
Feel free to add grilled or blackened chicken ($6), shrimp ($10) or mahi ($10) to any of our salads

*Upgrade your house salad to a 1/2 portion of any specialty salad for just $4*

www.softcafe.com

Antipasti
Garlic Bread

Butter, chopped garlic, fresh parsley and parmesan cheese; toasted and served with marinara  4

Caprese
Fresh mozzarella and local organic tomato slices, served with baby arugula tossed with aged

balsamic vinegar and extra virgin olive oil  13

Calamari Fritti
Lemon-scented crispy calamari, served with both marinara sauce and a pesto aioli dipping sauce 

12

Calamari Provencial
Sautéed in garlic butter, white wine and marinara  12

Prince Edward Island Mussels
Served with your choice of spicy marinara or white wine and garlic cream  12/13

Carpaccio
Thinly sliced beef with fresh capers, white truffle aioli and parmesan basket  15

Little Neck Clams
Fresh clams steamed in garlic white wine butter sauce  14

Sherry Sea Scallops
Large sautéed sea scallops with parmesan cream sherry sauce  15

Italian Egg Roll
Lightly breaded pasta stuffed with spinach and ricotta cheese atop a bed of marinara  9

Zuppe
Pasta Fagioli

Authentic Italian soup made with prosciutto, cannellini beans and sliced penne  8

Zuppe Del Giorno
Enjoy one of our Chef's creations; made daily with the freshest ingredients  8

Insalata

East End
Fresh spinach with dried cranberries, candied walnuts, goat cheese and raspberry vinaigrette  11

Wedge
Iceberg wedge with bleu cheese dressing and crumbles, bacon and sliced cherry tomatoes  10

Caesar
Whole romaine with shredded parmesan cheese, croutons and our house Caesar dressing  9



Feel free to add grilled or blackened chicken ($6), shrimp ($10) or mahi ($10) to any of our pasta dishes

Pasta

Manicotti
Baked pasta stuffed with spinach and ricotta cheese, topped with marinara and melted mozzarella 

22
Meat Lasagna

Layers of pasta, Italian pork sausage and beef ragu, spinach, portabella mushrooms and ricotta
cheese, topped with marinara and mozzarella  24

Linguini Carbonara
Linguini tossed with prosciutto, peas, onions, cracked black pepper, egg, cream and parmesan  26

Gnocchi alla Gorgonzola
Potato gnocchi tossed in spinach, tomato and gorgonzola sauce  25

Penne alla Vodka
Penne tossed in pink vodka sauce with prosciutto and peas  24

Fettuccini Alfredo
Fettuccini tossed in rich creamy Alfredo sauce  22

Penne Primavera
Penne with sautéed fresh tomato, zucchini, portabella mushrooms and fresh broccoli in pink sauce 

22
Spaghetti and Meatballs

Spaghetti tossed in marinara sauce with our homemade meatballs  24
Spaghetti Bolognese

Spaghetti tossed in marinara meat sauce  24

Vegetarian
Eggplant Parmesan

Lightly breaded and baked eggplant, topped with mozzarella and marinara  22
Stuffed Portabella

Roasted portabellas stuffed with goat cheese and topped with tomato and basil salad, drizzled with
balsamic reduction  23

Pollo
Parmigiana

Lightly breaded and topped with mozzarella and marinara  25
Lucia

Breaded cutlets stuffed with ricotta and spinach, topped with mozzarella and marinara  26
Marsala

Sautéed with mushrooms and served with Marsala wine sauce  25
Milanese

Lightly breaded and pan-fried with extra virgin olive oil, topped with a fresh tomato and basil
salad  25



Pesce
Fresh Catch

Fresh fish, Chef's preparation; ask your server for details  29

Frutti di Mare
Clams, mussels, shrimp, scallops and calamari in garlic white wine sauce                

tossed with fresh herbs, tomatoes and linguini  36

Shrimp Scampi
Sautéed shrimp in garlic white wine sauce over linguini, topped with fresh tomato and basil salad 

26

Venetian Clams
Fresh clams prepared Venetian style, in garlic, white wine and parsley broth;             

tossed with linguini and cherry tomatoes  29

Mahi Diavolo
Sautéed and topped with spicy tomato basil cream sauce  28

Snapper Piccata
Egg battered and sautéed, served with white wine, lemon, butter and caper sauce  28

Lobster Dulce
Caribbean lobster tail seared then poached in sweet cream sherry sauce  38

Vitello
Parmigiana

Lightly breaded and topped with mozzarella and marinara  25

Lucia
Breaded cutlets stuffed with ricotta and spinach, topped with mozzarella and marinara  26

Piccata
Egg battered and sautéed, served with white wine, lemon, butter and caper sauce  25

Marsala
Sautéed with mushrooms and served with Marsala wine sauce  25

Carne
Filetto

8oz center cut filet mignon served with mushroom red wine demi  36

Steak au Poivre
Cracked peppercorn encrusted New York Strip Steak topped with cognac cream sauce  32


