Appetizer Specials

Ó Edamame Dumplings

Sweet Corn Nuggets
Golden Brown fried sweet corn bites. Served
with a Sweet Chili & Coconut Curry dipping
sauce. $5.99

Ó Chicken Quesadilla Eggroll

(4) truffle, edamame and potato filled dumplings
sauteed with Asian seasoned portabella
mushrooms. $6.99

Battered Avocado Slices

Seasoned Chicken, onion and Queso Fresco in an
egg roll wrap and fried golden brown. Served
with a creamy salsa and southwest dips. $6.99

Served with a chipotle ranch and jalapeno lime
dipping sauce $5.99

Dinner Specials
Includes: Soup du jour or Salad Bar when dining in.

Ó 4 Cheese & Pear Purses

Pork Osso Bucco (1.5 Lbs.)

Imported Italian Pasta purses filled with Robiola,
Ricotta, Grana Padano, and Teleggio cheeses
complimented with crisp pieces of fresh pear. Sage &
toasted almond brown butter sauce. $15.99

One and a half pounds of tender pork that falls
right off the bone. Served with Dutchess mashed
potatoes & fresh julienne vegetables. Pairs well
with Solavita. $19.99

Filet Oscar

Parmesan Crusted Chicken

8 oz Filet Mignon topped with Jumbo Lump Crab
and homemade Oscar sauce. Asparagus and
Garlic whipped potatoes. Pairs well with
Solavita. $20.99

Chicken breast coated in a fresh garlic bread
crumb with parmesan cheese, lemon zest and herbs
fried golden brown. Served over a light shallot
cream sauce, Garlic Whipped Potatoes and
Julienne Vegetables. Pairs well with Chardonnay.
$15.99

Pesto Encrusted Salmon
Broiled Salmon encrusted with Pesto and
Parmesan Cheese complemented with Dutchess
whipped potatoes and a braised power blend of
vegetables. Pairs well with Chardonnay $19.99

Sesame Seared Ahi Tuna
Sushi grade Ahi Tuna seasoned with roasted
sesame seeds and recommended seared Rare. Served
with a Japanese dressing, julienne vegetables and
wasabi whipped potatoes. Pairs well with Jersey
Devil White. $17.99

Oscar Surf & Turf
2 Stuffed Shrimp and a 4 oz Filet Mignon topped
with Jumbo Lump Crab and homemade Oscar sauce.
Asparagus and garlic whipped potatoes. Pairs
well with Solavita. $22.99

Shrimp & Broccoli Penne
6 large shrimp, fresh broccoli crowns sautéed in a
fresh diced plum tomato, white wine & herb sauce
together with penne pasta $16.99

Chicken Pesto Caprese

Brisket Mac & Cheese
Slow Roasted Brisket tossed in our homemade
creamy 3 cheese sauce with Cavatappi pasta.
Garnished with toasted garlic bread. $15.99

char grilled chicken breast tipped with a
homemade pesto, oven roasted tomatoes, buffalo
mozzarella and a balsamic drizzle. Choice of
potato & vegetable $16.99

Slow Roasted Prime Rib (Saturday's)
Slow cooked 12+ hours overnight to give you the most tender cut of prime rib possible. Natural seasonings and
served with au jus. Pairs well with Solavita. $19.99

Dessert Specials
Limoncello Mascarpone Cake
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Lemon infused sponge cake along with a lemon
mascarpone cream filling finished with European
white chocolate shavings. A refreshingly light
creamy dessert with the perfect combination of sweet
and tart. $4.99

… Strawberry Dream Shortcake

Gluten Free Shortcake with a succulent strawberry
fruit filling and fine Belgian white chocolate mousse
between two layers of light shortcake. Topped with
a white chocolate drizzle. $4.99

**When sharing a meal, the salad bar is not an option. Sharing Fee is $2.00, Thank You for your understanding.
www.softcafe.com

