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_MARGHER!TA ﬁ 12
Tomato, mozzarella and fresh basil

PEPPE.RONI $14 .
Tomato, mozzarelia and fresh pepperoni

ALE.IANDRO $17 L
ngo, mozzarella, Italian sausage,
ed red peppers and mushrooms

FUNGHI E COTTO $16 -
Tomato, mozzarella, oooked ham and
mushrooms : .

CALZONE $ 17
Tomato, mozzarella, ham, pepperoni and
mushr‘ooms

CALZONE SPINACI $ o g
] Tomatd“ fnazzare!la spinach ancl ncctta cheese

“Temato, mozzareua and tuna > -

BOLOGNESE $ 15 '
- Tomato, mozzarella, mushrooms and gmund beef

PATATE CIPOLLE $ 13
Mozzarella, sliced potato and onions

CARBONARA $ 17
Tomato, mozzarella, parrnesan cheese, bacm'l
and a whole egg %

4 FORMAGGI $ 16
Tomato, mozzarella, ricotta, gorgonzola
and pre%lone cheese _

POLLO $ 17 = :
Tomato, mozzarella, grilled chicken sun drled
- tomatoes and fresh rosemary

VERDURA$ 16 .

Tomato, mozzarella, eggplant zuochmi :

=

3,

and mushrooms

smgiceASls L . -

Tomato, mozzarella and Italian sausage

'CAPRESE$ 27 by
Fresh tomato, fresh mozzarella and basil '

'GRANA, CRUDO E ARUGULA $ 18
- Tomato, mozzarella, parmesan cheese, =
j fjgrma ham and fresh arugula

GAMBERI E ASPARAGI $ 18 '
Tomato, mozzarella, aspragus and tasty shnmps-

SOPRANOS.$ 18 .
Tomato, mozzarella, pepperoni ltailan sausage,

_ham, bacon, chicken, garlic and mushrooms

sl

; Bar L T
" Sopranos Sopranos
Restaurant Plano Bar
Maho

P:zzerla

First floor (escalator) at Maho plaza
St. %Aaamn, Netheriands Antilles

i ’ Open daily from 5.00 pm - Midnight

for Dinner, Take-out and Delivery

Call us for private parties and catering
~ For more inforn ation contact us:
- Tel.: (599) 545 2485 :
Fax: (599) 545 2380_._
Email: sopranos@caribserve.net

..~ Visitour other locations!

_Sopranos Piano Bar - St. Maarten
Sopranos Piano Bar - Aruba

Sopranos Piano Bar& Restaurant,Curacao _

- Www. S@PRANOSPIANOBAR COM

ol

,,M We accept US$ ANG, FURG Tfaveler

~ Cheques and all__:_r\najor credit cards

S_ur:set SONESTA MAHO PLAZA 1st floor
Beach

iy — — %
about s

. Casino
t La Plagel | poyale

/o

Pizzeria |SHOMBEN

First Floor (escalator) at Maho Plaza, Right across Casirio Royale §

The delicate
aromas from
our kitchen, the |
bursting flavors of 1
. our cuisine, and |
“our cozy Italian
-eatery-style atmo-
sphere trans;port
_you to the heart




AII seoondl are served with ur cholce of oven

s - Tk . : " bai;ed notgtoe?d and;;&r am xed s?ttﬁﬂ Plaai?si addf$ 5 &
BRUSCHETTA MODORO E BASILI - SPAGHETTIFAGLIO OLIO E PEPERONCINO § 14 or a side order O pasta with your choice o 1
Chopped fresh ﬁﬁm with ﬁfa Yirgin D‘ﬁ?ef,,? With extra virgin oawgogil lots of garlic'and fiery Pomodoro, Alfredo or Bolognese sauce. .-

“rich balsamic vinegar, diced garlic and fresh basil ; « . fed pepper flakes .
#served.on home made roasted ciabatta bread : ; i SPAGHETTI PESTO $15 : POLLO PARMIGIANA $ 23

BRUSCHETTA POMMODORO E GORGONZOLA $ 9 i~ 'Home made pesto sauce with fresh basil, garlic, i Fresh Chtcken breast marinated with home made
Home made ciabatta bread topped with marinated . * = extravirgin olive oil and pine nuts e " w,ﬁ;ﬁg‘;;‘{}é?{fm?&kid.tﬁ ;"&mﬁa"‘{:ﬁhﬂ&&“ﬁ%b .

