
*Entire table must order. No Exceptions. Includes wine pairing.  $79.00 w/o wine pairing. A 20% service charge will be applied to parties of six or more.
**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

Catering
Available

Gif t Cards Available 
online

#SorellaItalian | @SorellaItalian | SorellaItalian.com

Choice of:
 
1.

Cappilletti en brodo 
Hand rolled pasta stuffed with ground chicken, chives, Mama lil’s, 

mascarpone, and ricotta. Served in a double chicken broth and 
finished with Pecorino Romano. 

or

Carne Cruda* *
Hand diced American Wagyu beef coulotte, Laudemio extra virgin 

olive oil, Maldon sea salt, lemon, cracked black pepper,
Parmigiano Reggiano. Grilled bread. 

2.
Risotto

Fennel, Grannysmith apple, crispy prosciutto, Crescenza cheese, 
Laudemio EVOO.

or

Paglia e fieno
Spinach and egg spaghetti, duck confit, mushrooms,

Pecorino Romano, duck egg yolk.

3.
Bavette di manzo con chimichurri* *

Pan roasted American Wagyu beef bavette, chimichurri, polenta,
fried shallot.

or

Merluzzo alla puttanesca
Pan roasted ling cod served with puttanesca, fried ditalini pasta, 

sweet herbs, Laudemio EVOO.

4.
Salted Caramel Cannoli

Salted Caramel- ricotta - mascarpone filling, garnished with 
caramelized white chocolate and chocolate sauce.

or

Tiramisu
Espresso & Coffee liquer dipped lady fingers layered with

Marsala - Mascarpone mousse. Finished with Valrhona cocoa powder.

We politely decline subsitutions

Four Course Menu: $85.00 per  person*
Valentine’s Day 2026


