Garlic Bread 14 Fish & Chips (A) 32
Add cheese $2.5 Crumbed whiting, fresh garden salad, with chips,
tartare sauce & lemon
Salt & Pepper Calamari (1) 23 . .
With green pawpaw slaw & kaffir lime aioli ngatom Pasta (V) 32
Rigatoni, tomato sugo, roasted peppers, lemon scented
Oven Roasted Buffalo Chicken 24 ricotta, smokeypaprika & basil
Wings
With buttermilk ranch dip & pickle green salad
Pasta (V,VG) 13
With pomodoro & cheese
SOLA Burger Low gluten bun $2 30 Crispy Chicken Tenders (2) 16
200g angus beef pattie, cheddar cheese, lettuce, With chips & tomato sauce
Maleny smokey tomato relish, sliced onion, .
American mustard, pickles on a potato bun served Salt & Pepper Calamari (1) 16
with chips & tomato sauce With chips & tomato sauce
Vegan Bu rger (VG) Low gluten bun $2 29 Fish & ChlpS (A) 15
Vegetable pattie, vegan cheese, lettuce, Maleny With tomato sauce
smokey tomato relish, American mustard, pickles on
a potato bun served with chips & tomato sauce Cheese Pizza (V,VG) 15
. With Napoli sauce & mozzarella (9 inch)
SOLA Signature Salad (VG) 22
With chickpea Coyo yoghurt, balsamic red beets, Grilled Chicken (2) 15
pears, witlof, quinoa, cranberries & sunflower seeds With potato mash
Add marinated chicken / avocado 6
. Chips 14
Margherlta (V’VGO) 26 With tomato sauce
Napoli sauce, mozzarella, fresh tomato & basil
. Rocket Salad 14
Diavola 29 With nashi pear, rocket, parmesan & caramelised
Napoli sauce, mozzarella, calabrese salami, nduja balsamic dressing
pork sausage from Calabria, olives & hot honey
oo . Grilled Broccolini 16
Sicilian Chicken 28 With béarnaise sauce & macadamia crumb
Napoli sauce, mozzarella, pesto rosso, chicken, red
onion & basil
Capncmosa . 29 Cannoli 9ea
Napoli sauce, m(_Jzzarella, smoked ham, artichoke, With ricotta & pistachio
mushrooms & olives
SOLA Signature Tiramisu 16
House-made tiramisu with marsala, cocoa dust &
) ) chocolate disc
Extra pizza toppings 3.5
Any sauce | olive oil | balsamic | cheese 2.5 Local Cheese Plate 34
Tarragon jus | Truffle jus 3 With Kenilworth selection of cheese (2) with fig

chutney, lavosh, berries & dried fruits

Vegetarian (V) Vegan (VG) Vegan Option (VGO) Seafood Origin Australian (A) Imported (1) Mixed (M)
Our menu and kitchen contains multiple allergens and foods which may cause an intolerance. Our team will make efforts to accommodate
dietary requirements. However due to the shared production and serving environment, we cannot guarantee the complete omission of such
allergens or foods which may cause an intolerance. Please inform our team if you have a food allergy or intolerance.