i tomatoes and gorgonzola cheese i _  SPAGHETT! CON POLPETTE $16 ' .+ .. parmesan and shredded mozzarella cheese
i G BRUSCHETTA SALCICCIAS$ O S Bl Home made meatballs in our rich tomato sauce g ;_)QLL_Q ALLA SEB,QST_]ANO $ 25 _
Home made ciabatta bread topped with Italian sausage - SPAGHETT! FRUTT! DI MARE $21 F&ﬁﬂﬁﬁﬁ%@ﬁfiﬁ?ﬁﬂlﬁmm ""C-
: e £ : i onzola ;
: Rich tomato sauce loaded with shrimps, clams, whlte wine sauce and served with a creamy
: : il mussels and calamari topped with fresh basil s ... mushroom sauce
: INSALATA MISTA $ 9 ; S ' - VITELLO PARMIGIANA $ 25
& A : . NNE PUTTANESCA $ 16 :
_ Rofmaine lettuce with onions, cherry tomatoes, A tsadmorﬁ.\El Sicilian dish; sweet refi peppersina Beautiful talian veal marinated with home made -
shaved carrots served with ltalian dressing rich pomodorg sauce topped with black olives - by cr‘éﬁ‘b‘?thbaked o th%gvegf\}wthr? rich tomato sguce :
; o R w a combination res rmesan an F
“».INSALATA CESARE CLASSICA $ 12 _ "= _PENNE ROMANOFF § 15 : R Sfredded mozzarella cheese
Romaine lettuce with home made garliccroutons . ». | = A taqty combination of cream and tomato sauce with ~  * BISTECCA FIORENTINA $ 29 -:
and mhﬁ?égmgggﬁfgﬁd inour e «  fresh basil and a shot of Smirnoffvodka . = For th?hmeal: lcversf prime rib grilled to your specification |
: . : i . with a choice 0 r sauce, mushroom sauce, ;
© WIHCMCKENS14/WTHSHAMPSST8 . . FETTUCCINE ALFREDO $ 14 - """ gorgonzola sauce of pizzaila Sauce
ot Y ..Egg pasta with a creamy Alfredo sauce :
INSALATA DI ARUGULA$ 13 - - o - TAGLIATA CON GRANA E ARUGULA $ 24
Arugula salad with extra virgin olive oil and ;& ' ADD CHICKEN OR SAUSAGE $ 3/ ADD SHRIMPS $ 6 e “Grilled strlplom shitiply Safved With arugula
balsamig dressing, served with roasted pine Bgs. " F,,E'ﬁ' UCCINE CARBONARA $47 A and Parmesan cheese
att - and shaved parmesan cheese . ' Eggpastainacreamsauce withatouchofgaric =~ . VITELLO CON FUNGHI E MARSALA $25
¢ e | f e
. INSALATACAPRESE $ 14 e JR g (wimagfwor&lﬁoz ttgaufigr; s 7 L a-Nripetiydived g 2 s mgma:a sauce
- Fresh sliced tomatoes and mozzarella di buffalo (o e ; v GR!@UATA STA DI CARNE $ 27 ;
seﬁéd with fr%gpasﬂ and ext vifgin oliveoll =~ FMCCINE . IMAVERA $ 16 il For th '%‘ '
: 0 b __tom ato or rose sauce - e o Ha e CHICKSN Brepst and mild ltalian sausag

# - LCARPACCIO. DI MANZO 08 16\ e T Rl(mom SALCICCIA $ 17

_Thinly sliced Filet Mignen with extra virgin olive oil, P Splcy tomato sauce with fresh Italian sausage e E a e ] t(.‘.A r?édNNO $ _
i oaam T ol . rif?eﬂsu i quality tuna served in a Puttanesca sauce; §
G i w';ﬁﬁh"amﬁfﬁﬁﬂﬁe;fh ague TLT TP orekTONI BOLOGNESE S 174 e O sweg}&wwpers.atomm capers and fresh herbs |
ACCIO e $ 1? < Wﬁ Farnous from Bologna; our traditional home made meat sauce :__ . TILAPIA DI MILENA $ 23 .
Thlhiy shced sushi grade tuna wuth extra virgln s W R'GATON’ ALM NORMA $ 15 s ml Fresh ﬂaFla ﬁlcgtew tom?t:eeﬁ rhisam with
£ " olive oil, lemon juice and capers i th:h tomato satce with eggplant and mozgreué : & e et ADD SHRIMPS $ 4 S
:  COZZE ALLA CHARLITO $ 12 oo : L’ASAGNQ DELLANONNA$24 ﬁAMBERI’éON AGLIO EOLIO $ 24 ]
- g Fresh mussel§ served in a white wine or splcy o Our Slgnature dishl Fresh lasagna pasta topped with E”“" Fresh shrimps sautéed in a whhae wine and garlic sauoe j
. i A gty "and fots of mozzarella Cheese. e g g saﬁﬁb fla e
. MELANZANE ALLA PARMIGIANAS 13 o a“‘“‘f n flambéed na Wmﬂ"w
~Fresh sliced eggplant topped with homemade tomato - ‘o ﬁggg&occ%?; cﬁﬂhASSI s JHM':I&!&I):(?& § ﬁﬂ?jshro.om.s o ot e BRI li »LtﬁORNESE ﬁ’ %{l o
e e e B i it
. wBeautrfm combination of sliced prosciutto, saia ' - M%‘m&gg’:& ll'nahl aadzhﬁg
_ Ps
vaolone cheese, mozzarella cheese, :
stuffed olives and bruschetta's A "“"““"‘%W‘“"’“' .t




