
 

 
 

 
We believe in the use of local fresh organic produce,  

natural meat and wild seafood. Each dish is prepared from scratch  
with love and passion to satisfy our customer’s heart and soul. 

 
Solare is a “sustainable Green Restaurant”, as its sister location 

“Caffe’ Bella Italia”, in Pacific Beach. 
 
  

 
 

SOLARE is a great venue to host  
your corporate & Private Event at Lunch or Dinner. 

 

The Lounge & Side Patio are perfect for a Mixer,  
a Birthday Party, a Shower or an informal Gathering, 

 
Private Wine Tasting   
for groups of 15 or more 

 
Group Cooking Classes & Team Building   

 
Seating capacity 

main dining room: 55 guests 
”Prana” private room: 22 guests 

Covered Patios: 35 guests 
Lounge & Side Patio: up to 100 standing guests.  

The Lounge can be used as an extension of the main dining room  
seating an additional 30 people 

 
 

 
 
 

LUNCH  
 

We host Buffet and Sit Down Lunch Parties from $20++ p/p/. 
 
 
 

DINNER 
 

Sit Down DINNER Parties from $30++ p/p/ 
And Italian Tapas Buffet from $20++ p/p/ 

 
 
 
 
 
 
 



 

         
 

 
ITALIAN TAPAS  

 
Suggested Menu 

 
 

*BRUSCHETTA APPETIZER 
* SOLARE MEATBALLS 
* FRIED ARTICHOKES 

 
*ASSORTED PIZZA 

 
Margherita cheese pizza 

 Mozzarella, Sausage & salame 
 Pear & Gorgonzola cheese 

 
*SALADS 

Organic Mixed Green Salad  
in a balsamic vinaigrette 

 
 Spinach Salad with Pecorino cheese,  

In a orange vinaigrette 
 

*PASTA 
 

Penne alla Bolognese 
In a beef ragu’ sauce  

& 
Farfalle al Pesto  

with Fresh Peas and Potatoes 
 

Price p/p/: $20++ 
 

ITALIAN Tapas is best defined as the tradition  
of enjoying small portions of different  

appetizers and finger foods. 
 

 
 

 



DINNER MENUS 
 

“FIRENZE” 
 

 
APPETIZERS 

 

*Bruschetta 
 

or 
 

*Assorted Pizza 
~ 

*Mixed Greens organic Salad 
in a balsamic vinaigrette 

 

~ 
MAIN COURSES CHOICES 

 

*Fettuccine alla Bolognese 
Handmade Fettuccine in a Beef Ragu’ sauce 

*Spaghetti e Polpette 
Fresh spaghetti with San Marzano Tomato sauce and house meatballs 

*Pappardelle ai Carciofi e Salsiccia 
Large handmade Fettuccine with house Sausage, Artichoke hearts, 

San Marzano Tomatoes and Chillies 
*Pollo alla Cacciatora 

Chicken Cacciatora served with fresh Tagliatelle 
 

*Gnocchi alla Sorrentina 
Handmade potato dumplings in a San Marzano Tomato sauce 

With Buffalo Mozzarella and Basil 
*Linguine al Pesto 

Linguine noodles in a fresh Pesto sauce 
*Penne Primavera in Salsa Rosa 

Tube pasta with seasonal vegetables in a Cream Tomato sauce 
*Parmigiana 

Homemade Eggplant Parmigiana 
 
~ 

HOMEMADE DESSERT  
 

*Tiramisu’ 
*Chocolate Tart with Caramel sauce  

*”Salame al Cioccolato”  
*”Spere”: Vanilla Meringue with Raspberry sauce 

 
 

$30 + 7.75% tax & 18% gratuities 
 
 
 
 
 

 
 
 
 
 



“MILANO” 
 

 
APPETIZERS 

 

*Bruschetta 
*Polpette: Solare Meatballs 

*ARANCINI: Crispy Risotto Balls, cheese, Tomato Meat Sauce 
~ 

SALAD CHOICE 
 

*INsalata di Cesare 
Romaine hearts, Croutons, Egg, shaved Parmigiano, Ceasar dressing 

