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A LITTLE TASTE OF ITALY
0§ RESTAURANT & BAR A0

Voted oO0Best New Restaurantdé by Harrisburg Magazin

based on the 00l d Worl dé r eci pReshnesdis the hoenersiowenod thednsenuf
here, as allpastas, saucesand dressingsare made in house daily.

Piazza Sorrento not only provides the freshest menu in authentic Italian cooking this side of the Atlantic, but al
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believes that all patrons, whether adults or children, should be welcomed like one big family. So, welcome to the

Piazza Sorrento family and preparetoenjgya | i tt 1l e. taste of Il talyéo
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Piazza Sorrento is endorsed by th@&luten Intolerance Group of Harrisburg (Gl@)d the Gluten Intolerance Group
of North America We have created a glutefree menu designed to accommodate your special dietary needs. Al

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.

Gluten Free Dinner Menu

Appetizers

—House Specialties

. . Bruschetta 15

PI‘O_SCIU'[tO Mozzarell_a CI‘OS'[II’I15 GF Crostini bread topped with fresh chopped tomato, bak-
Toasted Italian GF bread topped with prosciutto and melted il, garlic, onions and extra virgin olive oil

fresh mozzarella drizzled with sage butter
L Garlic Shrimp 16
Thin sliced Eglgft)lal‘ln(ti _Involgnll_ 12 . d Sautéed shrimp, onions, tomatoes, olive oil, white wine
INSNEcd eggpiant rauedIn.olr-Siclian-recipe seasone garlic & fresh herbs served with GF crostini bread

ricotta cheese and a delicious marinara sauce

. Ct'amjLS | iy Baked Crab Diffarket Price
B 'ECK Cclams sleamed In iemon, extra virgin ofive Lump crab Meat, GF crostini bread and fresh herbs
oil, garlic, fresh herbs and white wine
*Prices and menu items subject to change without notice. Modified: February 25,
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 2022

This menu and the information on it are provided by Piazza Sorrento, in cooperation with the Gluten Intolerance Group® (Gi&®3pervice to our customers.
Piazza Sorrento and GIG® assume no responsibility for its use and information which has not been verified by Piazza SorPetrtins are encouraged to

consider this information in light of their individual requirements and needs to their own satisfaction.
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http://www.harrisburgceliacs.org

Salads
GF DressingsHouse, Ranch, Bleu Cheese, Caesar, Honey Dijon, Raspberry Vinaigrette,
Pepper Parmesan, Peteds Secret Dressipg
Zuppa Del Giorno Spinach & Apple Salad
Soup of the Day (Made in House) Apples, Grapes, Toasted Walnuts, and Bleu Cheese Crumbles
Cup 3 / Bowl 5 with Spinach, Romaine Lettuce and Honey cider Dressing 12

C Salad Mediterranean Salad
aesar ala Romaine Lettuce, Roasted Red Peppers, Pepperoncini,
Romaine and Parmesan cheese 8 Olives, Feta cheese and Tomato 12

Caprese Salad

Tomato, Fresh Mozzarella, Basil with Balsamic Glaze 12 AruQUIa’ Pear, Pecorino Salad

Pecorino Cheese, Arugula, Pears, and Toasted Almonds,
with a Creamy Honey Cider Dressing 12

Add: Chicken5 Shrimp-8 Steak-10 Fresh North Atlantic Salmon 12

Pizza

Traditional _ Sorrento Specialties
Pizza sauce, Mozzarella cheese, thin crust 11
Old World

White OAuthenticé Family Stjlylfje
Provolone cheese topped with pizza sauce and sprinkle
with Romano cheese and oregano 11

o8

Garlic olive oil blend, parsley and Mozzarella 11

Vegetarian _ Woodsman &
Traditional or white pizza with green peppers, onions, Pizza sauce, sausage, prosciutto, pepperoni, olives,
mushrooms, and Mozzarella 15 mushrooms, red peppers and Mozzarella 15
Arugula, Prosciutto, Pecorino Buffalo Chicken

