
S TA R T E R S
Potatoes & Caviar |  24
R A C L E T T E  C R O Q U E T T E S ,  C R È M E  F R A Î C H E ,  O S E T R A  C AV I A R

Oysters Rockefeller (4) |  19
C R I S P Y  F R I E D  OY S T E R S ,  S P I N A C H  G R AT I N,  P E R N O D

Wagyu Steak Skewers |  29
G O C H UJ A N G , Y U Z O  KO S H O  A I O L I ,  P I C K L E D  F R E S N O

Lobster Mac & Cheese |  34
M A I N E  L O B S T E R,  B U T T E R K Ä S E  M O R N AY,  C AVATA P P I ,  C H I V E S

Double-Cut Bacon |  16
M A P L E ,  G I N G E R,  F R E S N O, L I M E 

Jumbo Lump Crab Cake |  33
A P P L E  S L AW, R E M O U L A D E

Meatballs Pomodoro |  18
B E E F  + V E A L ,  B A S I L ,  G R A N A  PA D A N O

Grilled Octopus |  26
R O A S T E D  P OTATO E S ,  C I P O L L I N I  O N I O N S ,  S A F F R O N  A I O L I ,  R O M E S C O

Crispy Lobster & Shishitos |  32
L I G H T LY  B R E A D E D, L E M O N  A I O L I

C H I C A G O  ,  I L

D

I N NER ROLLS  |  
5

W
ARM STEAKHOUSE

THESE ITEMS ARE SERVED RAW, UNDERCOOKED, COOKED TO ORDER OR CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
773.569.3522 | SOPHIASTEAK.COM | 748 N. STATE ST. CHICAGO, IL | VISIT MORE                 RESTAURANTS! A 3% RESTAURANT SURCHARGE IS ADDED TO EACH GUEST CHECK. FOR ALL PARTIES AN ADDITIONAL 20% SERVICE FEE WILL BE ADDED.

Bill’s Classic Caesar |  16
B U T T E R E D  B R E A D C R U M B S ,  PA R M E S A N A N C H O V I E S  U P O N  R E Q U E S T

Super Green Vegetable |  18
K A L E ,  AV O C A D O, B R O C C O L I,  A S PA R A G U S ,  P E P P E R O N C I N I,  O L I V E , 
P I S TA C H I O, L E M O N  V I N A I G R E T T E ,  PA R M E S A N  

Baby Iceberg Wedge |  17
M A P L E  B A C O N, P I C K L E D  R E D  O N I O N, M A R I N AT E D  TO M ATO,  
B U T T E R M I L K  R A N C H, S H AV E D  B LU E  C H E E S E

Beets & Burrata |  19
C A R A  C A R A  O R A N G E , P I S TA C H I O  + S E S A M E  C R U N C H, G R E E N  G O D D E S S

Jumbo Sea Scallops |  47
P OTATO  P U R É E ,  L I M E-S E R R A N O  B U T T E R

Pork Chop Tomahawk | 58
VA N D E  R O S E  FA R M S  D U R O C , O R E G A N ATA ,
S W E E T  + S P I C Y  P I C K L E D  P E P P E R S

Maui Onion Crusted Halibut |  48 
FAVA BEAN, ASPARAGUS, ENGLISH PEAS, PARSLEY SAUCE 

Ginger-Jasmine Rice |  23
PA N-R O A S T E D  V E G E TA B L E S ,  C I L A N T R O

Roasted Chicken |  34
M A P L E-G L A Z E D  B A B Y  C A R R OT S ,  G R A I N Y  M U S TA R D  R E D U C T I O N

Miso-Glazed Salmon |  39  
G I N G E R-J A S M I N E  R I C E ,  C I L A N T R O, S E S A M E  S E E D

Ahi Tuna Tataki |  41  
S E S A M E  S E E D-TO G O R A S H I,  PA PAYA ,  AV O C A D O, P O N Z U  A I O L I 

MA I N S

Grilled Forza Burger |  25
100% A L L-N AT U R A L  B E E F,  S W E E T  O N I O N, A G E D  W H I T E  C H E D D A R, 
H O R S E R A D I S H  A I O L I ,  S E S A M E  B U N

Spicy Chicken Sandwich |  22
F R I E D  O R G A N I C  C H I C K E N  B R E A S T,  C O L E  S L AW, C H I P OT L E  A I O L I ,  
P I C K L E S ,  S E S A M E  B U N

French Dip |  29
S L O W-C O O K E D  E Y E  O F  R O U N D, M O N T E R E Y  J A C K , 
H O R S E R A D I S H  C R E A M , A U  J U S

SA N DW I C H ES
S A N D W I C H E S  A R E  S E R V E D  W I T H  F R I E S

V EG G I ES

C H I L L E D
Wagyu Beef Carpaccio |  25  
J U M B O  LU M P  C R A B,  H O R S E R A D I S H  C R È M E  F R A Î C H E ,
P I C K L E D  S H A L L OT

