
ZUPPA + INSALATA
with chicken, shrimp or salmon add $10

ZUPPA DEL GIORNO FROM 9

BURRATINA E POMODORINI
tricolor tomato, burrata cheese, 

basil, balsamic vinaigrette 23

BEET SALAD
bocconcino, arugula,  

walnut, carrot, goat cheese,  

honey balsamic vinaigrette 19 / 16

SORRENTINO 
organic greens, tomato, chickpea, olives, 

bocconcino, cucumber, chestnut,  

red wine vinaigrette 17 / 14

CESARE
house-made croutons, 

Sorrentino’s signature cesare dressing, 

parmigiano 18 / 15

PASTA 
with gluten-free pasta add $4

MUSHROOM RAVIOLI 
wild mushroom, butter sage beurre 

blanc, parmigiano 31

LINGUINE PESCATORE
assorted seafood, spicy tomato or 

white wine sauce 34

PENNE ARRABBIATE  
spicy rosemary tomato sauce,  

Italian sausage, parmigiano 29 / 22

PENNE MEDITERRANEAN 
chicken, feta, sundried & fresh tomato, 

mushroom  29 / 22

BEEF LASAGNE
house-made, bolognese, béchamel, 

mozzarella, parmigiano 32

VEAL CANNELLONI 
house-made, mozzarella, tomato or 

mushroom cream sauce 32 / 22

PANINO
PANINO VEGETARIANO
zucchini, bell pepper, mozzarella,  

goat cheese, mushroom, garlic aïoli 14

PANINO ITALIANO
spicy sopressata, bocconcino, tomato, 

arugula, la bomba aïoli 14

SECOND0 
Choice of daily pasta or potato & vegetables

VEAL SCALOPPINE

pan-seared, capers, lemon butter sauce 42

POLLO PARMIGIANA
chicken breast, mozzarella,  

prosciutto cotto, tomato sauce 38

SALMON

grilled, fresh salmon, orange honey sauce 31

POLLO ALLA GRIGLIA
grilled chicken breast, fresh lemon juice, 
fresh herbs, evoo 26

SHORT RIBS + MUSHROOM RAVIOLI 
oven-braised Alberta beef short ribs,  

demi glace + cacio e pepe mushroom ravioli 44

STEAK SANDWICH
7oz sirloin, mushroom red wine sauce, fries 25

ITALIAN BURGER 
6oz Alberta beef, BBQ sauce, provolone, 

pancetta bacon, hot peppers, fries 22

LUNCH RUSH COMBO 
PANINO + SOUP OR SALAD 19

@sorrentinos_yeg  

SORRENTINOS.COM

LUNCH
MENU

SMALL PLATES
SMALL (CHOOSE 3)  16  |  LARGE (CHOOSE 6)  32 
Additional $6 ea

LOBSTER SALMON CROQUETTE 
lemon dill sour cream

TOMATO BRUSCHETTA  
bocconcino, garlic, basil

MUSHROOM BRUSCHETTA
goat cheese, truffle oil, parmigiano

BOCCONCINO SKEWER
bocconcino, prosciutto, basil

BRIE BRUSCHETTA
fig jam, prosciutto di parma 

ARANCINO
cheese stuffed risotto ball, 

bolognese

ANTIPAST0
PRAWNS + CALAMARI
fried, vegetable tempura, arugula, 

sriracha plum aïoli 21

BEEF CARPACCIO
AAA Alberta beef, black garlic 

aïoli, oyster mushroom, truffle oil, 
parmigiano, crostini 21

MUSSELS
fresh PEI mussels, spicy tomato or 

white wine sauce, crostini 24

GAMBERI SORRENTINO
5 prawns, spicy butter sauce,        

white wine, crostini 20

choose any panino + choice of daily zuppa,

OR side cesare salad, OR side fries