White pizza with Mozzarella and prosciutto topped with fresh

X Grilled chicken, buffalo hot sauce, Mozzarella, Ranch 15
arugula, and shaved Pecorino cheese 15

Meat Lovers
Pepperoni, ham, sausage, ground beef, tomato sauce, and
Mozzarella cheese 15

Margherita

Sliced tomato, fresh Mozzarella, basil, olive oil 13

Mediterranean :
Spinach, feta cheese, olives, roasted red peppers, olive oil BBQ Chicken
and Mozzarella cheese 15 BBQ Sauce, Red Onions, Chicken, Bacon 15

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, ChicketB each

*Prices and menu items subject to change without notice. Modified: February 25,
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 2022

This menu and the information on it are provided by Piazza Sorrento, in cooperation with the Gluten Intolerance Group® (GiS®$ervice to our customers.
Piazza Sorrento and GIG® assume no responsibility for its use and information which has not been verified by Piazza SorfPetrans are encouraged to
consider this information in light of their individual requirements and needs to their own satisfaction.
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Gluten Free Entrees

Additional GF rolls $3 ea.

Add: Chickenr5 Shrimp-8 Steak-10 Fresh North Atlantic Salmon 12

Pasta Choice Pasta Favorites
GF Fettucine or GF Penne with Marinara 18
W|th BOlOgnese Meat Sauce 21 A n n a M a r i a 6 S L a S

Pairs with: #136 PINOT NOIR, ltalo Cescon 9 Layers of GF Lasagna with Meat and Ricotta Cheese

topped with Bolognese Meat Sauce 23

Five Cheese Ravioli Pairs with: #136 PINOT NOIR, Italo Cescon 9

GF Ravioli Stuffed with Parmesan, Fontina, Ricotta, Pecorino

and Romano Cheeses and topped with Marinara sauce 19 Pet e0ds Penne
With Bolognese meat sauce 22 Roasted Chicken, Mushrooms, Onions, and a Marsalal

Pairs with: #1148 NERO DOAVOUA, cCfesnsSamétbseed with &F Fenne Pasta 25
Pairs with: #114 PINOT GRIGIO, Santi 12

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

with GF Penne 22 P . . .
Pairs with: #126 CHARDONNAY, Rodney Strong 11 Grilled Norwegian Salmon & Spinach Risofto

Fresh Grilled Norwegian Salmon cooked with Sun Dried

. Tomato Butter on top of Spinach Risotto 26
Nonno Vincenzo Sausage and Peppers Pairs with: #126 CHARDONNAY, Rodney Strong 11

Sweet Italian or Hot Sausage (or a Combination), Roasted
Peppers, Onions, and Marinara Sauce served over GF pen@d

Pairs with: #161 RED BLEND, Tormaresca Neprica 8.5 Fe_ttucme and Clams ) )
White or Red sauce, Fresh Clams, Tomato, Onion, Garlic, ard

. ~ . Fresh Herbs over GF Fettucine 27
Vinceos Chicken Al fre \ﬂhi% sauce pairs with: #114 PINOT GRIGIO, Santi 12
Grilled Chicken oveGF Fettuccini tossed in Freshly Cooked Red sauce: #144 SANGIOVESE, Santa Cristina 11
Alfredo sauce 25
Pairs with: #110 SAUVIGNON BLANC, Ferrari Carano 12

Garlic Shrimp Pasta

C_hICken and Penne ) Roasted Garlic, Onion, and Tomatoes with Jumbo shrimp in 4
Grilled Chicken, Spinach, Sun Dried Tomatoes, Mushrooms, White Wine Sauce with Basil tossed in GF Fettucine 27

Garlic and Olive Oil over GF Penne 25 Pairs with: #127 CHARDONNAY, Italo Cescon 8.5
Pairs with: #115 PINOT GRIGIO, Tonnino 9

Fettucine with Spicy daab

Marsale€Chicken 25 / Veal 28 Lump Crab Meat, Spicy Marinara and Fresh Herbs Served
Rich Marsala Wine Sauce with Mushrooms over GF Risotto  over GF Fettuccini Market Price

