The Chef's Weekly Specials
April 15-19, 2019

Three Course Dinner
Primi

Starter / First Plate (Choose One)

Maryland Crab Soup

Greek Salad

Polpette Italiano (2)

Raw Bar (4)

Two grande homemade meat balls in tomato marinara,
baked with fresh mozzarella.

Four Chesapeake oyster in a half shell

Pesto Flatbread
Fresh spinach, ripe tomato, crumbled feta, basil pesto
and EVOO baked over flatbread. Drizzled with Imported
balsamic glaze.

Lattuga alla Grilglia
One Char-grilled romaine hearts smothered with extra
virgin olive oil and Parmigiano Reggiano cheese. Topped
with diced tomatoes, red onions, bacon bites and our
signature Caesar dressing.

Secondi

Main Entrée / Second Plate (Choose One)

Gnocchi alla Mina
Homemade Italian mini potato pasta sautéed with meat sauce, baby spinach, pearl onion, and sweet pea. Topped with
white cheddar, mozzarella and Romano Pecorino then baked golden brown. $24

Salsiccia Pavlara
Aged sweet sliced sausage sautéed with mushrooms, bell peppers, pearl onion and fresh buffalo mozzarella cheese in our
secret tomato marinara over penne pasta. $24

Shrimp Giorgio
Jumbo Gulf shrimp lightly battered and sautéed with fresh baby spinach, sliced mushrooms, and cherry tomatoes in our
creamy made to order Alfredo with rosemary herbs over linguine pasta. $26

Salmone di Santorini
Fresh Atlantic Salmon sautéed with fresh cherry tomatoes, scallions and Imported feta cheese in our made to order basil
white wine sauce over angel hair pasta or white rice. $27

Blackened Cod
Blackened pan-seared Fresh Atlantic Cod loins. Served with white rice topped with sautéed baby spinach and pearl onions
in our white lemon butter sauce. $27

Dulce

Dessert / Sweets (Choose One)

Diavolo Chocolate
Strawberry Short Cake
Carrot Cake

Golden Cake w/Fudge
Red Velvet Cake
German Chocolate Cake

15% Gratuity Will Be Added To Each & Every Dine-In Check

$3 BEER $3

Natty Boh Can (16oz)
Coors Light Bottle (12oz)

www.softcafe.com