* Spinaci 
Spinach, Pecorino cheese, peeled Oranges, Orange Vinaigrette 

~ 
MAIN ENTREE CHOICE 

 
*Ravioli di Zucca & Salsiccia 

Butternut Squash and Sausage Ravioli in a Butter sauce with Poppy seeds  
*Lasagna di Carne 

Homemade Meat Lasagna 
*Pollo al Marsala e Funghi 

Free range Chicken Breast in a Marsala wine sauce with Mushrooms 
And Golden Raisins 

*Pollo Balsamico 
Free range Chicken Breast with Bell Peppers in a Balsamic sauce 

*Pollo Piccata al Limone 
Free range Chicken Breast sautéed with white Wine and Capers, 

In a Lemon sauce 
*Brasato al Barolo 

Beef Short Ribs in a red Wine sauce served with Corn Meal Polenta 
 

*Cappellacci di Ricotta e Spinaci 
Handmade Ravioli stuffed with Spinach, Ricotta cheese and Parmigiano, 

In a delicate Butter and Sage sauce 
*Parmigiana 

Homemade Eggplant Parmigiana 
 

*Linguine alle Vongole 
Fresh Linguine with Manila Clams, Garlic & white Wine 

*Fettuccine Fradiavolo 
with Shrimp, in a spicy san Marzano Tomatoes sauce 

~ 
HOMEMADE DESSERT  

 
*Tiramisu’ 

*Chocolate Tart with Caramel sauce  
*”Salame al Cioccolato”  

*”Spere”: Vanilla Meringue with Raspberry sauce 
 
 

$36, plus 7.75% tax & 18% gratuities 
 
 
 
 
 
 
 



“PORTOFINO” 
 
 

APPETIZERS 
 

*Assorted Pizzas 
~ 

*Frittura Mista 
Calamri, Shrimp, Mahi & Vegetables, fried until crispy 

Or 
*AFFETTATI MISTI 

Imported Italian Cold Cuts 
~ 

SALAD CHOICE 
 

*Pere & Gorgonzola 
Pears cooked with white Wine and Spices, Gorgonzola cheese,  

Greens, Balsamic reduction 
*Barbarossa 

Organic Beetroot, Fennel, Arugula, Pecorino and black Olives, 
In a Lemon vinaigrette 

*Panzanella 
Organic Tomato, Arugula Salad, Bell Pepper, Onion, 

Shaved Fennel, Basil and Croutons, 
In a Lemon Vinaigrette 

~ 
MAIN ENTREE CHOICE 

 

*Fish of the Day 
Chef’s creation 

*Linguine alla Pescatora 
Fresh Linguine with Clams, Mahi, Shrimp, Garlic & white Wine 

*Lobster Ravioli 
*Salmone alla Vodka  

Salmon sautéed with Vodka and “Pachino” Tomatoes 
Served over Arugula salad and Cannellini Beans 

 

*Osso Buco 
Pork Shank served with Saffron “Risotto” 

*Brasato al Barolo 
Beef Short Ribs in a red Wine sauce served with Corn Meal Polenta 

*Bistecca alla Toscana 
Grilled marinated Prime Hanger Steak  

served over Arugula Salad & Cannellini Beans 
*Vitello Piccata al Limone 

Veal Piccata in a lemon sauce with capers 
*Scaloppine ai Funghi e Marsala 

Marsala Wine Veal Scaloppine with Mushrooms & Golden Raisins 
*Risotto al Tartufo Nero 

Black Truffle Risotto with Scallops and crispy Leeks 
*Ravioli di Zucca & Salsiccia 

Butternut Squash and Sausage Ravioli in a Butter sauce with Poppy seeds  
~ 

HOMEMADE DESSERT  
 

*Tiramisu’ 
*Chocolate Tart with Caramel sauce  

*”Salame al Cioccolato”  
*”Spere”: Vanilla Meringue with Raspberry sauce 

 
$45, plus 7.75% tax & 18% gratuities 


