
Appetizers 

 

Bruschetta 15 
GF Crostini bread topped with fresh chopped tomato, bas-

il, garlic, onions and extra virgin olive oil  

 

Garlic Shrimp 16 
Sautéed shrimp, onions, tomatoes, olive oil, white wine, 

garlic & fresh herbs served with GF crostini bread    

 

Baked Crab Dip - Market Price 
  Lump crab Meat, GF crostini bread and fresh herbs    

 

 

House Specialties 
 

 

Prosciutto Mozzarella Crostini 15 
Toasted Italian GF bread topped with prosciutto and melted 

fresh mozzarella drizzled with sage butter     
 

Eggplant Involtini 12 
Thin sliced eggplant rolled in our Sicilian recipe seasoned 

ricotta cheese and a delicious marinara sauce  

Clams 13 
Fresh little neck clams steamed in lemon, extra virgin olive 

oil, garlic, fresh herbs and white wine    

Piazza Sorrento is endorsed by the Gluten Intolerance Group of Harrisburg (GIG) and the Gluten Intolerance Group 

of North America. We have created a gluten-free menu designed to accommodate your special dietary needs. All 

items are prepared with extreme awareness to detail, such as preparing your GF pasta in separate pots of water. 

** Please allow extra time for preparation. 

Voted òBest New Restaurantó by Harrisburg Magazine in 2009, Piazza Sorrento is a modern Italian restaurant 

based on the òOld Worldó recipes of the ownerõs family back in Italy. Freshness is the cornerstone of the menu 

here, as all pastas, sauces and dressings are made in house daily.  
 

Piazza Sorrento not only provides the freshest menu in authentic Italian cooking this side of the Atlantic, but also 

believes that all patrons, whether adults or children, should be welcomed like one big family. So, welcome to the 

Piazza Sorrento family and prepare to enjoy òa little taste of Italyó. 

Endorsed By: 

Gluten Free Dinner Menu 

This menu and the information on it are provided by Piazza Sorrento, in cooperation with the Gluten Intolerance Group® (GIG®), as a service to our customers. 

Piazza Sorrento and GIG® assume no responsibility for its use and information which has not been verified by Piazza Sorrento. Patrons are encouraged to 

consider this information in light of their individual requirements and needs to their own satisfaction. 

*Prices and menu items subject to change without notice. 

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
Modified: February 25, 

2022 

http://www.harrisburgceliacs.org


Pizza 
 

 

Old World 
òAuthenticó Family Style Recipe 

Provolone cheese topped with pizza sauce and sprinkled 

with Romano cheese and oregano   11 
 

Woodsman  

Pizza sauce, sausage, prosciutto, pepperoni, olives, 

mushrooms, red peppers and Mozzarella   15 

Traditional 
Pizza sauce, Mozzarella cheese, thin crust   11 

 

White 
Garlic olive oil blend, parsley and Mozzarella   11 

 

Vegetarian 
Traditional or white pizza with green peppers, onions, 

mushrooms, and Mozzarella   15 

 

Arugula, Prosciutto, Pecorino 
White pizza with Mozzarella and prosciutto topped with fresh 

arugula, and shaved Pecorino cheese   15 

 

Margherita 
Sliced tomato, fresh Mozzarella, basil, olive oil   13 

 

Mediterranean 
Spinach, feta cheese, olives, roasted red peppers, olive oil 

and Mozzarella cheese   15 

 

 

Buffalo Chicken 
Grilled chicken, buffalo hot sauce, Mozzarella, Ranch   15 

 

Meat Lovers 
Pepperoni, ham, sausage, ground beef, tomato sauce, and 

Mozzarella cheese   15 
 

 

BBQ Chicken 

BBQ Sauce, Red Onions, Chicken, Bacon     15 

 

 

Zuppa Del Giorno 
Soup of the Day (Made in House)    

Cup  3  /  Bowl  5 

 

Caesar Salad 
Romaine and Parmesan cheese   8 

 

Caprese Salad 
Tomato, Fresh Mozzarella, Basil with Balsamic Glaze 12 

 

 

Spinach & Apple Salad 
Apples, Grapes, Toasted Walnuts, and Bleu Cheese Crumbles 

with Spinach, Romaine Lettuce and Honey cider Dressing   12 

 

