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COCKTAILS  11 
 

 

Brises 
  a windy mix of bacardi big apple, melon liquor, 

orange & passion fruit juice 
 

Pineapple  Mojito 
  don q limón, lime, sugar, mint & pineapple juice 

 
Under the Coconut Tree 

  don q coco, peach schnapps, mango puree, orange 
juice, coconut cream & a float of grenadine 

 
Fashionista 

bacardi razz, cranberry juice & sour mix 
 

Temptation 
  don q passion, chambord, sour mix & cranberry juice 

 
Affair 

  don q, amaretto, orange juice, pineapple Juice 
 & a splash of grenadine 

 
Passionate Kiss 

  southern comfort, peach schnnaps, chambord 
 & pineapple juice 

 
 
 

 

 

  MARTINIS  12.5 
 

 
Heaven 

don q limón, pineapple & passion fruit  juice topped 
w/ dash of blue curacao 

 
Cocopolitan 

don q coco, pineapple juice w/ fresh lime juice 
 

Desire 
bacardi  select, fresh lime juice, pineapple juice 

 w/ a splash of melon liquor 
 

Sin 
van gogh vodka, grand marnier, passion fruit  

& fresh lime juice 
 

Life 
bacardi, lemon juice, sugar & a splash of grenadine 

 
The  Classic  Martini 

bombay sapphire, a dash of martini rossi  
dry vermouth 

 
Berry  Berry  Martini 

van gogh raspberry vodka, chambord, cranberry 
 juice & a twist of lemon 

 
 
 

 



  

  

  

  

     

  

  

  

  

  

  

  

  

  

    

  

  

  

  

  

 

WINES 
 
  Champagnes, Sparkling and Cava 
  Bin #                     Gls     Btl 
  101 Torre Oria, Cava Brut         9      40 
  104  Nicolas Feuillaitte, Brut, France       15     75 
  107  Nicolas Feuillaitte, Rose, France                    17     85 
  115  Veuve Clicquot, Brut, France                 18     89 
  123  Moet & Chandon Imperial, Brut      16     75 
  124  Moet & Chandon Rose                        95 
  118  Perrier Jouet, Grand Brut, France                  18     89 
  125  Moet & Chandon Nectar Imperial                           85 
  119  Domaine Carneros, Rose, California                        65 
  103  Schramsberg, Blanc de Blancs, Napa California        65 
  109  Laurent Perrier, Brut, France                        105 
  110  Laurent Perrier, Brut Rose, France                           160 
  111  Taittinger, Rose, France              110 
  112  Taittinger, Brut, France                                   95 
  116  Dom Perignon,France                                          250 
  117  Louis Roederer Cristal, France                        600 
  122  Billecart Salmon, Brut Reserve, France              95 
  121  Billecart Salmon, Brut Rose, France                  130 
 
  Whites  
  Chardonnay    
  150 Tenta, Chardonnay, Chile                                  9    40 
  151 Sonoma Cutrer, Chardonnay           9    49 
  157 Robert Mondavi P.S., Chardonnay, California      9.5  45 
  155 Kendall Jackson V.R., Chardonnay            9.5  45 
  183 Rutherford Hill, Chardonnay, California                      52 
  175 Napa Cellars, Chardonnay, Napa Valley, California   50 
  179 Cakebread, Chardonnay, California                         99 
 
   Pinot Grigio 
  183 Plozner, Pinot Grigio, Italy                            9.75  48  
  170 Principato, Pinot Grigio, Italy               40 
  171 Bottega Vinaia, Pinot Grigio,  Italy                            52 
  172 Santa Margherita, Pinot Grigio, Italy                         58 
 
 

 

 

WINES 
 
  Sauvignon Blanc 
  285 Tenta, Sauvignon Blanc, Chile                              9     40 
  152 Miguel Torres, Sauvignon Blanc, Casablanca Chile         46 
  168 Grove Mill, Sauvignon Blanc, New Zealand                  44 
  159 Kendall Jackson V.R. Sauvignon Blanc, California            40 
    
