SOMNAa

RESTAURANT AND LOUNGE

Sona’s Sandwiches

Served with your choice of Fries, Mashed Potatoes, Rice pilaf, or Steamed Broccoli

Sona’s Chicken Sandwich

$8.95
Marinated and grilled chicken breast topped
with Black Forest Ham and Munster Cheese

Sona’s Signature Half Pound

Burger $8.95

8 ounces of USDA beef topped with lettuce,
sliced tomato, sweet red onion and sliced
pickles on a warm, fresh bun

Spicy Buffalo Chicken Wrap
$8.95

Chicken tenders smothered in our signature
buffalo sauce wrapped up tightly in a smoky
chipotle wrap with shredded lettuce, diced

tomato, cheddar cheese, and ranch dressing

Sliced Steak Sandwich
$9.95

Served with sautéed onions and
peppers with melted provolone
cheese on a toasty ciabatta roll

Blackened Tilapia Po’ Boy

$7.95

A southern favorite topped with
shredded cabbage, pickled carrots,
and a creamy horseradish tartar
sauce served on a French roll

Vegetarian Delight $6.95
Fluffy Pita generously stuffed with
swiss, cheddar, and provolone
cheeses, lettuce, tomato, peppers,
drizzled with an olive vinaigrette

Entrées
All entrees served with a Sona House Salad and bread and your choice of two side items; Mashed
Potatoes, Steak Fries, Rice Pilaf, Glazed Carrots, Green Beans, or Steamed Broccoli

12 0z. New York Strip $19.95
USDA Choice Beef grilled and cooked to
perfection

8 oz. Filet Mignon $21.95
USDA Choice Beef grilled and cooked to
perfection

Sona’s Grilled Chicken Breast

$15.95

Marinated and grilled chicken breast topped
with Black Forest Ham and melted Munster
Cheese

Potato Crusted Flounder
$18.95

7 Ounce pan fried Flounder with a crispy
potato crust with a lemon butter sauce

Honey-Teriyaki Grilled Salmon
$17.95

A fresh, 8 ounce salmon filet brushed with a
sweet honey-teriyaki sauce then grilled

Sona’s Signature Mahi-Mahi
$16.95

6 ounce fresh mahi-mahi wrapped in
Prosciutto pan seared then finished in the
oven

Hand Battered Chicken Tenders $12.95
Classic southern all white meat chicken tenders battered and fried



Appetizers

Jumbo Buffalo Wings $6.95
Deep fried and served with fried jalapenos, bleu cheese dressing and celery

Pan Seared Jumbo Crab Cakes $5.95
Pan fried crab cakes served with a citrus remoulade sauce

Sona’s Signature Artichoke Dip $4.95
Goat cheese, spinach, and artichoke blended together and served with fried tortilla chips

Fried Pickles $3.95
Deep fried pickle chips paired up with a spicy pimento cheese dip

Hummus with Pita Slices $3.95
Freshly made hummus served with warm pita slices

Salads and Soups

Roasted Corn and Crab Chowder $3.95
Whole crab meat blended in a creamy chowder base topped with Cajun fried onions

Soup Of The Day $3.95
Please ask your server for today’s selection

Sona’s House Salad $3.95
Fresh mixed greens, plum tomatoes, cucumbers, crunchy croutons, and toasted almonds served
with your choice of salad dressings

Caesar Salad $4.95
Crisp Romaine lettuce, cherry tomatoes, parmesan cheese, and croutons

Chicken Tenders Salad $8.95
Served fried or grilled with fresh mixed greens, diced tomatoes, chopped eggs, toasted almonds,
and shredded cheddar cheese and your choice of dressings

Blackened Salmon Salad $12.95
Fresh mixed greens, diced tomatoes, toasted almonds, bleu cheese crumbles, and pickled onions



Drinks

Sweet Tea or Unsweet Tea $1.85

Soft Drinks $1.85
Coke, Diet Coke, Dr. Pepper, Sprite, Minute Maid Lemonade, Mello Yello

Coffee $1.85
Regular or Decaffeinated

Hot Teas $1.85
Ask your server for today’s selections

Shirley Temple $2.25
Cool crisp sprite with a dash of grenadine and a cherry

Blue Smurf $2.25
Cool crisp sprite with a dash of curacao and triple sec

From the Bar
Full bar, offering White and Red wines, draft and bottle beers (import and
domestics), and Liquor Drinks made to order

Tiger Juice $6
Orange Vodka, Amaretto, Triple Sec, and a splash of orange juice served on the rocks, garnished
with an orange slice

Ol’ Dirty Goose $7
Grey Goose vodka, Olive juice, shaken and strained into a martini glass with large olives

Sona’s Citrus Cosmopolitan $6
Citrus Vodka, Triple Sec, Roses lime juice, Cranberry juice, and a dash of Grenadine served in a
martini glass with a lime slice and cherry

Peach Paradise $7
A blend of Midori Melon liquor, Malibu rum, and Peach Schnapps served with pineapple juice

Scarlett O’'Hara $5
Southern Comfort paired with cranberry juice served on the rocks with a cherry

On Tap
Michelob Ultra...$2.75 Bud Light...$2.75 Sam Adams Boston Lager...$3.50

Yuengling...$3.50 Wiedmeir Brothers...$3.50

Happy Hour is 5pm until 8pm, Monday through Saturday
Draft Beer...$1.25 House Drinks...$2.75 House Wine...$3.50