Mediterranean Salad 
Romaine Lettuce, Roasted Red Peppers, Pepperoncini,  

Olives, Feta cheese and Tomato   12 

 

Arugula, Pear, Pecorino Salad 
Pecorino Cheese, Arugula, Pears, and Toasted Almonds,  

with a Creamy Honey Cider Dressing   12 

Salads 
GF Dressings: House, Ranch, Bleu Cheese, Caesar, Honey Dijon, Raspberry Vinaigrette, 

Pepper Parmesan, Peteõs Secret Dressing 

Add: Chicken - 5   Shrimp - 8   Steak - 10   Fresh North Atlantic Salmon - 12   

Toppings:     Extra Cheese, Sausage, Mushroom, Onion, Green Pepper, Roasted Red Pepper, Black Olives, 

Broccoli, Spinach, Ham, Tomato, Pineapple, Garlic, Anchovies, Feta, Basil   1 each 
 

Fresh Mozzarella, Ricotta, Pepperoni 2 each 

Bacon - 2.5 

Prosciutto, Ground Beef, Meatball, Chicken - 3 each 

This menu and the information on it are provided by Piazza Sorrento, in cooperation with the Gluten Intolerance Group® (GIG®), as a service to our customers. 

Piazza Sorrento and GIG® assume no responsibility for its use and information which has not been verified by Piazza Sorrento. Patrons are encouraged to 

consider this information in light of their individual requirements and needs to their own satisfaction. 

*Prices and menu items subject to change without notice. 

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
Modified: February 25, 

2022 

Sorrento Specialties 



Gluten Free Entrees 
Additional GF rolls $3 ea. 

 

Anna Mariaõs Lasagna 
Layers of GF Lasagna with Meat and Ricotta Cheese 

topped with Bolognese Meat Sauce   23 

Pairs with: #136  PINOT NOIR, Italo Cescon   9 
 

Peteõs Penne 

Roasted Chicken, Mushrooms, Onions, and a Marsala 

Cream Sauce tossed with GF Penne Pasta    25 

Pairs with: #114 PINOT GRIGIO, Santi   12 

Pasta Favorites 

*Grilled Norwegian Salmon & Spinach Risotto 
Fresh Grilled Norwegian Salmon cooked with Sun Dried 

Tomato Butter on top of Spinach Risotto   26 

Pairs with: #126  CHARDONNAY, Rodney Strong   11 

 

Fettucine and Clams 
White or Red sauce, Fresh Clams, Tomato, Onion, Garlic, and 

Fresh Herbs over GF Fettucine   27 

White sauce pairs with: #114 PINOT GRIGIO, Santi   12 
 

Red sauce: #144 SANGIOVESE, Santa Cristina   11 

 

 

Garlic Shrimp Pasta 
Roasted Garlic, Onion, and Tomatoes with Jumbo shrimp in a  

White Wine Sauce with Basil tossed in GF Fettucine  27 

Pairs with: #127 CHARDONNAY, Italo Cescon   8.5 

 

Fettucine with Spicy Crab Hot!  
Lump Crab Meat, Spicy Marinara and Fresh Herbs Served 

over GF Fettuccini -  Market Price 

Pairs with: #120 MOSCATO, Chiarle  8 

 

Crab Fettuccini Alfredo 
Lump crab and peas in a Parmesan Cream sauce over GF 
Fettuccini -  Market Price  

Pairs with: #121 RIESLING, Chateau Ste Michelle   9 

 
 

 

Pasta Choice 
GF Fettucine or GF Penne with Marinara 18 

With Bolognese Meat Sauce 21 

Pairs with: #136  PINOT NOIR, Italo Cescon   9 

 

Five Cheese Ravioli 
GF Ravioli Stuffed with Parmesan, Fontina, Ricotta, Pecorino 

and Romano Cheeses and topped with Marinara sauce   19 

With Bolognese meat sauce   22 

Pairs with: #148 NERO DõAVOLA, Cusumano   8.5 

 

Penne Vodka 
Peas, Tomato, Garlic, Onion in a Creamy Vodka Sauce tossed 

with GF Penne  22 

Pairs with: #126  CHARDONNAY, Rodney Strong   11 

 

Nonno Vincenzo Sausage and Peppers 
Sweet Italian or Hot Sausage (or a Combination), Roasted 

