
 

Smoked Wings 15 
BuKalo/Blackened/Lemon Pepper 

Dry Rub/Hollar Honey/Spicy Teriyaki 

 Candied Pork Belly 15 
Spicy Teriyaki glazed pork belly served 

with chili lime aioli 
 

Fried Pickles 13 
House-made pickle chips battered and 

deep fried, with Cajun remoulade 

Chips & Salsa 10 
Corn tortilla chips & salsa 

Shrimp Tacos 14  
Beer battered shrimp, napa 

cabbage, pico de gallo & 
chili lime aioli on two flour 

tortillas 

 

Buffalo Chicken Egg Rolls 13 
Smoked, shredded chicken with a blend 

of cheeses deep fried in egg roll 
wrappers. Served with bleu cheese 

dipping sauce 

Chicken Tenders 14 
Hand-breaded chicken tenders served 

with honey mustard 

Street Tacos 14 
Thinly sliced Black Angus 

steak with shredded 
romaine, cilantro, fresh 
lime juice, pickled red 

onions, & chili lime aioli on 
two flour tortillas 

 Black & Bleu Salmon 
Tacos 14 

Lightly blackened salmon, 
shredded romaine, pico de 

gallo, bleu cheese crumbles 
& crispy onion straws served 

on two flour tortillas 

 Pulled Pork Tacos 13 
House-smoked pulled pork 

with Carolina slaw, 
shredded romaine, pico de 
gallo, & BBQ sauce on two 

flour tortillas 

 

Mediterranean Chicken Sandwich 
17 

Marinated grilled chicken served on sourdough with 
avocado ranch, spinach, tomatoes & pickled red 

onion 
 BBQ Sandwich 14 

House-smoked pulled pork with Carolina slaw & 
choice of BBQ sauce. Served on a toasted brioche 

bun 

The Birdie 17 
Fried chicken topped with melted pimento cheese 

and hot honey drizzle on a toasted brioche bun 
with lettuce and tomato 

Sweet Heat Chicken Sandwich 18 
Crispy fried chicken breast, Carolina slaw, & 

hollar honey on a toasted brioche bun 

Pesto Portobello Sandwich 17 
Grilled portobello mushroom cap, house-made 
pesto, mozzarella cheese, romaine lettuce and 

Roma tomatoes drizzled with a balsamic reduction. 
Served on a toasted brioche bun 

Pork Belly Tacos 14 
Spicy teriyaki glazed pork 

belly, napa cabbage, crispy 
onion straws & chili lime 
aioli on two flour tortillas 

 

Chicken Caesar Wrap 17 
Grilled chicken, romaine lettuce, 

Caesar dressing, & Parmesan Cheese 
in a spinach tortilla wrap 

Grilled Chicken BLT 16 
Grilled chicken, romaine lettuce, Roma tomatoes, 

cheddar cheese & bacon on toasted sourdough 
bread 

Chicken Salad Sandwich 14 
House-made chicken salad on a toasted brioche 

bun with lettuce and Roma tomatoes 

Blackened Mahi Sandwich 16 
Lightly blackened Mahi-Mahi, lettuce, Roma 
tomatoes & Cajun remoulade on a toasted 

brioche bun 

*Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition 
 



 
 

Black & Bleu Burger 18 
Our house patty blackened and topped with melted 
bleu cheese, lettuce and tomato on a brioche bun 

Bacon Pimento Burger 18 
Our house patty topped with pimento cheese, bacon, 
apple onion jam, lettuce & tomato on a brioche bun 

Bacon Swiss Burger 18 
Our house patty topped with bacon, melted Swiss 

cheese, lettuce and tomato on a brioche bun

Western Burger 18 
Our house patty topped with bacon, melted Swiss 

cheese, queso blanco, jalapenos, onion straws & BBQ 
sauce on a brioche bun 

Turkey Burger 18 
Our house made turkey patty, served on a toasted 

brioche bun with spinach, tomato, and ranch dressing 

Hand Cut French Fries   5      Side Caesar   8 

Carolina Slaw    5     Sweet Potato Fries  6 

Fried Okra    5    Orzo Salad   6 

Side Salad  8 

Cheese Quesadilla 9 

Grilled Chicken 10

Mini Corn Dogs 10 

Grilled Cheese 9

Shrimp BLT Salad 18 
Grilled shrimp, mixed greens, candied bacon, sliced 

grape tomatoes & feta cheese crumbles 

Sole Salad 17 
Grilled chicken, mixed greens, carrots, cucumbers, 

Roma tomatoes, mozzarella cheese & croutons 

Cobb Chicken Salad 17 
Fried chicken, shredded romaine, hard-boiled egg, 

carrots, grape tomatoes, onions, bacon & bleu cheese 

Southwest Steak Salad 17 
Thinly sliced Black Angus beef, chopped romaine, feta 
cheese, grape tomatoes, corn salsa, red bell peppers & 

onion straws 

Blackened Salmon Caesar 18 
Lightly blackened salmon, crisp romaine lettuce tossed 

in Caesar dressing with Parmesan cheese & croutons 

*Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition



Solé Signature Craft Cocktails 

---------------  Hartwell Hurricane - $12  ------------ 
Bacardi Superior Rum, Bacardi Black Dark Rum, 

fresh lime juice, orange juice, pineapple juice, 
and grenadine. 

--------------  Tiger Town Sunset - $10  -------------- 
Tito’s Vodka, fresh lemon juice, pineapple juice, 

mango purée, and grenadine 

----------  Elderflower Rose Delight - $12  --------- 
Botanist Gin, St. Germain Elderflower, fresh 

lemon juice, pineapple juice, strawberry purée 
and rose petal agave, topped with club soda 

------------------  Beach Water - $10  ----------------- 
Bacardi Coconut Rum, pineapple juice, and blue 

curaçao, topped with lemon-lime soda 

-------------  Tequila Mockingbird - $13  ------------ 
Patrón Silver, watermelon juice, fresh lime juice, 
mint simple syrup, and molé bitters, topped with 

club soda 

-----------------  Purple Dragon - $10  ---------------- 
Bacardi Dragon Berry Rum, cranberry juice, fresh 

lemon juice, blue curaçao, and grenadine, 
topped with club soda 

---------  Derby Days on Island Time - $13  -------- 
Elijah Craig Small Batch, fresh lemon juice, 

pineapple juice, simple syrup, and cinnamon 
bitters. 

Low Calorie Cocktails 

----------------  Skinny Margarita - $13  -------------- 
Patrón Silver Tequila, fresh lime juice, and agave, 

topped with club soda 

-----------------  Always Sunny - $10  ----------------- 
Tito’s Vodka with a splash of fresh lemon juice 

and orange juice, topped with club soda 

--------------  Elderflower Spritz - $14  --------------  
St. Germain Elderflower, Lamarca Prosecco, and 

club soda 

Cabana Classics 

Mocktails (Non-Alcoholic) 

------------  Frozen Lemonade - $7  ----------- 
(Fruit flavors available upon request) 

-----------   Strawberry Daquiri - $8  ---------- 

----------------  Mango-rita - $8  ---------------- 


