced Apples,
Pomegranate Seeds, Pecans, Feta
Cheese, Lemon-Honey Vinaigrette

Add-Ons: Chicken 8 | Shrimp 10
*Steak 24

SOPHIA’S FAVORITES

*LAND & SEA | 32
Seared Scallops, Pork Belly,
Yuzu-Yum Yum Sauce

LAMB MEATBALLS | 20
Chunky Puttanesca, Feta Cheese,
Crostini

CHICKEN & WAFFLES | 28
Whipped Mascarpone, Bacon Jam, Maple
Syrup, Seasonal Berries

*STEAK FRITES | 48
80z. Sliced Beef Tenderloin, Crispy
Rosemary Fries, Spinach, Tomatoes,
Maitre d’Hotel Butter, Truffle Aioli

SOPHIA'S TRIPLE SLIDERS | 22

Wagyu Beef, Gruyere & Mozzarella, Bacon
Jam, Arugula, Caramelized Onions

CONSUMER ADVISORY:
*This item may be raw or undercooked.

Consuming raw or undercooked fish,
shellfish, eggs or meat increases the risk o

of food borne illness.
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Sophia's Low

G ALL NIGHT BITES
MARGHERITA FLATBREAD | 18

Pesto Roso, Gruyere & Mozzarella,
Roma Tomatoes, Fresh Basil

C.B.R FLATBREAD | 18

Chicken, Bacon, Gruyere & Mozzarella,
Crispy Romaine & Spicy Ranch

GREEN BLISS FLATBREAD | 18

Pesto, Artichoke Hearts, Roasted Red
Peppers, Feta Cheese, Balsamic Reduction

TRUFFLE FRIES | 14

Rosemary Seasoned, Shaved Parmesan,
Truffle Mist, Truffle Aioli

ACCOMPANIMENTS

SAUTEED SPINACH | 8

Sauteed Spinach, Minced Garlic,
Lemon Wheel

ASPARAGUS | 12
Grilled Asparagus with Truffle Oil, Shaved
Parmesan, Red Peppers, Truffle Aioli

SIDE SALAD | 8
Small Side Salad with Vinaigrette

& DESSERTS
TRIPLE CREME BRULEES | 14

Chef’s Selection

SKILLET COOKIE A LA MODE | 14

House-Baked Jumbo Chocolate Chip
Cookie, Vanilla Gelato, Chocolate Sauce

FRENCH MACARONS | 21
Assorted Half Dozen

GELATO | 15

Choice of Vanilla Bean,
Chocolate, Cookies and Cream

AFFOGATO | 14

Freshly Pulled Espresso, Vanilla Gelato
With Amaretto or Irish Cream | 19

¢ SOPHIA'S FULL MENU ENDS AT 10 PM
These selected items are available for late
night dining until 11PM on Monday through
Thursday and available until Midnight on
Friday & Saturday.

*22% gratuity will be added to parties of five or more and any
unsettled checks.
Seating is limited to two hours. o

\%}Checks may be split into a maximum of two forms of payment.
\_ [ & » ‘%
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