FRIED CALAMARI

Served with marinara sauce 8.95
Family size 12.95

MOZZARELLA STICKS
Served with tomato sauce 7.95
Family size 9.95

FIRE GRILLED BRUSCHETTA
Terranova Bakery Bread brushed
with olive oil and garlic grilled &
topped with chilled diced tomatoes,
granna cheese, sweet red onions &
fresh basil 5.95

MUSSELS

One dozen fresh mussels in our
house broth with garlic & wine,
marinara or fra diavolo 8.95

PASTA FAGIOLI

Cannelini beans, tubeti pasta,
tomato & seasonings 4.95

HOT ANTIPASTO
Eggplant rollatine, clams,
mussels & calamari marinara,
broccoli rabe with sweet Italian
sausage & stuff mushrooms
enough to share! 13.95

STUFFED MUSHROOMS
Stuffed with crab & shrimp
topped with garlic, butter &
white wine 9.95

STEAMED CLAMS

One dozen little neck clams in our
house broth with garlic & wine or
marinara with roasted garlic &
fresh basil 9.95

COLD ANTIPASTO
Imported Italian meats & cheeses
with tomato crustini & assorted
vegetables enough to share! 12.95

TOMATO & MOZZARELLA
Fresh mozzarella, sliced tomatoes,
roasted pimento peppers, basil, red
onion & extra virgin olive 0il 6.95
Family size 10.95

PORTABELLA NAPOLEON
Layers of grilled then chilled
eggplant, roasted peppers,
zucchini, yellow squash, and
mozzarella, greens & balsamic
vinaigrette 10.95

Our appetizers are meant to be shared, order a few for the table.
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SOUP ANGELITO

A delicate combination of chicken
stock, eggs, spinach, parmesan
cheese & tiny meatballs 5.25

TORTELLINI SOUP
Cheese filled pasta, chicken broth,
& spinach 4.95
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Choice of Homemade Italian Vinaigrette, Balsamic Vinaigrette, Ranch, Caesar, Honey Mustard, or Thousand Island.

Balsamic Gorgonzola Dressing 1.25

CAESAR SALAD

Romaine lettuce, croutons, shaved
parmesan cheese 7.95

With grilled chicken 11.95

With grilled shrimp or steak 15.95

ARTICHOKE SALAD
Artichoke hearts, sliced
tomatoes, pimento peppers,
& shredded mozzarella atop
garden greens 9.95

CALAMARI SALAD

Tender calamari, sliced tomatoes,
& black olives atop garden greens
drizzled with olive oil, lemon

& seasonings 10.95

TOMATO SALAD

Fresh mozzarella, sliced
tomatoes, roasted pimento
peppers, basil, red onion atop
garden greens 9.95

GRILLED CHICKEN
Sliced grilled chicken, shredded
mozzarella, sliced tomatoes,
mushroom, olives, & cold pasta,
atop garden greens 10.95
Grilled shrimp or steak 14.95

HOUSE SALAD
4.95 Family size 9.95

CAPONATA SALAD
Eggplant sautéed with bell peppers,
capers, onions, & plum tomatoes,
served chilled atop garden greens
with fresh mozzarella cheese 9.95

GRILLED VEGETABLE
Grilled then chilled, yellow squash,
eggplant, zucchini, fresh
mozzarella, roasted peppers,
tomatoes, & balsamic vinaigrette
atop garden greens 10.95

ANTIPASTO SALAD

Imported Italian meats and cheeses
atop garden greens 11.95

Salad Additions: Grilled Chicken 4.00 Grilled Shrimp 8.00 Grilled Steak 8.00 Gorgonzola 1.25 or Goat cheese 2.25
Order a specialty salad with your entrée in place of a house salad: Caesar 3.95 / Artichoke Salad 4.95 / Tomato Salad 4.95




ASPARAGUS RAVIOLI
Smoked mozzarella & asparagus
filled ravioli sautéed in a creamy
gorgonzola sauce with asparagus
and diced tomatoes 15.95

PASTA SORRENTO

Strips of chicken sautéed with sweet
peas, mushrooms & onions, tossed
with garlic, olive oil, butter &
whole-wheat penne pasta 14.95