Colossal Black Tiger Shrimp (4) |  29
F L O R I D A  M U S TA R D, C O C K TA I L  S A U C E

Yellowfin Tuna Tartare |  23  
AV O C A D O, C R I S P Y  S H A L L OT,  M A C A D A M I A  N U T,  WA S A B I  P O N Z U

Hamachi Crudo |  23  
C A R A  C A R A  O R A N G E , C U C U M B E R, S E S A M E  S OY

D A I L Y  S P E C I A L S
M O N DAY

Steak-Frites
C A R A M E L I Z E D  S H A L L OT, 

M Â I T R E  D'B U T T E R

42

T H U R S DAY
Colorado Lamb Chops

M I N T  C H I M I C H U R R I

66

T U ES DAY
Lake Superior Whitef ish

C A P E R S ,  C U C U M B E R,
L E M O N-D I L L  B U T T E R

32

W E D N ES DAY
Braised Short Rib

M A S C A R P O N E  P O L E N TA , 
R O OT  V E G G I E S ,  N AT U R A L  J U S

48

F R I DAY
Roasted Branzino

S H I I TA K E  M U S H R O O M ,  
C I L A N T R O, Y U Z U  B U T T E R

48

SAT U R DAY
16oz Prime Rib

H O R S E R A D I S H  C R E A M ,  
A U  J U S

58

S U N DAY
Fried Chicken

½ C H I C K E N, H O U S E  H OT  S A U C E , 
C O R N B R E A D, C H O O S E  A  S I D E

36

SA L A D S
A D D  C H I C K E N  9 |  S T E A K  19     |  S A L M O N  17    |  S H R I M P  17

Sautéed Broccoli | 13

Creamed Spinach | 13

Sautéed Mushrooms | 14

Crispy Onion Rings | 14

Grilled Asparagus &
Truff led Béarnaise  | 15

Seasoned Steak Fries | 12

Truff le-Parm Fries | 17

Whipped Potatoes | 13

Firecracker Hash | 13

White Cheddar Gratin | 15

P O TAT O ES

7 O Z  C O L D  W A T E R  L O B S T E R  T A I L ,  
7 O Z  A U S T R A L I A N  W A G Y U  N Y  S T R I P 

T R U F F L E D  B É A R N A I S E ,   D R A W N  B U T T E R ,
A S P A R A G U S ,  H O U S E  S T E A K  S A U C E

SOPHIA'S SURF & TURF

119

1 0 o z  F L AT  I RO N  |  52
P E P P E R C O R N-C R U S T E D, R O A S T E D  M U S H R O O M S , C O G N A C  C R E A M

-  M A K E  I T  A N  8O Z  B L A C K  A N G U S  F I L E T  +$22 -

O S C A R  S T Y L E
J U M B O  LU M P  C R A B, 

A S PA R A G U S ,  B É A R N A I S E  |  25

S O P H I A'S  S AU C E  P L AT E
S O P H I A  S T Y L E ,  B É A R N A I S E ,

C H I M I C H U R R I  |  12

A L L  S T E A K S  F I N I S H E D  W I T H  H O U S E  P O R C I N I  S E A  S A LT
+ S E R V E D  W I T H  H O U S E  S T E A K  S A U C E

Prime Flat Iron	 10oz	 47
Black Angus Filet 	 8oz 	 64
Prime Skirt Steak                      10oz	 55
    S E R V E D  W I T H  C H I M I C H U R R I 

Prime Delmonico Ribeye	 16oz	 78
Prime New York Strip	 14oz 	 75

Porterhouse	 32oz	 150
Tomahawk Ribeye	 34oz	 165

S T E A K  E N H A N C E M E N T S

P R I M E  W E T- A G E D  S T E A K S

S
T
E
A
K

S T E A K  S O P H I A

M ÂI T R E  D ’B U T T E R  |  5
B LU E  C H E E S E  B U T T E R  |  5

F O I E  G R A S  B U T T E R  |  7
S O P H I A  S T Y L E  |  5

C H I M I C H U R R I  |  5
B É A R N A I S E  |  5

S E R V E D  W I T H  S O P H I A'S  S AU C E  P L AT E

D O U B L E  R  R A N C H
P R I M E  4 5 - D AY  D R Y- A G E D  S T E A K S



B O T T L ES  &  CA N S
Coors Light |  12oz Bottle
(american light lager) 4 .2% ABV
G R A S S Y  TA S T E ,  S W E E T  F I N I S H,  L O W  B I T T E R N E S S
C O O R S  B R E W I N G  C O M PA N Y  |  G O L D E N, C O L O R A D O  |  5

