Y o ranc-

Ytalian Caffe

Take Aways — Pickup Only

Pane Aglio e Olio 6.50
Garlic Bread
Zuppa del Diorno 10.00

Fresh Soup of the Day
Pasta (Pasta Dishes)

Penne Al Pollo (vr) 17.00
Creamy Chicken, Red Peppers, Mushrooms, Onions, Garlic and Parmesan

Pappardelle Alla Bolognaise 17.00
Traditional Beef and Pork Mince Bolognaise in Napoli Sauce with Parmesan

Spaghetti Alla Marinara  (gf) (vr) 17.00
With selection of Seafood, Fresh Tomato Sauce, White Wine, Garlic, Chilli
and Oregano

Cannelloni Vegetariani (v) 16.50
Ricotta, Cottage Cheese and Spinach in a Creamy Tomato Sauce with Parmesan

Risotto Al Pollo (vr) 17.00
Cooked with Chicken, Onions, Garlic, Rosemary, Lemon and Fresh Tomato
with Butter and Parmesan Cheese

Contorni (Side Dishes)

Insalata Verde 5.50 Patatine Fritte 5.50
Mixed Green Salad Shoestring Fries

Dolci (Dessert)

Tartufi di Cioccolato 3.50
Chocolate Truffle

Torta Al Cioccolato (gf) 10.50
Flourless Chocolate Cake with Chocolate Sauce, Berry Coulis and Cream

Profiteroles 10.50
Filled with Custard and Served with Chocolate Sauce, Berry Compote and Cream

gf — gluten free Vv — vegetarian VI — vegetarian on request



Black Teas

English Breakfast

Earl Grey Blue Flower
Chai

Herbal Tisanes

Chamomile

Peppermint

Restful

Regular

Americano 4.00
Long Black 4.00
Vienna 4.50
Latteé 4.50
Decafé

Te (Tea)

‘T — Leaf Tea’
Green Teas
3.50 Jasmine
3.50 Tokyo Lime
3.50 Sencha
Fruit Tisanes
3.50 Turkish Apple
3.50 Berrylicious
3.50
Caffe (Coffee)
Large
Flat White
Cappucinno
5.00 Mochacinno
5.00 Hot Chocolate
+50c Soy Milk

Open 7 Days from 5pm
Soprano Italian Caffe — 360 Jackson Street, Petone, Lower Hutt — Tel 568 9557
Fully Licensed — BYO available Mon — Thurs (Bottled Wine Only)

Strictly One Account per Table

www.sopranocaffe.co.nz
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