TRATTORIA

SOFIR’

THANKSGIVING MENU

79 per person

! Lo Cante

WOOD-ROASTED BEET SALAD 18
smoky labneh, pears, aged balsamic, EVOO, toasted pistachios, smoked chili (vg)

PROSCIUTTO AND BURRATA 22

Prosciutto di Parma, olive oil, balsamic glaze

LAMB MEATBALLS 24

dijon, oregano, allspice, pomodoro sauce, salsa verde, shaved parmesan

FRITTO MISTO 26
fried squid and shrimp, capers, Calabrian pepperoncini, paprika & saffron aioli

EAST COAST OYSTERS

with salsa verde, cucumber-lime vinaigrette, arrabbiata 24
or baked with lobster ragd, basil, parmesan, lemon, breadcrumbs 32

WOOD-FIRED ROASTED OCTOPUS 28

Sicilian tomato pesto, crispy potatoes, salsa verde, lemon

MARGHERITA PI7ZA 18
tomato, basil, Mozzarella di Bufala, fior di latte, EVOO,

Calabrian pepperoncini, Parmigiano-Reggiano (vg)

STRACCIATELLA PIZZA 23

pesto, Italian sausage crumbles, caramelized red onions, arugula

A 3% Restaurant Operations Fee has been added to your check. This fee helps offset rising operational costs.
We appreciate your understanding and continued support.




(Choice of one)
FALL SQUASH SOUP | roasted kabocha and pumpkin squash, warm spices,

toasted pumpkin seeds, goat cheese foam, crispy alto adige speck
CAESAR SALAD | baby romaine lettuce, crispy crostini baguette, shaved parmesan, white anchovies, caesar dressing
FRIED ARANCINI | risotto croquette, mozzarella cheese, salsa verde aioli (vg)
WHIPPED RICOTTA | whipped ricotta cheese, toasted ciabatta bread,

pepperoncini calabrese, warm spicy honey, fried garlic, black pepper, mint

Second Cowse

(Choice of one)

PAN-ROASTED TURKEY" | preferred meat choice, truffle herb butter, rosemary, thyme, gravy, cranberry sauce
OVEN-ROASTED FILET | 60z angus beef tenderloin marinated overnight, aromatic fresh herbs
WHOLE BRONZINO | boneless, firewood oven-roasted, stuffed with baby fennel, blood orange

CHICKEN MARSALA'| roasted % chicken, creamy mushroom marsala sauce

ADD A SIDE SPAGHETTI PASTA FOR 9
ALFREDO, TOMATO BASIL, OR GARLIC OLIO

SHides
(For the table)
ITALIAN SAUSAGE stuffed with apple & fennel
ROASTED BRUSSELS SPROUTS pancetta, caramelized onions, parmesan cheese

SWEET POTATO PUREE | marshmallow créme

Dessert

(Choice of one)
PUMKPKIN PIE | pumpkin squash, whipped cream, caramel sauce
TIRAMISU | mascarpone, savoiardi, espresso, cocoa
PEAR AND ALMOND CROSTADA | almond frangipane, vanilla ice cream

GELATO | Choice of two different flavors
Make it an Affogato for 8



