BRUNCH: NOVEMBER 16, 2008

cobr

On today’s menu you will find healthy, light dishes to nourish your soul
and hearty cuisine to comfort your body; all ingredients are seasonal and many are local.
Welcome to Solbar.

autumn squash velouté with croutons,
granny smith apples and crispy sage
$12

forni-brown green salad
red flame grapes, fennel, tarragon
and roasted garlic vinaigrette

$11

endive and hosui pear salad
pomegranate seeds, fresh mint
and spiced lavash croutons
$13

hearth-baked sea salt flatbread
served with three sol spreads

$9

spicy shrimp lettuce wraps
glass noodles, pickled carrots
and nam pla dipping sauce
$14

seasonal fruit plate
watermelon, pineapple, berries, and more

$9

ginger roasted chicken salad

spiced fuyu persimmons, cucumber,
salsa verde and romaine hearts

$19

rouge d’etampe pumpkin risotto
pumpkinseeds, pumpkinseed oil
and caramelized sugar pie pumpkin
$18

seared yellowfin tuna burger

on a griddled steam bun with kim chi
and baby bok choy

$17

solbar reuben

corned, cured and baked by us
griddled rye and russian dressing
$17

county line farms escarole salad

cured fuji apples, cracked almonds,

sherry vinegar and point reyes blue cheese
$12

yukon gold potato gnocchi with rosemary,
butternut squash and house-cured bacon
$13

sol fries dusted with picanté spice

$7

maitake mushroom pizza
with caramelized onions and gruyere
$12

solbar pizza with hobb’s pepperoni
and pippara peppers
$12

sliders stacked with bacon, cheddar
and ten-hour onions
$12

sourdough french toast
with cinnamon apples
$13

duck confit or chicken hash
pepperonata and poached eggs
$14

traditional cuban sandwich

zoe’'s black forest ham, spiced pork loin
and house-fried potato chips

$17

double cheeseburger
all the way plus fried pickles
$15

lucky pig
slow-roasted shoulder of long and bailey duroc pork

black sesame crepes, gingered plums, mongolian peanuts, lettuce cups and more
serves two: some assembly required

$33



