
 
Solano Junction - Grand opening 

 

 

 

 

Consuming raw or uncooked meats, poultry, eggs, seafood or shellfish may increase your risk of foodborne illness.  
Please ask your server to assist you in accommodating allergies or dietary restrictions.  

  
 

** PLEASE BE ADVISED PARTIES OF SIX OR LARGER WILL BE CHARGED AN AUTOMATIC 20% SERVICE CHARGE ** 

 

Three Course Prix-Fixe Menu @ $59.99 
Including a glass of LVE by John Legend Sparkling Rose 

 
 

 

~ FIRST COURSE ~ 
 

Premium Burrata Melon prosciutto, melon, tomato, arugula,  

crispy quinoa & aged balsamic  

OR 

Tossed Pickled Beet farmers organic greens, pears, cherry tomato, 

toasted walnuts feta balsamic vinaigrette 

 

 
~ SECOND COURSE ~ 

 
Seared King Salmon   togarashi, couscous, kabocha, edamame, 

broccolini, sesame red pepper miso glaze  

OR 

Lamb Shoulder braised lamb, basmati rice, roasted vegetable, masala gravy  

OR 

Ravioli butternut squash parmesan, ricotta, beurre blanc 
 

 

 

~ DESSERT ~ 
 

Peach-Lavender Cobbler chantelle cream, berry coolie  
OR 

Hibiscus Flan   fresh berries, basil reduction  
 
 
 
 
 


