SUGO ITALIAN STEAKHOUSE

DINNER

INSALATA PASTA
ARUGULA 16 SUGO PASTA TOWER 85
Pear, cranberries, pecans, fried goat cheese, shallot dressing Shrimp alfredo, alla vodka, and bolognese, served to share. Sub lobster pasta +20 /
CAESAR 16 Sugo style alla vodka +12
Anchovy, parmesan, garlic crouton AL TARTUI::‘O. 34
WEDGE 16 Mushroom ravioli, cream sauce, bacon, truffle
Pancetta, tomato, candied cashew, pickled & raw onion, garlic blue cheese dressing ALLA YODKA ) ) 29
CAPRESE 16 Rigatoni, pancetta, vodka sauce. Sugo style: mozzarella & fried chicken cutlet +12
Mozzarella, tomato, basil, fig balsamic. Add prosciutto di Parma +12 / roasted red BOLOGNESE 29
pepper +5 Pappardelle, prime beef, sun dried tomatoes, ricotta
TUNA CRUDO* 26 SHRIMP ALFREDO 36
Kalamata, cucumber, citrus Tortellini, cream, garlic, blackened shrimp
Enhancements: add 60z filet tip +21 - add pan seared chicken +12 LASAGNA 38
House bolognese, béchamel, mozzarella & ricotta
LOBSTER PASTA 56
ANTIPASTO Linguini, lobster, vodka sauce, pancetta, basil oil
Add burrata to any item +10
CALAMARI 24
Sugo & Italian chimichurri
ARANCINI 'CACIO E PEPE' 22 TERRA
Risotto ball, sugo
FILET TARTINE 29 CHICKEN PARMIGIANA K2
Focaccia, filet mignon, truffle, garlic, parmesan, arugula Sugo, mozzarella, basil. Brooklyn style +5
MOZZARELLA FRITTO 21 CHICKEN MARTINI 34
Parmesan, sugo Parmesan, cherry peppers
SUGO SLAB BACON 18 HERB CRUSTED LAMB CHOPS* 46
Pork belly, maple, brown sugar, black pepper Italian chimichurri
HOMEMADE PARKER ROLLS 12 WELLINGTON 64
Garlic herb butter Prime filet, mushrqom duxelle, prosciutto di Parma, bordelaise. Served medium,
HOMEMADE FOCACCIA 12 please allow 30 minutes
Garlic herb butter BRAISED SHORT RIB 47
Mashed potato, bordelaise
STEAKS AND CHOPS
PESCE
JAPANESE A5 KOBE STRIPLOIN* 28/o0z
Wagyu - 40z or 80z portions MARKET FISH MP
SNAKE RIVER FARMS A7 WAGYU RIBEYE* 125 SALMON 36
120z Red pepper coulis, spinach, cherry tomato
MARINATED BAVETTE* 42
Prime - 120z, crispy onions
FILET MIGNON* 64 ACCESSORI - 12
Prime - 120z
PETITE FILET MIGNON* 46 AU GRATIN POTATOES
Prime - 80z
Prime - 160z, aged 35 days, limited availability b el ! y d
NEW YORK STRIP* 68 GLAZED CARR.O TS
. Honey maple gastrique
Prime - 160z
LARGE CUTS* MP HAND CUT FRIES

Limited availability, ask your server

Enhancements: truffle butter 7 - béarnaise 5 - blue cheese crust 9 - lobster tail 34 - Italian

chimichurri 5 - horseradish cream 5 - bordelaise 5

Parmesan truffle +2

MASHED POTATO

Loaded mash +5: parmesan, pancetta, crispy onion
MAC AND CHEESE

Add lobster +19

CREAMED SPINACH

Pancetta

GRILLED ARTICHOKES
Fresno chili, garlic confit, tomato, shallot, parmesan cream

For parties of 9 or more, a 20% service charge is added to support the team taking care of your group.
* Consuming raw or undercooked meat, fish, shellfish or eggs may increase your risk of foodborne illness.
Gluten free and vegetarian menus available by request.



