
LIGHT OPTIONS
Garlic bread $8

Rustic chips [GF, DF] $10

Sweet potato wedges [GF, DF]
With Peri Peri aioli $12

Salt & pepper calamari [DF]
With citrus aioli $22

Crispy pork belly pieces [GF, DF]
With spicy papaya salad & Thai dipping sauce $24

BURGERS [All burgers served with chips]

Double cheese burger [GFO]
With two beef patties, American cheese, fried  
onions, dill pickles, American mustard & ketchup

$26

Southern style chicken burger  
With American cheddar, crispy bacon, lettuce,  
tomato & coleslaw topped with smoked Chipotle 
sauce

$25

Sola burger [GFO] 
With char grilled Angus rump, garlic mushrooms, 
rocket, tomatoes & pecorino shavings with truffle 
aioli 

$32

SALADS
Classic Caesar salad [GFO] 
+ Chicken

$20
$26

Sicilian panzanella salad $22

Thai beef salad [GF, DF] $26

Prawn & avocado salad [GF, DF] $27
Sunshine Coast poke bowl [GF, DF]
With fresh prawns, chicken terriyaki, brown rice 
topped with mango, avocado, cherry tomato, 
wakame & Japenese sesame dressing

$28

DESSERT
Chocolate brownie with cream & strawberries $14

Citrus tart $14

Apple pie with vanilla ice cream $14

Fresh fruit salad with yoghurt & mint $14

Australian cheese plate, fruit & crackers [GFO] $19

All Day Dining
 Available daily 11am - 9pm

KIDS MENU
Hawaiian pizza [GFO] $13

Chicken nuggets with chips $13

Calamari & chips [DF] $13

Cheese burger with chips [GFO] $15

Spaghetti bolognese [GFO] $15

Fish & chips [GFO, DF] $15

Grilled chicken breast, mash & vegetables [GF, DF] $16

Side salad [V] $6

PIZZA [GF base options available]

Vegetarian delight [V] 
Fresh tomato sauce, red onion, mushroom, spinach, 
cherry tomato, avocado & topped with egg &  
mozzarella cheese

$25

Mega Hawaiian 
Fresh tomato sauce, smoked bacon, ham, prawn,  
pineapple, avocado with mozzarella cheese

$27

Diavola  
Fresh tomato sauce, spicy Italian salami, pepperoni, 
with pickled jalapenos, & mozzarella cheese 

$27

Sola Supreme
Fresh tomato sauce, beef, bacon, salami, mushroom,  
olives, bell pepper, red onion, pineapple & mozzarella 
cheese

$29

Prosciutto e funghi 
Fresh tomato sauce, prosciutto ham, mushrooms, 
basil, roquette, truffle oil with mozzarella cheese 

$29

Meat Lovers paradise 
BBQ sauce, beef, bacon, pepperoni, salami, ham, red 
onions, mushrooms, chilli flakes topped with  
mozzarella cheese

$32VEGAN
Vegan Poke bowl $20

Vegan roasted cauliflower salad 
With chick peas and vegan spiced dressing $22

Quinoa stack 
With avocado, sweet potato, blistered tomatoes and 
micro greens

$22

Slow roasted eggplants  
With Sicilian style cannellini beans $26

Potato gnocchi  
With roasted baby beetroot puree, mixed sauteed 
mushrooms, lemon oil & cashew cheese

$28

MAINS
Pork tenderloin [GF, DF] 
With Sicilian tapenade glazed baby carrots, green 
beans & sautéed potato

$38

Crumb-less parma [GF] 
With sopressa, prosciutto and buffalo mozzarella 
and rich tomato sauce, rustic chips & ensalata salad 

$36

Lamb shank Milanese [GF] 
With asparagus and parmesan creamed polenta $36

Grilled lamb rump [GF, DF] 
On truffle mash, braised eggplant, cherry tomato 
and zucchini with rosemary jus 

$40

Char grilled sirloin steak 300g [GF, DF] 
With roasted garlic, smashed potatoes, broccolini 
and red wine jus

$45

P A S S I O N E L U C E  D E  S O L E B E L L A  V I T A

[V] Vegetarian [GF] Gluten Free [DF] Dairy Free [GFO] Gluten Free Option

FISH
Grilled salmon [GF, DF]
With herb oil, roasted chats & green beans 

$38

Fish of the Day [GF, DF]
With sundried tomato, pine nuts, lime cheeks, lemon 
olive oil, smashed baby chats & broccolini 

