
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-stu�ed jalapenos served with cilantro 
lime sour cream

Skins / $5.95
Four potato skins �lled with cheddar cheese, 
scallions and bacon bits served with sour cream 
and Pico De Gallo

Chicken Quesadilla / $5.95
Grilled quesadilla with all the �xings inside, served 
with lime sour cream and salsa picante

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

Solivita Calamari / $7.95
Fresh rings and tentacles fried golden brown, topped 
with fresh chopped cilantro, pecorino Romano, tomato 
concassé, �nished with a lemon caper aioli

Crab and Artichoke Dip / $8.95
Chef’s homemade recipe served with crisp �at bread

Starters
DINNER AT THE GRILLE

Traditional Caesar Salad / $4.95
Garlic croutons, pecorino Ramona, kalamata olives
Stonegate Greens / $5.95
Fresh baby �eld greens, julienned carrots, and beets, 
English cucumber, feta cheese
Chef’s Salad / $7.95
Baby �eld 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
Porto�no 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
 

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 �nished with cheddar 
cheese and scallions

Soups

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, Ahi Tuna, or steak to any salad for an additional $5)

Salads

Served 4 PM to close



Shrimp and Bowtie Pasta / $13.95
Jumbo shrimp sautéed with early spring peas, broccoli �orets, 

carrots, squash, and zucchini �nished with a light herb pan sauce

Grilled Chicken Penne / $10.95
Tender chicken breast with mushrooms, squash, zucchini,

and peppers �nished with rosemary cream sauce

Capellini Pomodoro / $7.95
Homemade pomodoro sauce with angel hair pasta

(Add chicken or shrimp for an additional $5)

Filet Mignon Penne / $12.95
Tender tips of �let sautéed with mushrooms and 
broccoli, �nished with cabernet demi-glace sauce

(Substitute gluten-free Penne upon request)

Pastas

Solivita  Burger  / $8.95
Seasoned and grilled to your preferred temperature, served

on a toasted Kaiser roll, lettuce, tomato, Bermuda onion.
(Add bacon, cheese, mushrooms, or onions for .50)

Available as a Veggie Burger for $6.95

Solivita Rueben / $7.95
Thinly sliced corn beef, aged Swiss cheese, sour kraut,
and 1000 island dressing served on grilled rye bread

French Dip / $9.95
Tender slices of New York strip topped with 
caramelized onion and Swiss cheese grilled, 

served with au jus for dipping

(All sandwiches served with choice of coleslaw, sweet potatoes, French fries or chips)

Sandwiches

18% Gratuity will be added to parties of 6 or more
Separate checks are provided as a courtesy, however, there may be delays in processing your orders


