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Signature Cocktails

We welcome you to the Solare Family!  It is our goal to offer to you an amazing dining 

experience.   We are an authentic Italian restaurant with a special focus on regional dishes 

and extreme care of  ingredients.  If  you would like any substitutions or mix and match any 

items on the menu, please let us know and we will see if  we can make it happen.  No 

promises, but we will try!   With over 2,000 bottles of  wine in our cellar and over 25 wines 

by the glass, I am confident you will find the right ones to compliment your dinner.  Enjoy!

Owner & General Manager, Randy Smerik

We make our pasta fresh daily here at Solare.

Benvenuti a Solare

191213

COCKTAIL SIN NOMBRE   9

Blanco Tequila, Maraschino, Lime, Prosecco, Simple syrup, Citrus Bitters

NEGRONI SBAGLIATO   9

Prosecco, House Bitter, Cocchi Vermouth, Orange Bitters

LA PALOMA ALTA   10

Blanco Tequila, Grapefruit “cello”, Grapefruit, Lime, 

Ginger syrup, Citrus Bitters

REASON FOR THE SEASON   10

117˚W “Genever”, Pear Liqueur, Chamomile, Lemon, 

Pimento Dram, Honey-Ginger, Orleans Bitters

VISTA CITY LTD. 10

117˚West Rye, Pressed Apples, Cap Corse Quinquina Blanc, 

Lemon, Simple syrup, Prosecco

A TONIC FOR YOUR TIMES   9

Old Harbor “San Miguel” Gin, Fentiman’s Tonic, 

Bolivar and Lime Bitters, Fresh Garden Herbs

A BITTER SEDUCTION      11

Malahat’s White Rum and Cabernet Barrel-Aged Rum,

Campari, Lemon, Honey syrup, Bolivar Bitters

CHAPPARRAL SOUR    10

Henebery Whiskey, Amaro Sibona, 

Lemon, Honey syrup, Aquafaba

DOLCE VITA    11

Liberty Call Bourbon, Cap Corse Quinquina Rouge,

House Bitter, Aromatic Bitters

TOTO, WE’RE NOT IN KANSAS ANYMORE    11

Sierra Norte Oaxacan Whiskey, Escubac, House Bitter, 

Cocchi Vermouth, Orange Bitters 

NEGRONI DEL PUEBLO MÁGICO  12

Fortaleza Blanco “Still Strength”, Leopold Aperitivo, 

Cocchi “Dopo Teatro” Vermouth, Grapefruit Bitters

SLIGHTLY SINISTER 12

Diplomatico “Exclusiva” Aged Rum, Amaro Sfumato, 

Cappelletti Aperitivo, Citrus Bitters



Antipasti

Bruschetta alla Mano      16
House baked focaccia with: gorgonzola mousse -- and dry figs, almonds,     

& black olive pesto – and red bell pepper conserva

Tortino di Parmigiana    15

Eggplant, mozzarella fresca, basil, fresh tomato sauce,

and Caciocavallo DOP cheese

Mar Mediterraneo 19                  

Seared octopus served with spicy tomato sauce:  the sauce has chili flakes, 

garlic, soy lecithin, olives, capers, cherry tomatoes, pepper, and parsley

Frittura di Pesce all’Italiana  16
Lightly fried calamari, wild Baja shrimp, seasonal vegetables 

Calabrian chili pepper mostarda, and bottarga salt

Carpaccio di Wagyu  16
Wagyu beef  carpaccio, heirloom beets 

Grana Padano foam, aceto balsamico pearls, and puff  beef  tendon 

Affettati Misti e Conserve   18
Daily Chef ’s selection of  artisanal charcuterie and salumi

Served with mosatarda di frutta and charred ciabatta bread 

+ add Chef ’s choice Italian cheese of the day  6 

Insalate/Zuppe

Insalata di Cesare alla Griglia 12

Grilled romaine lettuce hearts, Eben-Haezer Ranch egg mousse,

mustard seed caviar, lemon preserves, and lava salt

Cacio Pere e Rucola 12
Organic arugula, Bartlett pears, Pecorino Toscano DOP, dry figs,

honey fig vinaigrette, and an EVOO bee pollen infusion

Burrata Nell’Orto  15
Gioia cheese burrata, spinach & basil warm salad, zucchine romane, 

pinenuts, fresh stone fruit sautéed in red wine, and EVOO vinaigrette

Zuppa Ceci e Gamberi 10/13
Tuscan Classic: rosemary scented heirloom garbanzo bean soup infused 

with an Italian soffritto, served with wild Baja shrimp (cup or bowl)

vegetarian and gluten-free options available  upon request ~ please notify your server if you have any food allergies ~ consuming raw or undercooked meats, 

poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness ~ to ensure that any food allergies managed correctly, the Solare team works to 

prepare dishes with the right ingredients, and each customer or guardian must also check with the server at the time the dish is served to ensure any ingredients 

that need to be avoided are not on the plate 190808



Pasta

Gnocchi Viola e Asparagi  19
Purple potato hand-made gnocchi, Grana Padano sauce, walnuts, and

grilled asparagus 

Lasagna Tradizionale al Pepe Nero  22
House-made lasagna baked and crispy, slow braised Bolognese sauce,

