BREAKFAST | 6:00-11:30
SAT, SUN | 7:00-11:30

Toast

Choice of locally baked: Sourdough/ White/ Raisin /GF bread
Choice of butter and spreads: VVegemite/ Peanut butter/ Strawberry jam/ Nutella

Toasted Banana Bread

Ham and Cheese Toasty

Banana Split Croffle

Caramel Banana, Vanilla ice cream, Berries, Passionfruit Syrup

French Toast
Cinnamon vanilla, Whipped ricotta, Crispy bacon, Vanilla ice cream,
Berries, Maple syrup

Eggs Your Way
Poached/ Scrambled/ Fried eqgs, Sourdough, Tomato

Eggs Benedict

Two poached eggs on Sourdough, Hollandaise sauce

Grilled bacon OR House-smoked salmon

Sol’s Breakfast Burger
Greens, Bacon, Fried egg, Cheese, Hash brown, Aioli

Asian Style Pork Omelette

Pork belly, Asian sausage, Herb salad

Spanish Baked Eggs

Bacon chorizo jam, Sourdough

Big Breakfast

Eggs your way: Poached/ Scrambled/ Fried,
Pork sausage, Bacon, Mushrooms, Rocket, Tomato, Hash brown, Sourdough

V- Vegetarian | GF- Gluten Free | DF- Dairy Free | VG- Vegan
15% surcharge on public holiday
Please inform our staff of any allergies or dietary requirements

$8
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$10

$20

$22
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$26

$20

$28

$24

$26



BREAKFAST | 6:00-11:30
SAT, SUN | 7:00-11:30

Vegetarian Breakfast (V) $26
Eggs your way: Poached/ Scrambled/ Fried,
Halloumi, Avocado, Mushrooms, Rocket, Tomato, Hash brown, Sourdough

Smashed Avocado & Halloumi (V) $28
Two poached eggs, Roasted pumpkin, Rocket, Chilli, Furikake, Sourdough

Sweet Corn & Zucchini Fritters (V) $27

Two poached eggs, Avocado salsa, Rocket, Tzatziki

SIDES

Avocado / Mushrooms / Hash brown $5
Bacon / Pork sausage / Halloumi $6
House-smoked salmon (A) $9

V- Vegetarian | GF- Gluten Free | DF- Dairy Free | VG- Vegan
15% surcharge on public holiday
Please inform our staff of any allergies or dietary requirements



LUNCH | 11:30-14:00
DINNER | 17:00-21:00

PLANT BASE

Sourdough Garlic Bread (V)
Burrata (V)

Spiced tomato jam, Green oil, Sourdough

Halloumi & Falafel Salad (V, GF)

Pumpkin, Zucchini, Capsicum, Honey mustard
Add: Grilled chicken (57)/ Smoked salmon (59)

Mediterranean Fettuccine (V)
Mediterranean vegetables, Napolitana sauce, Parmesan cheese

SEAFOOD

Queensland Market Fish (GF)
Herbed oil, Butter milk, Fioretti

Sizzling Queensland Garlic Prawns (DF)

Olive oil, Lemon, Sourdough

Seared WA Octopus (GF/DF)
Chipotle mayo, Herb salad

Australian Seafood Fettuccine

Spiced tomato jam, Garlic, Parmesan

Beer Battered Flathead (I)

Lemon, Chips, Tartare sauce

Queensland Prawn Risotto (GF)

Napolitana sauce, Garlic, Chilli, A touch of cream

V- Vegetarian | GF- Gluten Free | DF- Dairy Free | VG- Vegan
15% surcharge on public holiday
Please inform our staff of any allergies or dietary requirements
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MEATS

Deep Fried Wings (GF|DF)

Rosemary, Chipotle mayo

Bistro Sol’s Beef Dumplings (Pan-fried / Deep-fried)
Sauce (51): Chilli oil; Soy sauce; Sweet chilli

Braised Beef Arancini

Feta, Sun-dried tomato, Pesto aioli

Roasted Pork Belly (GF)
Smoked maple mustard, Pork puffs

Chicken Maryland (GF)

Red chimichurri, Burnt lemon

Wagyu Porterhouse (GF|DF)

Broccoli, Red wine Jus

Wagyu Rump Steak(300G)

Fries, Red wine Jus

Braised Lamb Shank
Kipfler potato, Makhani, Green labneh, Roti

Braised Beef Shin

Napolitana sauce, Potato mash, Carrot, Gremolata

Fettuccini Pollo
Mushroom, Chicken, Bacon, Garlic cream, Parmesan

SANDWICH / BURGERS

Chicken & Bacon Club Sandwich

Greens, Egg, Tomato, Cheese, Fries, Aioli

Wagyu Steak Burger

Greens, Tomato, Roasted onion, Fries, Chipotle mayo

Double Chicken Fillet Burger

Greens, Avocado, Tomato, Cheese, Fries, Aioli

LUNCH | 11:30-14:00
DINNER | 17:00-21:00

S

$11
4pcs

$11
bpcs

$12
2pcs
$18
$20

$30

V- Vegetarian | GF- Gluten Free | DF- Dairy Free | VG- Vegan
15% surcharge on public holiday
Please inform our staff of any allergies or dietary requirements

$22
8pcs

$22
12pcs

$24
4pcs
$36
$40
$60
$48
$32

$36

$32

$25

$26

$25



LUNCH | 11:30-14:00
DINNER | 17:00-21:00

DESSERT

Lemon Honey Cake
Frozen Yogurt
Biscoff Cheese Cake

Sol’s Brownie (GF)

SIDES
Rocket Salad (V| GF)

Toasted hazelnuts, Parmesan, Lemon oil

Sauteed Greens with Garlic butter (V| GF)
Sweet Potato Fries with Aioli

Fries with Aioli

KIDS MENU

Fish & Chips with Tomato Sauce
Chicken Nuggets & Chips with Tomato Sauce
Bacon & Egg roll with Tomato Sauce

Fettuccine Bolognese with Parmesan Cheese

V- Vegetarian | GF- Gluten Free | DF- Dairy Free | VG- Vegan
15% surcharge on public holiday
Please inform our staff of any allergies or dietary requirements
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$12

$12

$12
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$15