  Blush    
  184 Monteviña, White Zinfandel                      9      40 
  180 Ménage a Trois, Rose, California                    42 
 
  Other Whites       
  176 Albariño, Pazo Señorans                              9.75  48 
  153 Chateau Ste. Michelle, Riesling                   60 
  161 Montecillo,  Blanco, Rioja                                         40 
  164 Leira, Albariño, Rias Baixas                                  40 
  151 Pine Ridge, Chenin Blanc/Viognier, Napa, California     44 
  181 Valdumia, Albariño, Rias Baixas                   40 
  182 Casa Pol Pansa, Alella, Spain        40 
  
  Reds 
  Cabernet 
  200 Tenta, Cabernet, Chile                                9   40 
  203 Kendall Jackson V.R. Cabernet Sauvignon,California 9.5  45 
  202 Robert Mondavi P.S. Cabernet Sauvignon, California      42 
  251 Mont Gras, Cabernet Sauvignon, Chile                  40 
  257 Joseph Phelps, Cabernet Sauvignon, Napa Valley           99 
  278 Markham, Cabernet, Napa, California                          73 
  279 Franciscan Estate, Cabernet Sauvignon, California         60 
 
  Pinot Noir    
  216 Doña Paula, Pinot Noir, California                         9   40    
  253 La Crema, Pinot Noir, Sonoma, California            12  54 
  219 Kendall Jackson V.R. Pinot Noir, California                     44 
  220 Five River, Pinot Noir, Central Coast California               42 
  222 King Estate, Pinot Noir, Willamette Valley, Oregon       68 
  254 Au Bon Climat "Le Bauge",Pinot Noir, California        79 
  248 Miura, Pinot Noir, Spain        116 

 



  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

 
C  O  G  N  A  C  S     
        Gls 
Courvoisier VS      12 
Courvoisier VSOP      14 
Courvoisier XO      22 
Hennessey VS      12 
Hennessey VSOP      14  
Hennessey XO      29 
Remy Martin VSOP                 14 
Remy Martin XO      29 
Louis XIII                             150 
 

S I N G L E   M A L T S 
JW Green       12 
Macallan 10yrs      11 
Macallan 12yrs      13 
Glenmorangie 10yrs     18 
Glenfiddich 12yrs                12.5 
Glenfiddich 15yrs      17 
Glenfiddich 18yrs      19 
Balvenie 10yrs       14 
Balvenie Double Wood 12yrs      16 
Balvenie Single Bottle 15yrs      22 
Glenlivet                  11 

 

S H E R R Y 
Bin #      
300 Jerez Fino Puerto Fino, Emilio Lustau   7 
301 Manzanilla, Dios Baco    7 
302 Amontillado, Dios Baco    8 
303 Oloroso, Dios Baco                 8 
304 Crea, Dios Baco     8 
305 Pedro Ximénez, Osborne    8 
306 Fino Quinta, Osborne    7 
307 Fino, Tio Pepe      7 
308 Pedro Ximénez, Dios Baco    8 
   

P O R T S     
320                11 
321 years Old Tawny                       20 
323                 24 
324                31 
327 Fonseca Bin 27                11 
328 Fonseca 10 Year Old Tawny               11 
330 Taylor Late Bottled Vintage                  11 

 
 
 
 

 

WINES 
 
  Malbec  
  211 Doña Paula, Malbec, Luján de Cuyo                         9    40 
  210 Navarro Correas, Malbec, Mendoza           9.5   45 
  276 Catena, Malbec, Mendoza, Argentina                  40 
 
  Merlot 
  201 Tenta, Merlot, Chile                 9    40 
  225 Kendall Jackson V.R. Merlot, California      9.5  49 
  244 ot, California                   49 
  246 Sebastiani Merlot, California          52 
 
   Carmenere 
   286 Tenta, Carmenere, Chile                                      9    40 
 
