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I “LITTLE TASTES” 4.50 EA MAKE YOUR OWN BOARD TO SHARE SMALL CHOOSE THREE 12  | LARGE CHOOSE SIX 24

MUSSELS
fresh PEI mussels, spicy tomato 
or white wine sauce 16

BAKED BOCCONCINO
tomato, prosciutto, mustard vinaigrette 14

ARANCINI
cheese stuffed risotto balls,  
meat sauce or tomato sauce 15

CALAMARI
lightly floured baby squid,  
spicy tomato dipping sauce 16

SMOKED SALMON CARPACCIO
lemon dill, mascarpone, capers,  
cucumber, red onion salad 17

GAMBERI SORRENTINO
prawns, spicy butter sauce 16

BRUSCHETTA FLATBREAD
great to share, tomato, basil,  
garlic, goat cheese 15

SPICY ROASTED  
GARLIC CAULIFLOWER
fontina, lemon, cream, chile 12

RISOTTO DAILY FEATURE 

LINGUINE PESCATORE
assorted seafood, spicy tomato or  
white wine sauce 28

SPAGHETTINI CARBONARA
egg, parmigiano, pancetta bacon,  
onion, white wine 22

CAPELLINI FAVOLOSI
angel hair, prawns, oyster mushroom,  
tomato, house-made chicken broth 25

GNOCCHI BAVA
fontina, sage, prosciutto cotto, cream sauce 24

FETTUCCINE BOLOGNESE
meat sauce, parmigiano-reggiano 16 | 23

PENNE ARRABBIATE
spicy rosemary tomato sauce,  
italian sausage 17 | 24

PENNE MEDITERRANEAN
chicken, feta, sundried and fresh tomato, 
mushroom, white wine, garlic 18 | 25

LASAGNA
house-made, meat sauce, béchamel,  
mozzarella, parmigiano-reggiano 24

VEAL CANNELLONI
house-made, tomato or  
mushroom cream sauce 17 | 24

RAVIOLI BRAISED SHORT RIB
brown butter, fresh sage, red wine  
butter sauce, parmigiano-reggiano 19 | 24 

TORTELLONI FOUR-CHEESE
pesto cream sauce 16 | 23
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ZUPPA DEL GIORNO from 8
MINESTRONE 8.5

INSALATE with chicken, shrimp or salmon add 10

SORRENTINO
mixed greens, cherry tomato,  
cucumber, olives, mozzarella,  
red wine vinaigrette 11 | 14

POMODORO CAPRESE
artisanal tomatoes, olives, fior di latte,  
fresh basil, pesto, EVOO 17

CESARE
croutons, our house-made dressing 11 | 14.5 

ROASTED VEGETABLE SALAD
roasted root vegetables, brown sugar 
balsamic vinaigrette, arugula,  
goat cheese 13 | 16

INSALATA MILANESE
mixed greens, fig, tomato,  
gorgonzola, pine nuts,  
honey vinaigrette 12 | 15

MAINS 
main courses come with pasta of the day  
OR potato and vegetable

POLLO PORTOFINO
stuffed chicken breast, prosciutto,  
mozzarella, prawn, mustard thyme sauce 32

POLLO PARMIGIANA
breaded chicken breast, mozzarella, prosciutto cotto, 
tomato sauce 30

ALBERTA BEEF TENDERLOIN
7oz, grilled, mushroom red wine sauce 36

ALBERTA NEW YORK
10oz, grilled, charred onion demi-glace, roasted 
grape tomato 37

BRAISED BEEF SHORT RIBS
red wine, beef stock, garlic, rosemary 36 

VEAL MUSHROOM MARSALA
scaloppine, mushrooms, marsala cream jus 35

PESCE DAILY FEATURE MARKET PRICE

SALMON FILET
green lentils, lemon, white wine sauce 32

Any pizza can be made as a calzone, please add 4. Calzoni are served with your choice of Insalata Cesare or Sorrentino Salad. 
Gluten-friendly pizza available, please add 4

MARGHERITA
tomato sauce, fresh basil, fior di latte 17

FIVE MUSHROOM
arugula, truffle oil, parmigiano, fontina 22

THE SORRENTINO
tomato sauce, fior di latte, prosciutto, arugula, 
parmigiano-reggiano 23

VOLCANO (SPICY)
tomato sauce, crumbled sausage, red onion, black 
olive, hot pepper, fior di latte 20

POLLO AÏOLI
aïoli, grilled chicken, green onion,  
fresh roma tomato, mozzarella 21

VEGETARIANA
tomato sauce, eggplant, artichoke, olive. fresh 
tomato, roasted red pepper, spinach, goat cheese, 
mozzarella 21

PEPERONATA
peppers, olive, onion, sausage, fior di latte 20

CALABRESE (SPICY) 
tomato sauce, spicy salame, hot peppers,  
fior di latte 20

PINEAPPLE
tomato sauce, pineapple, prosciutto cotto,  
fior di latte 20

CARNE
tomato sauce, shortrib, italian sausage, pepperoni, 
bacon, smoked caciocavallo, fior di latte 22

SMOKED SALMON
aïoli, onion, capers, parsley 22

SCARPARIELLO
tomato sauce, spicy chicken, red onion,  
smoked gouda 20

PEPPERONI FUNGHI
tomato sauce, pepperoni,  
mushrooms, mozzarella 20
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BRUSCHETTE
• tomato, garlic, ricotta salata

• sautéed mushrooms,  
goat cheese

• smoked salmon, capers, onion

• brie, sundried cherry, 
honey, pistachio 

ASSAGGINI
• grilled sausage, aïoli

• fried bocconcino, with pesto 

• prosciutto wrapped figs

• veal meatball (spicy tomato sauce) 
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Please let your server know of any special dietary 
requirements and we will take care of you.

SORRENTINOS.COM

CHEF’S CHOICE CARNE E FORMAGGI0
a board to share, cured italian meats, 
select gourmet cheeses, olives,  
pickles, flatbread

small 24 (2-4 people)

large 32 (4-6 people)