Stella Artois Lager |  12oz Bottle
(belgian pilsner) 5.2% ABV
F L O R A L  M A LT  S W E E T N E S S ,  D R Y  F I N I S H
S T E L L A  A R TO I S  |  L E U V E N, B E L G I U M  |  7

Heineken 0.0 |  1 1 .2oz Bottle
(non-alcoholic lager) 0.0% ABV
H E I N E K E N  N E D E R L A N D  B.V.  |  T H E  N E T H E R L A N D S  |  6

Haymarket Speakerwagon |  12oz Can
(german-style pilsner) 5.0% ABV
C R I S P  & C L E A N, H O P P Y  H I G H L I G H T S
H AYM A R K E T I N G  B R E W I N G . |  C H I C A G O, I L L I N O I S  |  6

Goose Island IPA |  12oz Bottle
(india pale ale) 5.9% ABV
H O P P Y,  G R A P E F R U I T Y,  R E F R E S H I N G
G O O S E  I S L A N D  B R E W E R Y  |  C H I C A G O, I L L I N O I S  |  7 

B E E R

Passion at the Disco |  9
PA S S I O N F R U I T,  L I M E ,  G I N G E R  B E E R

Bittersweet Symphony |  9
N A  LU C A N O  A M A R O, G R A P E F R U I T,  
L I M E ,  S T R AW B E R R Y

S P I R I T  F R E E

S PA R K L I N G
Ca’ Bolani Prosecco |  15
N V  |  F R I U L I-V E N E Z I A  G I U L I A ,  I TA LY 

Pierre Sparr Brut Rosé |  15
N V  |  A L S A C E ,  F R A N C E 

Moët & Chandon Imperial Brut [187ml]  |  28
N V  |  C H A M PA G N E , F R A N C E

W I N E  C E L L A R

R E D
Ken Wright Cellars Pinot Noir |  21
2024 |  W I L L A M E T T E  VA L L E Y,  O R E G O N

WALT Pinot Noir |  18
2022 |  S O N O M A  C O A S T,  C A L I F O R N I A

Flowers Pinot Noir |  28
2023 |  S O N O M A  C O A S T,  C A L I F O R N I A

Chateau Pegau Maclura Côtes-du-Rhône |  18
2020 |  R H Ô N E , F R A N C E 

Cantine Povero Barbera d'Asti |  16
2023 |  A S T I ,  I TA LY 

BonAnno Cabernet Sauvignon |  22
2023 |  A L E X A N D E R  VA L L E Y,  C A L I F O R N I A

Turnbull Cabernet Sauvignon |  29
2023 |  N A PA  VA L L E Y,  C A L I F O R N I A

Ballyhoo Blend |  15
2024 |  C E N T R A L  C O A S T,  C A L I F O R N I A

W H I T E  &  RO S É
Gaierhof Pinot Grigio |  15
2024 |  T R E N T I N O-A LTO  A D I G E ,  I TA LY

Cherrier Freres 'Les Renarderies' Sancerre |  24
2024 |  L O I R E  VA L L E Y,  F R A N C E

Wairau River Sauvignon Blanc |  15
2024 |  M A R L B O R O U G H, N E W  Z E A L A N D

Nielson Chardonnay |  18
2023 |  S A N TA  B A R B A R A , C A L I F O R N I A 

Far Niente Chardonnay |  29
2023 |  N A PA  VA L L E Y,  C A L I F O R N I A

Roseblood d'Estoublon Rosé |  18
2024 |  P R O V E N C E ,  F R A N C E 

H O U S E  S P EC I A LT I ES

C O C K T A I L S

Easy Breezy Beautiful Erratic |  15
C U C U M B E R  V O D K A , G ÉN ÉP Y,  
S T R AW B E R R Y,  S O D A

Hot To Go |  16
T E Q U I L A ,  M E Z C A L ,  H A B A N E R O,  
L I M E ,  S E A  S A LT

I Can Buy Myself Flowers |  16
G I N,  H I B I S C U S ,  L I M E ,  E G G  W H I T E ,  
S PA R K L I N G  W I N E

You Had Me At Hello |  16
B O U R B O N, S W E E T  V E R M O U T H,  
P U N T  E  M E S ,  B I T T E R S

Smokey Bird |  18
N O S OT R O S  B L A N C O  & M E Z C A L ,  A P E R O L ,
PA S S I O N F R U I T,  L I M E

Dirty or Dry Decisions |  26
G R E Y  G O O S E ,  B E LV E D E R E ,  O R  K E T E L
O L I V E  B R I N E ,  D R Y  V E R M O U T H, C AV I A R  C H I P

My Job Is Just Beach |  21
B LU E  A S H  B O U R B O N, B R O W N  B U T T E R, 
D E M E R A R A , B I T T E R S

Espresso Martini |  16
VA N I L L A  I N F U S E D  V O D K A , C R E M E  D U  C A C A O,
C R E M E  D U  M O K A


