
Add Chicken                4
Add Steak                   6
Add Shrimp                 6
Dinner-size it                4

We pride ourselves on our dishes
which use only the freshest

ingredients, and are cooked 
on an open wood-burning grill.

 Enjoy!

We reserve the right
to add an 18% gratuity
to parties of 8 and above

www.softcafe.com

Appetizers

Potato Chips
House-cut potato chips with
blue cheese dipping sauce

6

Crab Cake
Pan-fried lump crab cake
served with arugula salad

12

Fried Calamari
Served with marinara or spicy
thai dipping sauce

11

Grilled Filet
Flatbread
House-made flatbread with
sliced filet mignon, white bean
puree, sun-dried tomato
chutney

12

Sliders
Two beef sliders served on
toasted rolls with fried onion
rings

9

Neat Nachos
Pecan-smoked chicken,
guacamole, jalapeno pesto on
individual corn tortilla chips

8

Shrimp Cocktail
Chilled grilled shrimp served
with cocktail sauce

13

Spinach-artichoke Dip
Baked and served with
house-fried tortilla chips

8

Salads

Baby Beets Salad
with mixed greens, goat
cheese, candied walnuts and a
maple vinaigrette

8

Roasted Pears Salad
with mesclun, gorgonzola,
pecans, balsamic vinaigrette

8

Highland Wedge
Iceberg lettuce with bacon,
blue cheese and frizzled onions

8

Caesar Salad
Green leaf romaine, sour
dough croutons, grana and
creamy caesar dressing

8

Steaks
and chops

New York Strip 12oz 28

Filet Mignon 8oz 29

Boneless Rib-eye
14oz

30

Porterhouse 20oz 35

Steak Frites
Grilled marinated skirt steak
served with house-cut french
fries

19

Rack of Lamb
A 1lb rack of tender lamb
marinated in rosemary and
garlic and grilled to succulent
perfection

32

Pork Chop
16oz juicy porterhouse cut
chop with vegetable garnish

21

Sides

French Fries 4

Hashbrown Potatoes 6

Mashed Potatoes 5

Baked Potato
with butter/ sour cream

6

Twice-baked Potato
stuffed with bacon and cheddar
cheese

6

Onion Rings 6

Creamed Spinach 6

Quinoa
with carrots and celery

7

Mac and Cheese 6

Sautéed Mushrooms
and Onions

7

Broccoli
steamed or sautéed

6

Wild Rice 7

Soups

French Onion Soup
Served with garlic croutons
and melted cheese

7

Soup of the Day
Ask server for details

Entrées

Chicken Paillard
Grilled boneless chicken breast
marinated in lemon, rosemary
and shallots, served with goat
cheese-potato napoleon and
arugula salad 

18

Half roasted Chicken
Herbed roasted chicken served
with mashed potatoes,
vegetable garnish and au jus
sauce

18

Salmon Filet
Pan-seared salmon filet
drizzled with mustard-thyme
sauce, served with steamed
spinach, roasted potatoes and
butternut squash

22

Scallops
Pancetta-wrapped,
pan-roasted sea scallops
served with potato gratin and a
light francese sauce

26

Mushroom
Fettucine
Al dente fettucine pasta with
mushroom-alfredo sauce

12/18

Pasta Bolognese
Meat and tomato ragu laced
with cream and herbs, served
over choice  of pasta

12/18

Grilled Shrimp
Ancho chile-marinaded jumbo
shrimp served with wild rice
and corn-avocado relish

26