PENNE PORTABELLA
Sautéed chicken strips, portabella
mushrooms, garlic & olive oil
tossed with penne pasta & topped
with goat cheese 14.95

PASTA & BROCCOLI RABE

Broccoli rabe sautéed with roasted
garlic & olive oil tossed with penne
pasta and topped with grated

parmesan cheese 12.95
Add chicken OR sausage 15.95
Add shrimp 19.95

PASTA & BROCCOLI
Broccoli sautéed with garlic &
olive 0il OR a plum tomato sauce
with garlic & basil, tossed with
penne pasta & topped with

grated parmesan cheese 11.95
Add chicken OR sausage 14.95
Add Shrimp 18.95

PENNE ALLA VODKA

Prosciutto, pancetta, red onions
& vodka in a tomato cream sauce
tossed with penne pasta 12.95

CHEESE RAVIOLI
Round pockets of pasta filled
with ricotta cheese and topped
with tomato sauce 12.95

MANICOTTI &

EGGPLANT

Cheese filled crepes rolled with
eggplant baked with tomato
sauce & mozzarella 13.95

Side Meatballs or Sausage 3.50

FETTUCINI BENEVENTO
Sautéed chicken, broccoli, garlic,
cream, butter, & parmesan cheese
tossed with fettuccini pasta 14.95

TORTELLINI PAESANO
Italian sweet sausage & escarole
sautéed with sun-dried tomatoes,
roasted garlic, and olive oil

tossed with cheese filled tortellini
14.9§

SHRIMP AL PESTO
Sautéed shrimp tossed with
fettuccini pasta in a creamy pesto
sauce with diced tomatoes 15.95

PENNE, LINGUINI,
SPAGHETTI OR

FETTUCINI

Topped with choice of:
Marinara, Tomato or Garlic &
Oil Sauce 9.95

Meat sauce, Alfredo or

Pesto sauce 12.95

White or Red Clam Sauce 14.95

LASAGNA
Alternating layers of pasta,
ricotta, parmesan, & mozzarella
cheese, ground beef & tomato
sauce 13.95

BAKED ZITI

Baked with tomato sauce, ricotta,

mozzarella & parmesan cheese 12.95

Add meat sauce to any of the above 2.00

BAKED RAVIOLI OR
MANICOTTI

Baked with tomato sauce &
mozzarella 13.95

Chicken Parmagiana
Or

Veal Parmagiana

Tthe Ttalian Tnco 1495

Choose one from each section

Eggplant Parmagiana
Or

Eggplant Rollatine

Manicotti
(03

Ravioli

All entrees on this page are served with a house salad.

Plate sharing includes an additional house salad 4.95




SHRIMP SCAMPI

Shrimp sautéed with butter, lemon,
white wine, and roasted garlic
served over linguini pasta 18.95

SHRIMP MARINARA
Shrimp Sautéed in marinara or
fra-diavolo sauce served over
linguini pasta 18.95

MUSSELS & CLAMS

Little neck clams & fresh mussels
served spicy or mild marinara OR
house broth over linguini 14.95

SALMON

With butter, garlic, lemon & butter
18.95

OR served Puttanesca Style

Plum tomato sauce with capers,
black olives, basil & a hint of

anchovies 20.95
Served with choice of side

SEAFOOD COMBO

Shrimp, Calamari, Clams &
Mussels simmered in either a butter
garlic wine sauce OR a spicy or mild

plum tomato sauce over linguini
20.95

CALAMARI

Tender calamari simmered in
marinara sauce or with diced
tomatoes garlic, lemon, butter &
wine served over linguini 15.95

FRIED CALAMARI
Lightly battered and fried to
perfection 14.95 choice of side

MUSSELS

Fresh mussels served spicy or mild
marinara OR house broth over
linguini 13. 95
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STEAKPIZZIOLA

topped with portabella mushrooms
sautéed in a plum tomato sauce
with roasted garlic, red wine &
basil 23.95

PORK CHOPS SORRENTO
Grilled & topped with onions &
mushrooms sautéed with butter,
white wine & garlic 16.95

