
sonoma 
R E S T A U R A N T 

GF *SHRIMP COCKTAIL 14 
(4 pieces) Cocktail sauce, 

horseradish, lemon 

CRISPY FRIED CALAMARI 13 
Gremolada, peppadew, 
smoked tomato aioli 

LU NCH 
APPETIZERS 

GF *MIDDLE EASTERN HUMMUS 12 
Fried chickpeas, smoked paprika oil, 

carrot/celery sticks, warm pita 

MAC & CHEESE 8 
Elbow pasta in a creamy three-cheese sauce, 

topped with crushed ritz crackers 

SOUPS 

CHICKEN LEMON SOUP 8 
Served with orzo pasta 

NEW ENGLAND CLAM CHOWDER 9 
Served with oyster crackers 

FRESH SALADS 

CLASSIC CAESAR 10 
Romaine heart, aged parmesan cheese, 

white anchovY, garlic croutons 

CAPRESE SALAD 10 
Organic Roma tomatoes, fresh basil, imported fresh mozzarella 

cheese, extra virgin olive oil, balsamic reduction 

SONOMA HOUSE 9 
Mesclun greens, cherry tomato, cucumber, 
pickled red onion, soy balsamic dressing 

ENHANCEMENTS - *Breast of chicken 7 • *Salmon 9 • *Chilled jumbo shrimp 4 each 

GF THESE DISHES CAN BE PREPARED GLUTEN FREE 
*Eating raw or undercooked items may be harmful to your health. 

Before placing your order, please inform your server if anyone in your party has a food allergy. 



BURGERS & SANDWICHES 
All 8oz. burgers and sandwiches are served with fries or chips 

*THE GOOD DOCTOR 15 
Burger, Russian dressing, bacon, cheddar, 
Lettuce, tomatoes, onion, grilled brioche 

*LOBSTER ROLL 20 
Fresh Maine lobster with a touch of 

mayonnaise, lemon and celery on a grilled 
brioche roll with a side of coleslaw 

TUNA MELT 16 
Cheddar cheese, lettuce, tomato bacon, 

mayonnaise, wheat bread 

ROASTED TURKEY 15 
House roasted turkey, smoked bacon, 
tomato, avocado, lettuce, garlic aioli, 

toasted marble bread 

ITALIAN SAUSAGE & PEPPERS 14 
Sweet Italian sausage with sauteed onions and peppers, 

marinara sauce on a grilled six inch hoagie roll 

BISTRO ENTREES 

*GRILLED CAJUN DUSTED SWORDFISH 26 
Red quinoa, sauteed Brussels sprouts, pineapple salsa 

GF *GRILLED FAROE ISLAND SALMON 24 
Asparagus, jasmine rice, soy ginger glaze 

GF *GRILLED 10 oz SIRLOIN STEAK 22 
Mashed potatoes, seasonal vegetables, peppercorn cognac sauce 

GF *SOUTH WEST QUI NOA BOWL 21 
Pico de gallo, corn relish, avocado, roasted poblano 

aioli, cilantro, crispy shallots 

GF THESE DISHES CAN BE PREPARED GLUTEN FREE 
*Eating raw or undercooked items may be harmful to your health. 

Before placing your order, please inform your server if anyone in your party has a food allergy. 


