So-lari-um

KITCHEN & BAR

Dinner Menu

Swal| Plates

NORTHWEST CRAB CAKE 16
Cilantro, poblano, corn relish, spicy aioli

*LAMB LOLLIPOPS 18
Harissa, Greek yogurt, traditional hummus, grilled naan

CRISPY CALAMARI 15
Lemon garlic aioli, spicy marinara

*TENDERLOIN BEEF TIPS 18
Northwest mushrooms, Walla Walla onion, Oregon
bleu cheese, cabernet demi, grilled sourdough

POPCORN SHRIMP @ 16
Candied walnut, rice flour, honey-lime aioli

CHICKEN WINGS 15
Classic Buffalo style served with ranch, bleu cheese

STREET TACOS @ 16
Corn tortillas, skirt steak, homemade salsa,
queso fresco

PORK BELLY CROSTINI 17
Cambazola cheese, seared pork belly, dried cherries

CRISPY CHICKEN PLATTER 15
Fried chicken strips, crispy fries, ranch

BAKED CAMBAZOLA 7 & 15

Warm cambazola cheese, pecans, cranberries,
sliced pear

Soups & Salads

NORTHWEST CHOWDER
Smoked salmon, clams, rock shrimp

CUP9 BOWL 12

ZUPPA TOSCANO @ CUP7 BOWLI10
Kale, Italian sausage, garlic, bacon, potato, cream

CLASSIC SALAD 7 8
Seasonal greens, house made croutons, cucumber,
tomato, red radish, choice of dressing

WEDGE SALAD @ 12
Iceberg, bacon, gorgonzola, avocado, roasted tomato,
dried cranberry, ranch

CAESAR SALAD mn
Romaine hearts, house made croutons, lemon,
parmesan pepper crisp, creamy Caesar dressing

CHICKEN BREAST 8 | CRAB CAKE 14 | *KING SALMON 15

SOLARIUM COBB SALAD @ 21
Tomato, avocado, bacon, grilled chicken, egg, asparagus,
green onion, crumbled bleu cheese, ranch dressing

*BLACK & BLEU 32

Skirt steak, seasonal greens, crumbled bleu cheese,
tomato, cucumber, radish, red onion, tangy bleu cheese

Stone Oven Pizza

Specialty Pizzas 127 16"
CLASSIC CHEESE 7 7 2
Parmesan, mozzarella, house marinara

MARGHERITA 7 19 23

Cherry tomato, fresh mozzarella, torn basil,
pesto, smoked sea salt

PEPPERONI 21 25
Thick-cut pepperoni, house marinara,
mozzarella, oregano

Inquire with server for full Solarium Pizza Menu

Entrées

*NORTHWEST KING SALMON @ 39
Gratin potato, garlic dijon cream, seasonal vegetable

PORK BELLY SHRIMP & GRITS @ 36
White cheddar grits, fresh herbs, seared pork belly and prawns

FISH & CHIPS 27
Wild Alaskan cod, Northwest pale ale, jalapeno-lime coleslaw,
caper remoulade, crispy fries

BUTTER CHICKEN @ 31
House made tomato curry sauce, royal basmatirice,
tandoori naan

LINGUINI ALFREDO 7 20
Sweet onion, spinach, creamy alfredo, burrata cheese, fresh herbs,
sourdough garlic bread

CHICKEN BREAST 8 | *KING SALMON 15 | GRILLED PRAWNS 12

MUSHROOM RIsoTTO 7 26
English pea arborio rice, asparagus, onion, baby spinach,
parmesan romano, charred tomato

*SOLARIUM BURGER 23
Black angus beef, crisp bacon, butter lettuce, red onion, tomato,
Beecher's spiced rub jerk cheese, jalapeno ranch, brioche bun

PIKE PLACE GRILLED CHEESE 7 18
Beecher's flagship, Tillamook white cheddar, parmesan, provolone,
charred tomato relish, Seattle sourdough, tomato bisque

APPLEWOOD SMOKED BACON 4 FRIED EGG 4

Certified black l\vxaus Steaks

ALL STEAKS INCLUDE SEASONAL VEGETABLE AND CHOICE OF:
Garlic Mashed Potato, Gratin Potato, Herbed Risotto

*8 OZ FILET MIGNON @ 49
Bleu cheese mornay sauce

*12 OZ NEW YORK STEAK @ 52
Truffle butter

*ANDERSON RANCH PORK CHOP @ 46
Spicy bourbon roasted pear chutney, garlic butter sauce

ADD CRAB CAKE |14 SCAMPI PRAWNS @ 112

Sides

GRILLED ASPARAGUS $ 7 7
STEAMED BASMATIRICE &7 6
CRISPY FRIES with SIGNATURE AIOLI 7
HERBED RisoTTO &7 7
GARLIC MASHED POTATO {7 7
ROASTED SEASONAL VEGETABLES 7 7

Gluten Friendly @ | Vegetarian &

* Meats, poultry, seafood, shellfish, or eggs that are
undercooked to your specification may increase
your risk of food borne illness.

Please notify your server if you are allergic to or believe
yourself to be allergic to any type of food product.

A 21% automatic gratuity is added to all parties of 6 or more.
100% of the automatic gratuity is paid to your server.