STEAK GORGONZOLA
Strip steak pan-fried with butter
topped with a balsamic reduction

baked with gorgonzola cheese
23.95

NY STRIP STEAK 14 oz grilled to taste 22.95

SCAMPI

Breaded cutlet sautéed with
mushrooms, butter, white wine,
garlic & hot cherry peppers
Veal 17.95 Chicken 15.95

CACCIATORE

Breaded cutlet sautéed with bell
peppers, mushrooms, & onions in a
plum tomato sauce with red wine
Veal 17.95 Chicken 15.95

CHICKEN CARCIOFO
Chicken breast dipped in flour
sautéed with butter, roasted
pimento peppers, artichoke hearts,
garlic & white wine 16.95

PARMIGIANA

Breaded cutlet topped with tomato
sauce & mozzarella cheese

Veal 15.95 Chicken 13.95

PICCANTI

Breaded cutlet, sautéed with lemon,
mushrooms, butter, garlic & wine
Veal 17.95 Chicken 15.95

CAPRICCIOSA

Breaded cutlet topped with warm
roasted potatoes, chilled diced
tomatoes, red onions, fresh
mozzarella, basil & drizzled with
balsamic vinaigrette

Veal 17.95 Chicken 15.95

MADEIRA

Breaded cutlet sautéed with diced
tomatoes, red onions, prosciutto &
Madeira wine topped with
mozzarella cheese over penne

Veal 18.95 Chicken 16.95

CHEF’S EGGPLANT COMBO
Breaded cutlet layered with
ricotta & eggplant baked with
tomato sauce & mozzarella

Veal 18.95 Chicken 16.95

CHICKEN MARSALA
Chicken breast dipped in flour
sautéed with, Marsala wine &
mushrooms 15.95

EGGPLANT PARMIGIANA or ROLLATINE
Layered with marinara sauce & mozzarella cheese OR
Stuffed with ricotta topped with marinara sauce & cheese 14.95

All entrees on this page are served with a choice of pasta, potato or broccoli, unless otherwise noted, and a house salad.
Substitutions and Additions may be subject to an additional charge.



BASIC BURGER CHICKEN PARMIGIANA EGGPLANT PARMIGIANA
Y3 Ib. burger gilled to taste served SANDWHICH Layers of tomato sauce, mozzarella
with lettuce, tomato & onion, Need we say more! 7.50 cheese & fresh eggplant served on
served with french fries 9.95 toasted wedge bread 7.50
Basic Cheese Burger 10.95 CHICKEN CUTLET

Breaded or grilled cutlet with SAUSAGE & MEATBALL
SORRENTO BURGER lettuce & tomato on Italian bread Sweet Italian sausage & homemade
15 1b. burger grilled to taste topped 7.50 meatballs with tomato sauce &
with onions & mushrooms on a mozzarella cheese 7.50
garlic roll served with french fries MEATBALL PARMIGIANA With peppers & onions 8.50
10.95 Homemade Italian style meatballs
with cheese 11.95 simmered in a rich tomato Sauce PEPPER & EGG

smothered with mozzarella cheese A traditional classic served on
STEAK SANDWICH 7.50 with peppers 8.50 warm buttered wedge bread 7.00
Strip Steak grilled to taste served with sliced sausage 8.50
open faced on toasted garlic bread VEAL PARMIGIANA
served with french fires 14.95 A timeless classic! 8.50

Add a house salad to any sandwich 2.50
BELZIZLE,

SOFT DRINKS  2.50

Complimentary refills BOTTLED WATER HOT BEVERAGES
* Coca-Cola 500mL  IL *  Coffee 2.2§
* Diet Coke Sparkling 3.95 4.95 * HotTea 2.00
* Sprite Non-Sparking 3.95 4.95 * Cappuccino 4.25
* Dr. Pepper * Espresso 3.00
* GingerAle KIDS 2.00 * Double Espresso 3.50
* Lemonade Milk, Chocolate Milk
*  Fresh Brewed Unsweetened Apple Juice, or Soft Drinks
Ice Tea
YVina Borna
Our house wines are available by the glass, carafe, or 1.5L bottle. DOMESTIC s5.25 IMPORTED & CRAFT s.75
Please see our wine list for a great selection of Italian, Californian and 3 i
New York wines by the bottle. *  Budweiser ® Peroni
Merlot 7.00 / 24.00 / 30.00 * BudLight * Morretti
* Coors light * Morretti La Rosa
Cabernet 7.00 / 24.00 / 30.00 o Michelob Ultra e  Corona
Chianti 7.25/25.00 / 32.00 * Miller Lite * Heineken
*  Samuel Adams * Heineken Light
Pinot Noir 7.00 /24.00 / 30.00 o Stella Artois
Chardonnay 7.25/ 25.00/ 32.00 * Blue Moon
* Saranac Pale Ale
Pinot Grigio 7.25/25.00 / 32.00 e Bucklers
(Non-Alcoholic)

