BREAKFAST AT THE GRILLE

Served Daily until 11 AM

Eggs Any Style / $4.95
Two eggs just the way you like them, skillet
potatoes, toast, or English muffin

Complete Breakfast / $5.95
Two eggs any style, choice of sausage or bacon,
skillet potatoes, toast, or English muffin

Solivita Slam / $6.95
Two eggs any style, choice of bacon or sausage,
skillet potatoes, griddle pancakes

Eggs Benedict / $7.95

The classic benedict with Boar’s Head ham, two
poached eggs topped with hollandaise served
on an English muffin, with skillet potatoes
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Griddle Cakes / $5.95

Three large cakes topped with fresh berries and
powdered sugar (Add chocolate chips, blueberries
or Bananas Foster for an additional .50)

Chef’s Daily Quiche Creation / $6.95
Ask your server what the quiche of the day is, served
with skillet potatoes

Breakfast Wrap / $6.95
Eggs, bacon, or sausage, cheddar cheese, Pico de Gallo,
cilantro hollandaise

Croissant Sandwich / $6.95
Two eggs, American cheese, tomatoes, choice of
bacon, ham, or sausage

Omelet/ $6.95
Choose three from the following options:
Ham, bacon, sausage, peppers, onions, mushrooms, tomatoes, spinach, or cheese
Each additional item .25

(All items above are served with your choice of skillet potatoes, grits, oatmeal, fruit cup, or sliced tomatoes)
(All egg selections are available with Egg Beaters)
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Steel Cut Oatmeal / $1.95
Fresh made to order with berries, toasted almonds,
brown sugar, cream

Grits / $1.95 Fruit Cup and Yogurt / $3.95
Creamy-style corn ground grits with Seasonal fruit, cut fresh daily, served with yogurt
your choice of cheese or just plain and granola

Fresh Bread / 1.95 Sliced Tomatoes / $1.95
Berry wheat, whole grain wheat, white, 3 generous slices of beefsteak tomatoes
Rye, English muffin, croissant, or bagel

Skillet Potatoes / $1.95
Red bliss with caramelized
onion and chef’s spice

Side of Bacon, Sausage Links,
or Turkey Bacon / $2.25

18% Gratuity will be added to parties of 6 or more



LUNCH AT THE GRILLE

Served 11 AM to 4 PM
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Coconut Shrimp / $6.95

Six jumbo shrimp in our coconut batter fried

to golden brown served with orange Patron
dipping sauce

Jalapeno Poppers / $5.95

Four cheddar-stuffed jalapenos served with cilantro
lime sour cream

Skins / $5.95
Potato skins filled with cheddar cheese, scallions, and
bacon bits served with sour cream and Pico De Gallo

Feta Cheese Spring Rolls / $8.95
Served with marinated olive and tomato tapenade

Solivita Calimari / $7.95

Fresh rings and tentacles fried golden brown, topped
with fresh chopped cilantro, pecorino Romano, tomato
concassé, finished with a lemon caper aioli

Chicken Tenders or Wings / $6.95

Served just the way you like them! Tossed in your choice
of mild, medium, hot or house-made teriyaki. Served
with bleu cheese celery and carrots (Grilled upon request)

Chicken Quesadilla / $5.95
Grilled quesadilla with all the fixings inside, served
with lime sour cream and salsa picante
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Chef’s Soup Du Jour Cup/$2.95 Bowl/$4.95
Specialty homemade soups

Homemade Chili Cup/$2.95 Bowl/$4.95
Solivita homemade favorite finished with cheddar
cheese and scallions

Salads

Traditional Caesar Salad / $4.95
Garlic croutons, pecorino Ramona, kalamata olives

Stonegate Greens / $5.95
Fresh baby field greens, julienned carrots, and beets,
English cucumber, feta cheese

Chef’s Salad / $7.95

Baby field greens, roulade of ham and turkey,
tomatoes, cucumber, eggs, peppers, Bermuda
onion, and Swiss cheese

Apple Walnut Salad / $4.95

Roasted walnuts, fresh apple, Craisins, cucumbers,
and red onions. Tossed with fresh greens with your
choice of feta or bleu cheese

Portofino Greek Salad / $7.95

Fresh greens, garbanzo beans, tomatoes, cucumbers,
red onions, kalamata olives, feta cheese, and pepper-
oncini. Served with traditional Greek vinaigrette and
pita bread

The Wedge / $5.95
Quarter wedge of iceberg topped with ranch dressing, bacon lardoons,
shaved Bermuda onion, spicy pecans, and crumbled bleu cheese

(Add grilled chicken or shrimp, to any salad for an additional $5)