Peppers, Onions, and Marinara Sauce served over GF penne   24 

Pairs with: #161 RED BLEND, Tormaresca Neprica   8.5 

 

Vinceõs Chicken Alfredo 
Grilled Chicken over GF Fettuccini tossed in Freshly Cooked 

Alfredo sauce   25 

Pairs with: #110 SAUVIGNON BLANC, Ferrari Carano  12 

 

Chicken and Penne 
Grilled Chicken, Spinach, Sun Dried Tomatoes, Mushrooms, 

Garlic and Olive Oil over GF Penne  25 

Pairs with: #115  PINOT GRIGIO, Tonnino   9 

 

Marsala, Chicken   25   /   Veal   28 
Rich Marsala Wine Sauce with Mushrooms over GF Risotto 

Pairs with: #115  PINOT GRIGIO, Tonnino   9 

 

Piccata, Chicken   25  /   Veal   28 
Rich Lemon White Wine Sauce with Capers over GF Risotto 

Pairs with: #120 MOSCATO, Chiarle   8 

 

*Steak & Blue Cheese Alfredo 
Grilled Tenderloin Steak Tips and Mushrooms served over GF 

Fettuccini tossed in Freshly Cooked Alfredo Sauce   27 

Pairs with: #157 CABERNET SAUVIGNON, Federalist   12 

 

 

 

This menu and the information on it are provided by Piazza Sorrento, in cooperation with the Gluten Intolerance Group® (GIG®), as a service to our customers. 

Piazza Sorrento and GIG® assume no responsibility for its use and information which has not been verified by Piazza Sorrento. Patrons are encouraged to 

consider this information in light of their individual requirements and needs to their own satisfaction. 

*Prices and menu items subject to change without notice. 

