
Sofia’s Bar & Lounge Menu 

Appetizers & Light Fare  
(available Sunday through Friday ) 

 
Spinach & Artichoke  Crab Dip – served in an iron skillet with pita chips                     $9 
 
Buffalo Shrimp -  on a bed of  blue cheese  dressing                                                     $12        
 
Fried Calamari - seasoned calamari, roasted plum tomato marinara                        $10     
     
Steamed  Clams -  dozen clams, lemon,  white wine and  garlic olive oil         $10 
 
Mussels – in a white wine sauce or a spicy basil marinara, crostini  bread                  $12 
 
Chicken Souvlaki - grilled chicken tenders, horta, balsamic glaze                          $10 
 
Keftethes - pan-fried beef meatballs flavored with mint, served with tzatziki   $9 
 
Spanakopita - spinach, leek and feta pie, baked in phyllo     $8 
 
Dozen Wings - hot or mild, bbq, served with blue cheese & celery                              $9        
 
Twin Angus Beef Sliders - lemon garlic aioli, lettuce, tomato and fries   $11 
 
Sofia Chicken Gyro – with grilled  chicken, tomato, tzatziki & fries                  $9 
 
Lamb Gyro - lettuce, tomato and tzatziki in grilled pita bread with fries   $9 
 
Oysters Rockefeller - baked with spinach in a buttery ouzo herb reduction    $11 
  
Clams Casino – middle neck clams, baked with peppers, onions and bacon    $9          
    

Salads   

Traditional Greek Salad – with grilled chicken                                                               $12 
 
Caesar Salad – with grilled chicken                                                                                 $11 
 
Goat Cheese Salad – with arugula, roasted beets, toasted walnuts,                         $10 
                                       honey-lemon vinaigrette   
 

Small   Plates 
 
Pasta Sofia - chicken, spinach, red  roasted peppers, porcini cream sauce               $14  
 
Pasta Mykonos– capellini with shrimp and scallops in a white wine  sauce                 $20    
 
Whole Wheat Fettuccini—tossed with feta, roasted red peppers, lemon zest              $16  
                                             Tomatoes, arugula,  white wine sauce 
 
Moussaka - layered eggplant, zucchini, potatoes, tomato ground beef, 
         Kefalograviera béchamel served in an iron skillet       $18 
             
Crabcake -  pan-seared, Jumbo lump crabcake, wild  mushroom risotto,                  $16 
                       seasonal vegetables, remoulade sauce 
 
Petit Filet Mignon – sautéed mushrooms, asparagus, port demi                            $24 
   
Grilled  Salmon – Mediterranean herbs, seasonal vegetables, sweet potato fries      $22 
                                                                                            
           