  Shiraz 
  235 Rosemount Estate, Shiraz, Australia                       9.5  40 
  230 Black Opal, Shiraz, Australia         42 
  234 Penfolds " Thomas Hyland ", Shiraz, Australia                 45 
  250 Finca Las Moras Shiraz, San Juan                         40 
 
  Spanish     
  256 Ramon Bilbao Edicion Limitada, Rioja, Spain            9.5  45 
  207 Arzuaga Crianza, Ribera del  Duero                       10   49 
  263 Conde de Valdemar Reserva, Rioja, Spain            10   49 
  206 Marques de Caceres, Crianza, Rioja                             40 
  281 Pesquera Crianza, Ribera del Duero                    99 
  255 Protos Reserva, Ribera del Duero, Spain        79 
  259 La Rioja Alta Gran Reserva 904, Spain        88 
  260 Emilio Moro, Ribera del Duero, Spain        72 
  264 Vetus, Toro, Spain                      46 
  270 Mano a Mano, La Mancha, Spain                  40 
  271 Dominio De Atauta, Ribera Del Duero, Spain                 88 
  272 Jaros, Ribera Del Duero, Spain         78 

    273 Chafandi, Ribera Del Duero, Spain                        99 
 

  Other Reds     
  231 Don Nicanor, Bordeaux Blend, Argentina                       45 
  242 Domaine Lafite, Bordeaux, France                              40 
  274 Quinta Da Manuela, Douro, Portugal       120 
   
 

 



  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

     

  

 

BOTTLE SERVICE 
 

Patron  
      175 

 

 Jose Cuervo Gold 
 135 

 

Jonnhy Walker Black Label 
165 

 
 

Jonnhy Walker Blue Label 
350 

 

Chivas 12 
150 

 

Jack Daniels  
145 

 
 

Bombay Sapphire 
140 

 

G Vine 
140 

 

Hennessy VSOP 
180 

 

 
 

 

Please select three of the following mixers for your bottle service: 
 Coca Cola/Diet Coke/Sprite/Soda/Tonic/Red bull/ 

Coconut Water/Cranberry/Orange/Pineapple/Grapefruit 
 
 

 

 

 

BOTTLE SERVICE 
 

Finlandia 
140 

 
Absolut                               
140 

 
Van Gogh 

140 
 

Skyy 
140 

 
Grey Goose 

175 
 

Ketel One 
160 

 
Don Q 
135 

 
                         Bacardi 
                           135 

 
                        10 Cane  

175 
 

 
 

 Please select three of the following mixers for your bottle service: 
 Coca Cola/Diet Coke/Sprite/Soda/Tonic/Red Bull/ 

Coconut Water/Cranberry/Orange/Pineapple/Grapefruit 
 

 
 



  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

 

LUNCH 
Available from 11am to 5pm 

 

SOLERA GREENS 
    garden greens, tomato, kalamata olives, cucumbers,  

red onions, avocado w/ your choice of passion  
fruit dressing, blood orange, vinaigrette, spicy  

blue cheese dressing or our house caesar  
 

 
 

your choice of: 
 

Grilled Margarita Chicken Breast      12 
 
Fried Calamari Sticks             14 
 

       15 
 
Spiced Tuna                                    18 
 
Grilled Shrimp     16 
 

TO SHARE 

V i a nda  Ch i p s  &  Guacamo l e  
spiced chips served w/ fresh avocado tossed  

w/ tomatoes, onions & cilantro 
11  

 

Calamari Sticks    
panko crusted calamari served w/ coconut aioli 

16 
Shrimp Cocktail 

local pineapple cocktail sauce 
16 

 
 
 
 

 

 
ENTREES 

 

Duck Quesadilla 
hand shredded braised duck w/ mozzarella &  
jack cheese accompanied w/ guacamole &  

chipotle sour cream 
14 

 

Churrasco  
8oz churrasco marinated in shoyu sauce 

 w/ french fries 
16 

 

