
 

 

chef’s daily inspiration    ○ ○ 

roasted, house-grown mushrooms, fine herbs, cream 
○ ○ 

○ chicken, bacon, avocado, red onions, tomatoes, hard boiled egg, bleu cheese 

○ baby greens, shaved beets, baby tomatoes, cucumbers, candied sunflower seeds, carrot-pear             
vinaigrette                       

○   romaine, baby kale, classic Caesar dressing, garlic croutons, parmesan   

○ homemade diablo salsa, house-made chips                                  
○ add guacamole 

○ tossed with baby arugula, peperonata ragù, lemon, shishito pepper garnish 

○ guajillo chili sauce, crispy garlic, cilantro-lime aioli, bleu cheese slaw   

○ grana padano cheese, parsley, roasted garlic aioli 

○ blue chips, sweet potatoes, pinto beans, cashew-nacho cheese, pico de gallo                              
○ add citrus-braised pork    ○ add guacamole  

 ○ 16  1/2 pound angus beef, choice of cheese, lettuce, tomato, red onion, brioche bun                               
○   add bacon     ○ add avocado     ○ add house grown mushrooms with onions 

○ sliced turkey breast, sriracha aioli, bacon, sharp cheddar, tomato, red onion, French roll 

○ 18  citrus braised pork, gruyere cheese, ham, dijon mustard, pickles, French roll 

○ served open-faced with exotic house-grown mushrooms, garlic with herb butter, sautéed 
greens, gruyere, thick cut healthy seed bread                          

○ grilled chicken breast, sun-dried tomato pesto, brie, baby arugula, grilled sourdough   
 

○ cheddar, gruyere, monterey jack                  
○ add broccolini    ○ add chorizo    ○ add bacon                                                                                                                         

○ adobo shredded chicken, refried beans, shredded lettuce, queso fresco, salsa diablo, crispy tortillas   

○ certified angus flat-iron steak, green peppercorn with ouse-grown shitake mushroom sauce, 
grilled asparagus, fries 

○ baby turnips, roasted house-grown exotic mushrooms, marble potatoes, dijon 
with dill butter sauce   

○ half chicken, seared “under a brick”, served with a sweet potato mash, roasted brussels sprouts 
with hazelnuts, black olive tapenade

 

EXECUTIVE CHEF CHAD GREER   ○  CHEF DE CUISINE ERIKA NONEMAKER 

GF = Gluten Free      V = Vegan      Veg = Vegetarian  
*NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness,          

especially if you have a medical condition.  

12pm-10pm 



 

 

EXECUTIVE CHEF CHAD GREER / CHEF DE CUISINE  ERIKA NONEMAKER 

*NOTICE: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS  MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS 

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 

CLASSIC BREAKFAST 

Solaire muffin, seasonal fruit, organic vanilla yogurt, house-made granola  

brown sugar, cinnamon, golden raisons, candied sunflower seeds

ham, hollandaise, breakfast potatoes  

bacon, chicken-apple sausage or ham, breakfast potatoes 

FOR THE KIDS              

 

Egg, bacon or chicken sausage, breakfast potatoes or fruit  
 
*French toast & pancakes are plain and also available in full size*  

OMELETTES  served with choice of breakfast potatoes or fruit 

chorizo, queso fresco, red onions 

house-grown exotic mushrooms, leeks, goat cheese  

ham, onion, bell pepper, cheddar cheese  

spinach, tomatoes, bell peppers, goat cheese 

SOLAIRE SIGNATURES 

chia acai blend, seasonal berries, coconut

house-made corned beef, red bell pepper, yukon gold potatoes, over-easy egg 

○ 2  add blueberries ○ 2 add bananas   ○ 3  add chocolate chips  

brioche, seasonal preserves, toasted almonds 

thick cut healthy grain bread, avocado, poached eggs, hollandaise

healthy seed toast, over-hard eggs, bacon, gruyere, arugula, spicy aioli, fruit  

SIDES & ADDITIONS 

6:30am - 11:30am 


