
INSALATE
BEET SALAD $14
Golden beets ,  a rugu la ,  beet  purée ,  toas ted
wa lnuts ,  chèvre ,  m icrogreens  & ba lsamic  dr i zz le .

$13CAESAR SALAD
Fresh  romaine  le t tuce ,  house-made Caesar
dress ing ,  sourdough croutons  & as iago .  

“SALADS”

DOLCI
Please  ask  your  server  what  our  k i tchen has

prepared for  you  today .

“Desser t”

“With my amazing team by my side, Ricardo’s Kitchen is back,

bringing the authentic flavors of the motherland for everyone to

enjoy once again.

I’m grateful for the opportunity to share my passion for cooking

and to nourish and connect with all of you in this beautiful space

we call Soma.”

Grazie mille, Soma Craft Cidery — and buon appetito a tutti, 

Chef Ricardo Scebba

Chef Ricardo Scebba

PASTA

CAPELLINI  DI  R ICARDO $24
Ange l  ha i r  pas ta ,  ag l io  e  o l io ,  roas ted  sha l lo ts ,  
wh i te  w ine ,  be l l  peppers ,  asparagus  t ips ,  
a r t i choke  hear ts ,  sun-dr ied  tomatoes ,  
Ka lamata  o l i ves ,  capers  &  fe ta .  

$20THE SOPRANO

Penne pas ta  w i th  au thent ic  Bo lognese ,  
I ta l i an  sausage ,  as iago  & ch i l i  o i l  d r i zz le .  

SUB GLUTEN-FRIENDLY PASTA  +$3

ANTIPASTI

FOCACCIA & OLIVES $13
House-made focacc ia  bread & med i ter ranean o l i ves .

$15GREEK DIP  PLATE
Cr ispy  go lden p i ta ,  w i th  t za tz ik i  &  hummus.

$13TRUFFLE FRIES

$9CLASSIC FRENCH FRIES

“STARTERS”CHARCUTERIE 

Ar t i san  cheeses ,  cured  meats ,  c ros t in i ,
c rackers ,  f resh  f ru i t ,  p ick led  vegg ies ,  and
nuts ,  w i th  house -made Soma C ider  je l ly  

&  honey  mustard  tapenade.

Charcuter ie  fo r  Two               $26

FOCACCE

THE SICIL IAN $19

Soppressa ta ,  ca labrese  sa lami ,  p rosc iu t to  co t to ,  
San  Marzano sauce ,  f io r  d i  l a t te ,  parmesan ,  
ch i l i  o i l  d r i zz le .

$19FUNGHI  E  PANCETTA
Creamy r ico t ta ,  sau teed mushrooms,  Canad ian
bacon ,  caramel i zed  on ions ,  f io r  d i  l a t te ,  t ru f f le  o i l ,
shaved Manchego,  pars ley .

$18GORGONZOLA E  PERA
Sl iced  bar t le t t  pears ,  gorgonzo la  c rumble ,  
wh ipped r ico t ta ,  toas ted  wa lnu ts ,  f io r  d i  l a t te ,  
a rugu la ,  ba lsamic  g laze .

“FLATBREADS”

SUB GLUTEN-FRIENDLY FLATBREAD +$5