SANDWICHES 
 

             
churrasco w/ tomatoes, onions, sweet plantain, 

 mixed greens & roasted garlic aioli 
16 

 

Blackened Tuna Steak  
dusted in latino spices w/ cilantro crab butter on  

soft sesame bun 
18 

 

Chicken Avocado 
grilled breast w/ avocado, sautéed garlic,  

spinach & jack cheese  
15 

 

L a t i n  S l i d e r s  
3 grilled angus beef and longaniza (pork sausage) 
sliders w/ garlic aioli, bleu cheese, caramelized 

onions & mushrooms 
15  

 

La Concha Burger 
grilled 8oz. angus beef on a soft sesame seed bun 

15 
 

*All sandwiches are served w/ illusion fries 

Notice:  Consuming  raw  or  undercooked  meats,  poultry,  seafood,  shellfish  or  eggs  may  increase  your  risk                          

of  food-­‐borne  illness,  especially  if  you  have  a  medical  condition.  We  highly  recommend  that  our  guests                                                    

with  food  allergies  or  special  dietary  needs  consult  with  a  restaurant  manager  prior  to                                                                            

placing  an  order.                                                                                                                                                                                                                                  2/20/2010  



  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

 

 
 

P a n k o  C r u s t e d  C rab  Cak e  
w/  r emou l ade  s a uc e  &  j i c ama  s l aw  

20  
 

Y a u t i a  Nacho s  
s e r v ed  w/  s h r ed d ed  c h i c k e n ,  g ua c a mo l e ,  

s o u r  c r e am ,  p i c o  de  ga l l o  
15  

  

V i a nda  Ch i p s  &  Guacamo l e  
spiced chips served w/ fresh avocado tossed  

w/ tomatoes, onions & cilantro 
11  

 

L a t i n  S l i d e r s  
3 grilled angus beef & longaniza(pork sausage)  
sliders w/ garlic aioli, bleu cheese, caramelized  

onions & mushrooms 
15  

 

L a  Conc ha  B u rg e r  
grilled 8oz. angus beef on a soft sesame seed bun 

15  
 

Ch i c k e n  &  Cho r i z o  Empanada s  
w/  s o f r i t o  s a u c e  

18  
 

 

SOLERA GREENS 
    garden greens, tomato, kalamata olives, cucumbers,  

red onions, avocado w/ your choice of passion 
 fruit dressing, blood orange, vinaigrette, spicy  

blue cheese dressing or our house caesar  
 

 
      G r i l l e d  Ma r ga r i t a  Ch i c k e n  B r ea s t   12  
         15  

 
 
 

 
 

DINNER 
Available from 6pm to 11pm Sunday-Thursday 

Until 2am Friday-Saturday 
 
 

T ab l a  De  So l e r a                                 
jamón serrano, salchichón, chorizo parillero &  
grilled longaniza served w/ olive banderillas,  
sage cheese, manchego, & homemade toast 

22  
 

 
skirt steak marinated in sweet shoyu w/ plantain fufu 

18  
 

Ca l ama r i  S t i c k s  
panko crusted calamari served w/ coconut aioli 

16  
 

D u c k  Que s ad i l l a  
hand shredded braised duck w/ mozzarella &  
jack cheese accompanied w/ guacamole & 

 chipotle sour cream 
16  

 

P i z za  
caramelized onions, chorizo, manchego, garlic  

& basil 
14  

 
So l e r a  Pae l l a  

shrimp, langoustine, mussels, calamari, spanish  
chorizo, gandules  & saffron scented rice 

18  
 
 
 



  

  

  

  

  

  

  

  

  

    

 
 
 
 

DESSERTS 
 
 

I c e  C r eam  
choice of vanilla, chocolate or strawberry 

4 
 

So l e r a  F r u i t  P l a t e  
selection of tropical seasonal fruits 

12 
 

C r epe s  a  L a  Mode  
warm crepes with dulce de leche  your 

choice of ice cream 
7 
 

O r eo  Chee s e ca k e  
9 .5  

 
  


