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ZUPPA
SIGNATURE WILD MUSHROOM SOUP  
wild mushroom medley, crostino, goat cheese, DOP evoo  12

ANTIPASTO
MORE MUSHROOMS PER FAVORE!
portobello, oyster, button, cremini, shimeji, chanterelle,  
garlic crostini  16

MUSHROOM CROQUETTES 
wild mushroom medley, potatoes, smoked cheese, 
mozzarella, black garlic aïoli  16

MUSHROOM SALAD
arugula, radicchio, romaine, portobello, champignon, 
red onion dressing, shaved almond, parmigiano  17

MUSHROOM ROLLS
fried, ricotta, wild mushroom medley, mozzarella, 
smoked black garlic aïoli  14

PORCINI & PANCETTA FLATBREAD  PERFECT FOR SHARING

pesto, fior di latte, porcini trifolati, pancetta, truffle oil  19 
*NOT AVAILABLE AT SORRENTINO’S DOWNTOWN & LITTLE ITALY

PASTA
LINGUINE
oven-roasted chicken breast, wild mushroom medley, 
shaved parmigiano  29

GNOCCHI   
ricotta gnocchi, portobello mushroom, shrimp,  
fresh herbs, broccolini, garlic, evoo  31

BEEF RAVIOLI
Barolo braised beef, wild mushroom medley, sage, 
truffle cream sauce, parmigiano  29

RISOTTO
arborio rice, wild mushroom medley,  
crema di broccoli e spinaci, parmigiano  29

SECOND0
VEAL PICCATA    
veal striploin, Marsala mushrooms, spaghettini aglio e olio  42

SABLEFISH
pan-seared, shimeji, chanterelle, mushroom ravioli, 
pomodoro rosé sauce  39

POLLO AI FUNGHI 
seared, marinated chicken thighs, pancetta mushroom 
sauce, potatoes & seasonal vegetables  36

 

mushroom harvest events

SCAN TO VIEW ALL  
MUSHROOM HARVEST EVENTS

MAKE WILD MUSHROOM  
SOUP AT HOME!   18

This wildly popular soup  
base is sold here only during  
Mushroom Harvest. It makes 
10 servings. It is a gluten-free 

base used for soups,  
gravies and more.

feature wine 5oz 8oz Btl

SOAVE 90% GARGANEGA 10% TREBBIANO     
PIEROPAN | SOAVE CLASSICO DOC 15 19 57

VALPOLICELLA RIPASSO  70% CORVINA, 30% RONDINELLA

SPERI | SUPERIORE DOC  15 19 57

feature cocktail
MAGIC MUSHROOM GIMLET 2OZ    12
Truffle Gin, Peach Schnapps, Prosecco Rosé,  
butterfly pea tea, rosé syrup, lime juice

MUSHROOM-THEMED COOKING CLASSES

RIVER VALLEY MUSHROOM FORAGING
Chef Antonio & Martin Osis from the Alberta Mycological 

Society guide you on an interactive walk through our  
beautiful river valley.  

Friday, September 26 Mushroom Extravaganza

Sunday, September 7 Mushroom Forage Walk
Sunday, September 14 Mushroom Forage Walk
Sunday, September 21 Mushroom Forage Walk
Sunday, September 28 Mushroom Forage Walk

Friday, September 12 Mushrooms Galore

WINE DINNERS

Tuesday, September 9 
Sorrentino’s Century Park
Wednesday, September 10  
Sorrentino’s St. Albert
Tuesday, September 16 
Sorrentino’s West

Thursday, September 18 
Sorrentino’s Stony Plain
Tuesday, September 30 
Sorrentino’s Downtown
PRESENTED BY 

MENU
ASSAGGINO INVOLTINI AI FUNGHI

ANTIPASTO
CROCCHETTA DI FUNGHI
mushroom medley, pancetta, 
smoked mozzarella,  
fried king oyster mushroom, 
truffle potato salad

PRIMO
BEEF RAVIOLI
butter sage beurre blanc, 
roasted portobello mushroom, 
parmigiano-reggiano

SECONDO
ALASKAN HALIBUT
pan-seared, shiitake 
mushroom yuzu broth, 
braised fennel,  
vegetable ratatouille,  
lemon evoo

DOLCE
TORTA AL CIOCCOLATO
custard cream, wild berries, 
mushroom syrup


