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

ANTIPASTO
MORE MUSHROOMS PER FAVORE! 16
portobellini, oyster, button, king oyster, cremini, shimeji, 
chanterelle, crostini
MUSHROOM ARANCINI 16
arborio rice, wild mushroom medley, taleggio cheese,  
garlic aïoli
BEETROOT BOCCONCINO SALAD 17
beetroot, arugula, shimeji mushroom, bocconcino, 
artichoke, balsamico
FUNGHI FLATBREAD*  PERFECT FOR SHARING 19
ricotta cheese, sautéed portobello,  
mozzarella, lemon zest 
*NOT AVAILABLE AT SORRENTINO’S DOWNTOWN

PASTA
LINGUINE 26
oven-roasted chicken breast, wild mushroom medley,  
aglio e olio, parmigiano
MUSHROOM CRESPELLE    28
house-made crepes, ricotta lemon &  
wild mushroom stuffed, San Marzano tomato sauce
GNOCCHI 29
ricotta gnocchi, porcini mushroom, bacon,  
pesto cream sauce
RAVIOLI 28
4-cheese stuffed, butter sage sauce,  
wild mushroom ragout, garlic & rosemary 

SECOND0
ARCTIC CHAR     39
pan-seared, mushroom-parmigiano crusted,  
beurre blanc, roasted potato & grilled vegetables
LAMB CHOPS 46
oven-roasted, wild mushroom medley, mushroom  
marsala sauce, roasted potato & grilled vegetables
POLLO RIPIENO 36
mushroom & goat cheese stuffed chicken breast,  
beurre blanc, 4-cheese ravioli, San Marzano tomato sauce

 
Wednesday, September 11 

Sorrentino’s Century Park
Thursday, September 12 

Sorrentino’s St. Albert
Wednesday, September 18 

Sorrentino’s West
Thursday, September 19 

Sorrentino’s Downtown

MUSHROOM HARVEST  
WINE DINNERS

mushroom harvest events

SCAN TO VIEW ALL 
MUSHROOM HARVEST EVENTS

All Alpha Zeta wines are made from 
responsibly managed grapes grown  
in the hills north-east of Verona.  
The flavors of the grape shine  
through in the glass offering great 
value, quality and balance.

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.

PRESENTED BY

feature wine 5oz 8oz Btl

PINOT GRIGIO 100% PINOT GRIGIO     
ALPHA ZETA | DELLE VENEZIE 14 18 54

VALPOLICELLA RIPASSO 70% CORVINA, 30% RONDINELLA

ALPHA ZETA | SUPERIORE, DOC 15 19 57

feature cocktail
MAGIC MUSHROOM GIMLET    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.  

Saturday, September 21 Funghi Frenzy

Sunday, September 15 Mushroom Forage Walk
Sunday, September 22 Mushroom Forage Walk
Sunday, September 29 Mushroom Forage Walk

Friday, September 12 Mushroom Extravaganza