White Zinfandel 7.00 / 24.00 / 30.00

Ccetsty sreuoriNo e PERONI

NASTRO AZZURRO




Our family has been making pizza in the Westchester area for over 60 years. We continue the tradition of using only the
freshest ingredients here at Little Sorrento.

TRADITIONAL

Hand tossed with tomato sauce
and Grande whole milk
Mozzarella

Large 12.50 Small 11.50

MAMA’S PIZZA

Old fashion thick crust pizza,
the way grandma made, pan
baked with mozzarella cheese,
plum tomato sauce & a hint of
garlic and fresh basil 14.50

BROCCOLIRABEPIZZA
Broccoli rabe sautéed with
garlic & olive oil & sliced sweet
Italian sausage, mozzarella
cheese & tomato sauce

Large 18.50 Mama 19.50

CHICKEN PARMIGIANA
Mozzarella cheese, tomato sauce
topped with breaded chicken cutlet
or grilled chicken

Large 15.50 Mama 16.50

GRILLED VEGETABLE
Grilled zucchini, yellow squash,
eggplant, portabella mushrooms,
roasted garlic, tomato sauce &
mozzarella cheese

Large 16.50 Mama 17.50

CHICKEN & PORTABELLA
Fresh sauce & cheese, grilled
chicken strips, portabella
mushrooms, roasted garlic & basil
Large 17.50 Mama 18.50

Topped with goat cheese add 5.00

WHITE PIZZA

Ricotta & Mozzarella Cheese,
garlic upon request

Large 14.50 Small 13.50

SALAD PIZZA

Fresh lettuce, tomatoes,
cucumber, onions, black olives,
mushrooms, grated parmesan
cheese & Italian dressing

Large 14.50 Small 13.50
Add mozzarella or gorgonzola 3.00
Add goat cheese 5.00

COMBO PIZZA
Sausage, onions, peppers,
mushrooms, pepperoni,
meatballs, & black olives
Small 16.50 Large 17.50
Mama 18.50

Peigza Toppings

Shrimp, Anchovies, Pimento Peppers, Artichoke Hearts, Sun-Dried Tomatoes,
Grilled Chicken, Chicken Cutlet, Portabella Mushrooms Each 4.00 half 3.00
Sausage, Garlic, Mushrooms, Bell Peppers, Pepperoni, Meatballs, Onions Each 1.50 Half 1.00
Extra Cheese, Eggplant, Ham, Spinach, Broccoli, Black Olives, Bacon Each 1.75 Half1.25

Includes soft drink, milk or apple juice & a house salad
Penne or Spaghetti with Meatball 6.95
Ravioli with Meatball 7.95

Pasta 4.25
Meathballs 3.50
Sausage 3.50

Broccoli Rabe 4.95 / 2.95 with entree
Sautéed Spinach 4.25/ 2.25 with entree
Sautéed Escarole 4.95/ 2.95 with entree

Broccoli 3.95
Roasted Potatoes 4.25

Please inform your server of any food allergies before ordering.
Most, but not all, ingredients are listed in menu descriptions.

Penne alla Vodka 7.95

Baked Ziti 6.95

Slice of Pizza 3.95
Below served with Penne, Spaghetti, Fries or Broccoli

Chicken Parmagiana 8.95
Chicken Cutlet 7.95

Eggplant Parmagiana 7.95
Mozzarella Sticks 6.95

For your convenience, an 18% Gratuity may be added to parties of 6 or more.
©2007-2012 Little Sorrento Inc., All Rights Reserved.

All logos are trademark of their respective owners and used with permission.




