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Insalata

(add pan seared salmon for $6 or pan seared chicken for $4 to any salad)

*caesare classico - romaine, parmigiano reggiano, and champagne caesar dressing, crostini 9
soho - mixed greens, tomatoes, olives, parmigiano reggiano, balsamic blush dressing, crostini 10
primavera - mixed greens, onion, orange, olives, almonds, feta, garlic honey cream, crostini 10
caprice - fresh tomato, basil, formaggio uova di bufala, olive oil, balsamic, the queen of italian salads! 1
salmone - mixed greens, salmon, orange, topped with garlic/citrus gremolada 15
*bistecca pepe nero - tender sliced filet, cracked black pepper, greens, veggies, tomato, asiago, balsamic 19

Antipasti
agilio arrosto e oliva - roasted garlic, olives in creamy ricotta paste, served with crostini 9

caponata alla sicilian - sicilian eggplant caponata, deep rich flavors, parmigiano, crostini 9

cipolle ripiene piedemontese - baked onion piedemonte style, bread, eggs, parmigiano, mushrooms, almonds 10

polpettini di carne fritti - little meatballs fried in olive oil, spicy marinara, asiago, & crostini 10
funghi e formaggio - a soho 119 signature antipasto, sautéed portobello mushroom in red wine sauce n
pollo alla gianni - tender sliced chicken breast, sundried tomato infused olive oil, crostini, parmigiano 13
Pasta
pasta primavera - fresh seasonal vegetables, herbs, tomatoes, tossed with olive oil, garlic, & parmigiano 12.99
penne napolitano - a gentle neapolitan style meat sauce, penne rigate pasta, pecorino cheese 13.99
pasta alfredo - herbed chicken breast with chef's light alfredo sauce, a roman favorite! 13.99
ravioli - plump ravioli, (ask about filling of the week) served with vodka pink sugo, percorino romano 14.99
linguine alla vongole bianco - chef's famous white clam sauce over linguine, parmigiano 15.99

*pasta alla carbonara umbrese - pancetta, eggs, pecorino romano, spaghetti, elegance from the heart of italy ~ 15.99

spiedini di pollo - lightly breaded grilled chicken served over linguine, parmigiano & amogghiu sauce 16.99
gamberetti diavolo - large shrimp in spicy sicilian marinara, over linguine with pecorino romano cheese 16.99
lasagna siciliano - (when available) multi layer lasagna, beef, pork, veal, capers, olives, chesses, sugo 17.99
gamberetti limonata - large shrimp served over spaghetti, gentle limonata sauce, fontina cheese 18.99

www.soho-119.com 4419 west 119" street 913.338.5800



1 1 9The Restaurant

Entrata speciale
Vitella, Pollo, Maiale, Bistecca

pollo di marsala - tender herbed chicken breast, marsala wine, prosciutto, with orzo & zucca

piccata vitello milanese al prezzemolo - thin sliced veal, sautéed, porcini mushrooms, polenta, broccoli
lombo di maiale val d'aosta - tenderloin of pork, in a light/dijon sauce, vegetables, over herbed orzo
*bistecca con salsa funghi rosso - tender beef filet, italian potatoes, vegetables, chianti mushroom sauce
*bistecca gorgonzola dolce - tender beef filet, italian potatoes, vegetables & creamy gorgonzola sauce
*bistecca antonio - tender thin slices of grilled beef filet, with our chef de cuisine’s “antonio” sauce

served over champagne funghi risotto & sautéed asparagus. Chef's signature Soho steak.

Frutti di Mare

gamberetti castellamare del golfo - large shrimp, orange & wine reduction, rice, broccoli

basa delicato - delicate white fish, lightly floured and pan seared, with risotto, broccoli & limonata sauce
gamberetti fritti - savory fried shrimp, potatoes, vegetables & spicy marinara sauce

i granchi torti - rich flavorful crab cakes, served over rice with a tomato, citrus, garlic gremolada
lasagna frutti di mare - (when available) an amazing white seafood lasagna with lobster, clams,

shrimp & crab, delicate chesses, topped with a gentle lobster & wine cream sauce

Dolce Misti

foccacina cioccolatto - little italian chocolate cakes, almonds, white chocolate & cointreau sauce

bananas soho - chef's signature creation for soho 119, bananas, green tea frozen yogurt and a special sauce

torta di formaggio - italian style cheesecake, rich with ricotta and eggs, served with warm grappa topping

tiramisu - pan di spagna, mascarpone cheese, espresso, italian brandy, and an elegant espresso sauce

17.99
18.99
21.99
24.99
26.99
31.99

17.99
18.99
19.99
20.99
23.99

10
10

*according to the FDA, eating raw and undercooked meats, seafood, eggs, and other potentially hazardous foods may be harmful to your

health, especially with certain medical conditions.

Menu items and pricing are subject to change without notice. Please note there is a $2 plate fee for sharing. Somemenu items may not be
available due to vendor availability and substitutions will be made at the same or comparable prices. Some desserts may contain nuts, or nut

products.

Entrata Speciale * are marked at a discount price already with regard to market pricing. Passport and other dining cards do not qualify for these
menu items, as they are regarded as “Menu Specials”, however, they do qualify for Soho 119 The Restaurant discounts and promotions provided

periodically by the restaurant.

www.soho-119.com 4419 west 119" street 913.338.5800



