brunch at sola

Carol Wallack’s lifelong love of the Hawaiian sun and surf led her to open sola, a
S O a restaurant committed to celebrating the flavors and philosophies of Hawaii's unique
culinary culture.

restaurant sola embraces flavors, philosophies and cultures of hawaii, while also using locally raised
ingredients whenever possible and supporting sustainability here in the midwest.

brunch drinks

ham and cheese french toast - 11 rising sun martini - 9

mustard honey, plum preserves sake, mango vodka, blood orange & pomegranate
Juice

buttermilk pancakes - 10

nutella cream bloody mary - 8
fresh tomato juice, spices

with "shorty" beer chaser - 10
chilaquiles - 10
tortilla hash, eggs, pico de gallo, guacamole, sour cream
wasabi bloody mary - 12
shrimp & pickled asparagus
five spice waffle - 10 beer chaser
seasonal preserve, three cheese cream

pomegranate martini - 9

huevos benediCtQS -10 ) ) effen black cherry, cointreau, lime & pomegranate
poached eggs, chorizo, corn bread, salsa hollandaise, pico juice
de gallo

palmango mimosa - 9

short rib benedict - 12 ) ) champagne, mango & pomegranate juice
poached eggs, cheddar biscuits, pesto, hollandaise

red dawn mimosa - 9

breakfast wrap - 9 champagne & blood orange

tortilla, black beans, eggs, cheddar, spinach, guacamole,
sour cream

maui-mosa - 9

grilled shrimp omelet - 11 champagne, pineapple & passionfruit juice

chives, leeks, salsa

sneaky pete - 9
big kahuna - 16 ketel one, cointreau, lime, soda & sprite

wagyu burger, potatoes, bacon, cheese, fried eggs, onions,
hollandaise

sides

green city market omelet - 11

seasonal selection vegetables and cheese eggs, potatoes, toast - 7

bacon or sausage - 4

smoked sablefish and tofu scramble - 11 ,
house smoked, eggs, chives, cream cheese togarashi hash browns - 4

guacamole - 5

steak and eggs - 16 _
wagyu sirloin steak, eggs, truffle hollandaise, potatoes, toast classic pancakes - 7

short stack - 5
kalua pork hash - 10
fried eggs, pico de gallo, guacamole fresh fruit - 3

Please be mindful of other guests and refrain from using cellular phones in the dining area.
An 18% tip is recommended prior to discount for guests redeeming promotional coupons.

sola is located at 3868 N. Lincoln Ave. Call 773-327-3868