Grana Padano fondue, and a black pepper reduction

Ravioli di Ricotta e Spinaci  21
Hand-crafted ravioli, filled with spinach and ricotta,

Grana Padano, butter and sage sauce, and shave Grana Padano

Spaghetti allo Scoglio 26
Spaghetti with manila clams, Pacific black mussels, wild Baja shrimp, 

calamari, fresh garlic, parsley, white wine, chili flakes, and tomato sauce

Pici co’ Brici 19
Hand-made Tuscan Pici pasta, with garlic infused fresh tomato sauce 

garlic purée, and herb crumbs (a vegan delight)

Pappardelle al Cinghiale 23
House-made pappardelle pasta infused with saffron, wild boar sugo,

bay leaves, juniper berries, and Pecorino aged 365 days

Fettuccine con Zucchini, Garmberi e Zafferano  26
House-made fettuccine pasta, mascarpone cheese and saffron sauce, 

served in a zucchini wrap with wild Baja shrimp and sliced almonds

Risotto Tartufo e Capesante 29
Wild scallops, Vialone Nano rice, butter, Grana Padano

foraged Italian black summer truffles

Pizze

Would you like a Gluten-Free Pizza?   Made in house with our own recipe - $3 extra

191108

vegetarian and gluten-free options available  upon request ~ please notify your server if you have any food allergies ~ consuming raw or undercooked meats, 

poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness ~ to ensure that any food allergies managed correctly, the Solare team works to 

prepare dishes with the right ingredients, and each customer or guardian must also check with the server at the time the dish is served to ensure any ingredients 

that need to be avoided are not on the plate

Margherita  13
San Marzano sauce, mozzarella and fresh basil

Pere & Gorgonzola  15
Gorgonzola cheese, Bartlett pears and mozzarella

Verdura 17 
Roasted vegetables, vegan pesto,

San Marzano sauce

Cotto e Funghi 17
Italian ham, portobellini mushrooms, San 

Marzano sauce and mozzarella

Salsiccia 16
Fennel seed sausage, roasted bell peppers, 

San Marzano sauce and mozzarella

PIZZA A MODO MIO ~ Personalize your Pizza

3    + anchovies 

2    + egg

6    + proscuito crudo  

3    + pepperoni

2    + truffle oil

4 + cotto

4    + artichoke hearts

+ roasted red bell    2

+ mushroom 2

+ spinach 2

+ cherry tomato   2

+ black olives 2

+ red onion 2

+ arugula 1

Want a wood-fired Solare pizza at your home or 

office?   Yes, we have our 900ºF wood-fired pizza 

oven and we would love to cater your event.  

Master Pizza Chef Brian will take great care of you.  

Ask your server for details. 



Secondi

Melanzana Tataki   18 
Organic eggplant “filet core” cooked tataki style with a side casserole 

dish of  roasted three-tomato medley (vegan)

Pesce del Giorno  27
Local catch of  the day, spinach 

smoked heirloom tomato broth, fingerling potatoes

pistachio & olive crust, and a lemon preserve oil

Pollo a Letto  29
Whole young Durham Ranch chicken cooked sous vide and seasoned 

with rosemary, sage and thyme then oven roasted 

and served on a Himalayan salt brick

Ossobuco di Maiale 33  
Slow braised 22 oz Sal. Creek pork shank, Milanese saffron risotto 

balsamico cremini mushrooms, and a almond/citrus gremolada

Agnello Scottadito 36
Tuscan-style lamb chops by Chef  Filippo.  In Italian the word scottadito means 

burned fingers. This dish is named scottadito because the lamb chops are so delicious that you can’t 

resist eating them sizzling hot, straight from the grill and burning your fingers.

Filetto di Manzo  38 
Angus beef  filet – parsnip root purée

lemon/brown sugar rub – cipollini onions 

pickled mustard seeds – heirloom escarole

La Fiorentina (market price)
40-50oz Porterhouse Steak

This is arguably the most famous dish of Tuscany, and a steak that Chef Filippo 

definitely knows how to prepare and serve. Bistecca alla Fiorentina is made from a thick 

cut of porterhouse steak. Instead of inches, Tuscans measure their steak in “fingers”, and 

a good bistecca alla fiorentina will be 3 fingers thick. It’s a hefty steak, one that is meant 

to serve 2-4 persons.  La Fiorentina is prepared, cooked, and served table-side. 
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@solaresandiego

vegetarian and gluten-free options available  upon request ~ please notify your server if you have any food allergies ~ consuming raw or undercooked meats, 

poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness ~ to ensure that any food allergies managed correctly, the Solare team works to 

prepare dishes with the right ingredients, and each customer or guardian must also check with the server at the time the dish is served to ensure any ingredients 

that need to be avoided are not on the plate

A Special Dish of  Tuscany

Acquacotta Maremmana  17 

A Southern Tuscan “Comfort Food”:  A base of  celery, carrots, and  

onions on a bed of  Tuscan bread and cheese with a cracked cooked egg

Acquacotta, a poor man’s dish, one eaten by the Tuscan shepherds when they were “out” following the 

herds and carrying their “catana”, a large leather haversack that usually contained the soup and a bottle of 

red wine. Made with ingredients that are readily available, and cracking an egg in the soup at the end.