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
Modified: February 25, 

2022 

Add: Chicken - 5   Shrimp - 8   Steak - 10   Fresh North Atlantic Salmon - 12  



Modified: February 25, 2022 

Wine 

110 SAUVIGNON BLANC�����)�H�U�U�D�U�L���&�D�U�D�Q�R���³�)�X�P�H�́ ���6�R�Q�R�P�D�����&�$ ������������ 

112 SAUVIGNON BLANC�����%�U�D�Q�F�R�W�W�����0�D�U�O�E�R�U�R�X�J�K�����1�= ���������������� 

114 PINOT GRIGIO�����6�D�Q�W�L�����7�U�H�Q�W�L�Q�R�����,�W�D�O�\ �������������� 

115 PINOT GRIGIO, ���7�R�Q�Q�L�Q�R���6�L�F�L�O�\�����,�W�D�O�\ �������� 

120 MOSCATO�����&�K�L�D�U�O�H�����3�L�H�P�R�Q�W�H�����,�W�D�O�\ ������������ 

121 RIESLING�����&�K�D�W�H�D�X���6�W�H���0�L�F�K�H�O�O�H�����&�R�O�X�P�E�L�D���9�D�O�O�H�\�����:�$ ������������ 

125 ROSATO TORRE�����$�U�D�J�R�Q�H�V�H�����&�D�O�D�E�U�L�D�����,�W�D�O�\ ������������ 

103 PROSECCO�����,�W�D�O�R���&�H�V�F�R�Q���3�L�D�Y�H�����,�W�D�O�\ �������������� 

CHARDONNAY�����&�.���0�R�Q�G�D�Y�L�����:�L�O�G�F�U�H�H�N���&�D�Q�\�R�Q�����&�$ �� 

PINOT GRIGIO�����&�.���0�R�Q�G�D�Y�L�����:�L�O�G�F�U�H�H�N���&�D�Q�\�R�Q�����&�$ �� 

WHITE ZINFANDEL�����:�R�R�G�E�U�L�G�J�H�����/�R�G�L�����&�$ �� 

126 CHARDONNAY�����5�R�G�Q�H�\���6�W�U�R�Q�J�����6�R�Q�R�P�D�����&�$ ������������ 

127 CHARDONNAY�����,�W�D�O�R���&�H�V�F�R�Q�����3�L�D�Y�H�����,�W�D�O�\ ���������������� 

PREMIUM WHITES 

HOUSE WHITES 

~ LIGHT & DRY ~ 

~ SPARKLING ~ 

~ LIGHT & SWEET ~ 

~ MEDIUM & DRY ~ 

140 CHIANTI�����'�R�U�D�W�L�����7�X�V�F�D�Q�\�����,�W�D�O�\ ������������ 

144 SANGIOVESE�����6�D�Q�W�D���&�U�L�V�W�L�Q�D���$�Q�W�L�Q�R�U�L�����7�X�V�F�D�Q�\�����,�W�D�O�\ ������������ 

148 NERO DõAVOLA�����&�X�V�X�P�D�Q�R�����6�L�F�L�O�\�����,�W�D�O�\ ���������������� 

149 ZINFANDEL, �)�H�G�H�U�D�O�L�V�W���%�R�X�U�E�R�Q���$�J�H�G���6�R�Q�R�P�D�����&�$�� ���������������� 

   

156 RED BLEND�����&�U�H�W�H���'�H�O���)�D�O�F�R�����&�D�O�D�E�U�L�D�����,�W�D�O�\ �������������� 

157 CABERNET SAUVIGNON�����)�H�G�H�U�D�O�L�V�W�����6�R�Q�R�P�D�����&�$ �������������� 

159 SYRAH �7�R�Q�Q�L�Q�R���6�L�F�L�O�\�����,�W�D�O�\ ������������ 

161 RED BLEND�����7�R�U�P�D�U�H�V�F�D���1�H�S�U�L�F�D�����3�X�J�O�L�D�����,�W�D�O�\ ���������������� 

163 SUPER TUSCAN���������Ž�����”�—�…�‹�ƒ�–�‘���*�X�D�G�R���$�O���7�D�V�V�R���7�X�V�F�D�Q�\�����,�W�D�O�\ �������������� 

164 SUPER TUSCAN�����6�H�Q�W�L�P�H�Q�W�R�����7�X�V�F�D�Q�\�����,�W�D�O�\ �������������� 

166 VALPOLICELLA�����&�O�D�V�V�L�F�R���6�X�S�H�U�L�R�U�H���6�R�O�D�Q�H�����7�U�H�Q�W�L�Q�R�����,�W�D�O�\ �������������� 

203 MALBEC�����$�O�D�P�R�V�����0�H�Q�G�R�]�D�����$�U�J�H�Q�W�L�Q�D ������������ 

136 PINOT NOIR�����,�W�D�O�R���&�H�V�F�R�Q���3�L�D�Y�H�����,�W�D�O�\ ������������ 

MERLOT�����&�.���0�R�Q�G�D�Y�L�����:�L�O�G�F�U�H�H�N���&�D�Q�\�R�Q�����&�$ �� 

CABERNET SAUVIGNON�����&�.���0�R�Q�G�D�Y�L�����:�L�O�G�F�U�H�H�N���&�D�Q�\�R�Q�����&�$ �� 

PREMIUM REDS 

HOUSE REDS 

~ MEDIUM & DRY ~ 

~ LIGHT & DRY ~ 

~ FULL & DRY~ 

Beverages 

SOFT DRINKS 
�&�R�N�H�����'�L�H�W���&�R�N�H�����&�K�H�U�U�\���&�R�N�H�����6�S�U�L�W�H�����*�L�Q�J�H�U���$�O�H���������������� 

 
HOT DRINKS 

�5�H�J�X�O�D�U���	���'�H�F�D�I�I�H�L�Q�D�W�H�G���&�R�I�I�H�H���������������������� 
�+�R�W���7�H�D���������������������� 

 
COLD DRINKS 

�0�L�O�N�����&�K�R�F�R�O�D�W�H���0�L�O�N 
�,�F�H�G���7�H�D�����/�H�P�R�Q�D�G�H���������������� 

�6�D�Q���3�H�O�O�H�J�U�L�Q�R�����������P�/������������������������ 

 
BOTTLED BEER 

 
�*�)���+�D�U�G���6�H�O�W�]�H�U�V�����$�V�N���D�E�R�X�W���)�O�D�Y�R�U�V�� 

 
�*�)���2�P�L�V�V�L�R�Q���/�D�J�H�U���‡���*�)���2�P�L�V�V�L�R�Q���3�D�O�H���$�O�H���‡���*�)���$�Q�J�U�\���2�U�F�K�D�U�G�� 

Beer 


