
d inner spec ia ls

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

**When sharing a meal, entree will come with soup only; the salad bar is not an option.  Thank You for your understanding.

Customer Appreciation Week Aug 12-15
A heartfelt note of gratitude:

Our team here is proud to have served our community for over 40 years.  Many of us are your brothers, sisters, 
cousins, or at the very least friends.  We want to thank you for your patronage throughout the year and 

for dining within your community.  We appreciate you! Best wishes from all of us!

www.softcafe.com

Appetizer Specials
Fried Jersey Tomatoes

Hand Breaded in a home made Garlic Bread Crumb 
$6.99 (Add to entree $5.99)

Burrata Caprese
Handmade fresh mozzarella cheese with a soft filling
of cream soaked mozzarella.  Sliced Jersey tomatoes,
homegrown basil, extra virgin olive oil and balsamic
reduction.  $8.99 (add to entree $6.99)

Jersey Caprese Salad
Jersey Tomatoes, Fresh Buffalo Mozzarella,
homegrown basil, homemade roasted red peppers,
extra virgin olive oil & balsamic drizzle.  $7.99  (add
to Entree $5.99)

Dinner Specials
Italian Buffet begins at 5pm
Bruschetta, Garlic Bread, Soup & Salad Bar

Chicken Parmigiana   -   Bow tie Alfredo   -    Ziti Parmigiana
Meatballs   -   Sweet Sausage, Pepper & Onions  $17.99

Guinness BBQ Baby Back RibsA
1/2 Rack of Baby Back pork ribs slow cooked
overnight and lathered with a homemade Guinness
Barbeque sauce and served with French fries and
Coleslaw.  (Make it a full rack +$4.99)  $16.99

Steak Gorgonzola
12 oz. center cut NY Strip Steak topped with wild
mushrooms, Rosemary, Bacon & Gorgonzola Cheese
drizzled with balsamic reduction. Served with Chipotle
whipped potatoes and julienne vegetables.  Pairs well
with Solavita.  $20.99Seafood Cioppinoº

Clams, Shrimp, Scallops, Crab, fresh Salmon, halibut
braised in a spicy Italian tomato broth served with a
garlic rubbed french bread crouton. Served over
linguini.  Pairs well with Under the Arbor.   $21.99

Garlic Parmesan Gnocchi
Potato Gnocchi sauteed with white wine, shallots,
parmesan, parsley &  garlic with a touch of cream. 
Pairs well with Pinot Grigio. (Add Chicken $3 or six
Shrimp $4)  $13.99Crab Encrusted Halibut

Pan seared Wild Halibut encrusted with crab imperial
and topped with a lemon butter caper sauce.  Garlic
whipped potatoes and sauteed julienne vegetables. 
$21.99

Soft Shell Crabs
Two Tempura battered soft shell crabs, Jersey tomato,
romaine and an Old Bay remoulade.  Served with a
side of Old Bay French Fries & Coleslaw  $20.99

Veal Parmigiana
Tender Veal hand breaded. Served with our own fresh tomato sauce and baked with mozzarella cheese  $17.99

Dessert Specials
Jersey Blueberry Delight

This blueberry dessert inspired by Mom's kitchen is
sure to impress.  Made with a Graham Cracker crust,
Cream cheese, sour cream and fresh Jersey
Blueberries.  $5.99

Limoncello Mascarpone Cake
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