$40

PASTA
Spaghetti with spicy tomatoes & clams [GFO, DF] $24
Vegetable manicotti [V]
With ricotta cheese, zucchini & tomato bell peppers 
with fresh tomato & basil sauce

$24

Lamb ragout [GFO]
With papadelle pasta, rosemary and parmesan 

$32

Saffron, chilli, Mooloolaba prawn gnocchi [DF] $34



ON THE TAP S P
XXXX Gold    7 10
Byron Bay Lager 9 12
Kirin Ichiban 9 12
Eumundi Pale Ale 9 12
Little Creatures Pale Ale 10 13
Heineken 10 13
James Squire 150 Lashes 10 13

James Squire Orchard Crush Apple 
Cider 10 13

Eumundi Ginger Beer 11 14

Bevande Menu

Share your experience with us online 
@NovotelSunshineCoast @Solabar_sunshinecoast

WHITE 150 250 B

Bancroft Bridge SauvignonBlanc	
Riverina, NSW 9 13 36

Bancroft Bridge Chardonnay	
Riverina, NSW 9 13 36

Ara Sauvignon Blanc
Marlborough, NZ 11 16 46

Monte Tondo Soave
Soave, Italy 11 16 46

Corte Giara Pinot Grigio
Veneto, Italy 48

Jim Barry Riesling
Clare Valley, SA 50

The Lane Block 1A Chardonnay
Margaret River, WA 50

ROSE/ MOSCATO 150 250 B

Bancroft Bridge Rose	
Riverina, NSW 9 13 36

Fiore Pink Moscato	
Mudgee, NSW 11 17 42

Mirabeaux Classic Rose
Cote de Provence, France 58

RED 150 250 B

Bancroft Bridge Shiraz Cabernet	
Riverina, NSW 9 13 36

Bancroft Bridge Cabernet Merlot	
Riverina, NSW

9 13 36

Cloud St Pinot Noir
Multi-regional, VIC 10 15 45

Mojo Full Colour Shiraz
Barossa Valley, SA 11 17 49

Aquilani Sangiovese
Tuscany, Italy 12 18 50

Robert Oatley Cabernet Sauvignon
Margaret River, WA

52

Prunotto Dolcetto D’Alba	
Piedmont, Italy 62

P A S S I O N E L U C E  D E  S O L E B E L L A  V I T A

NON-ALCOHOLIC
Soft drinks 4
Assorted juices 4.5
Red Bull 7
Perrier sparkling water 330ml 5
Perrier sparkling water 750ml 8

B A R

SPARKLING 150 250 B

Bancroft Bridge Brut
Riverina, NSW 9 36

Dalz Otto Prosecco	
King Valley, VIC 10 44

Il Fiore Prosecco
Veneto, Italy 50

G.H Mumm ‘Cordon Rouge’
Champagne, France 110

COCKTAILS
Fibonacci Sequence
Chivas Regal 12yo, Butterscotch Schnapps, Limoncello, 
Lemon Juice, Vanilla

18

Cucumber Collins
Gin, Lemon Juice, Sugar, Cucumber, Pepper, Soda 18

Marmalade Whiskey Sour
Jack Daniels, Marmalade, Lemon, Sugar 18

Mango Storm
Bundaberg Small Batch, Mango Syrup, Lime Juice,  
Ginger Beer

18

Macadamia Espresso	
Pampero Blanco Rum, Coffee Liqueur, Macadamia Syrup, 
Espresso

18

Dress Rehearsal
Ketel One, Peach Liqueur, Apple juice, Lime 18

Lombardy Punch
Gordons Pink Gin, Rosé, Blood Orange Syrup, Lemon, 
Lime, Soda

19

Eumundi Mai Tai
White and Dark Rum, Cointreau, Amaretto and Lime with a 
Eumundi Ginger Beer/Pineapple syrup

19

SPIRITI 
(Spirits in Italian)

Delight your tastebuds with our comprehensive range 
of spirits, available to purchase from the bar. 

BEER/ CIDER/ GINGER BEER B
Hahn Premium Light 7
Little Creatures Rogers Amber Ale 8
Hahn Super Dry 8
Tooheys Extra Dry 8
XXXX Summer Bright Ale 8
James Boags Premium 8.5
Birra Moretti 9
Heineken 9
Tooheys Five Seeds Apple Cider 8