Pairs with: #115 PINOT GRIGIO, Tonnino 9 Pairs with: #120 MOSCATO, Chiarle 8
Piccat&hicken 25 / Veal 28 Crab Fettuccini Alfredo

Rich Lemon White Wine Sauce with Capers over GF Risotto LUmp crab and peas in a Parmesan Cream saucwer GF

Pairs with: #120 MOSCATO, Chiarle 8 Fettuccini- Market Price

Pairs with: #121 RIESLING, Chateau Ste Michelle 9
*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

*Prices and menu items subject to change without notice. Modified: February 25,
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne iliness. 2022

This menu and the information on it are provided by Piazza Sorrento, in cooperation with the Gluten Intolerance Group® (Gi&@®3pervice to our customers.
Piazza Sorrento and GIG® assume no responsibility for its use and information which has not been verified by Piazza SorfPetrtins are encouraged to
consider this information in light of their individual requirements and needs to their own satisfaction.
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Beverages Beer

SOFT DRINKS
&RNH 'LHW &RNH &KHUU\ &RNH 6SULWH *LQJHU $OH BOTTLED BEER
HOT DRINKS *) +DUG 6HOBWNHDERXW )ODYRUYV
5HIJXODU 'HFDIIHLQDWHG &RIIHH
+RW 7HD *) 2PLVVLRQ#DIPLVVLRQ 3001 @DH 2UFKDUG
COLD DRINKS

OLON &KRFRODWH OLON
,FHG 7MHP RQDGH
6DQ 3HOOHJULQR P/

Wine
HOUSE WHITES HOUSE REDS
CHARDONNAYORQGDIYAGFUHHN &DQ\RQ &$ MERLO®%. ORQGDIYAGFUHHN &DQ\RQ &$
PINOT GRIGKD 0RQGDIYAGFUHHN &DQ\RQ &% CABERNET SAUVI&GN(PN GDIYRGFUHHN &DQ\RQ &$
WHITE ZINFANDERGEU LRI &% PREMIUM REDS
PREMIUM WHITES ~ LIGHT & DRY ~
~ SPARKLING ~ 136PINOT NOIRVDOR &H\DFRQ ,WDO\
103PROSECC®WDOR &H\DFRQ ,WDO\ ~ MEDIUM & DRY ~
~ LIGHT & DRY ~ 140CHIANTIRUDWYFDQ\ ,WDO
110SAUVIGNON BLANGUD U L *RORFERQRPD  &$ 144SANGIOVESEQWD &ULVW gy RRQYL QRDO)
112SAUVIGNON BLANG® Q6 BWOERURXJK 1= 148NERO D @AMXEDRRLOL ,wDO\
114PINOT GRIGHD QMIHQWLQR ,WDO\ 149ZINFANDEHGHUDOLVW %REBEROBIKE
115PINOT GRIGI®QQLQRLO\ ,WDO\ ~ FULL & DRY~
~ LIGHT & SWEET ~ 156RED BLENMUHWH 'H& DPDOERLD ,WDO\
120MOSCAT@OKLDBIGH RQWH ,WDO\ 157CABERNET SAUVIGNONUBEBORFD &3

121RIESLINGKDWHD X 6WH&RIKHELADDHOIDOOH\ :$ 159SYRAMR 0 QL6QRLO\ WD O\
125ROSTAORREUDIR QKD DEULD ,WDO\ 161RED BLENfRUPDUHVFD 3¥BQLEFD,WDO\
~ MEDIUM & DRY ~ 163SUPER TUSCAN— . *XBGR $0 7RVFRQ\ ,WDO

126CHARDONNARYG OH\ 6 WEORQRPD & ﬁi‘SXEESLTgstLPWWQ‘ /WDO\
VVLFR 6XS HU L7RIHQ BRQRQ HW D O
127CHARDONNAG ,
N OR &HUBRE ,WDO\ 203MALBEGODPRNQGR]D $UJHQWLQD

Modified: February 25, 2022



