Dinner Menu

At Soleil @ K the spirit of community starts with sharing. Our menu and community style tables are
designed to bring people together, as meal time was meant to. Join in the spirit by ordering several small
plates for your table to share and enjoy.

Small Plates

Tortilla Soup
tortilla strips, avocado?.

Chef's Homemade Soup
prepared daily 6.

Mussel Chowder
pancetta, cream, shoestring potatoes 10.

Caesar Salad
shaved parmesan, croutons 8.

Caprese Salad
fresh mozzarella, roma tomatoes, basil 10.

Grilled Eggplant Salad
radishes, cucumbers, rainbow carrots,
sherry vinaigrette, goat cheese crostini 8.

Baby Spoonleaf Spinach Salad
carmelized pecans, jicama, blue cheese, hearts of palm,
mandarin oranges, citrus vinaigrette 10.

Fried Brie
fresh berries, ciabatta crackers 12.

Artisan Cheese Plate
fig jam, grapes, ciabatta crackers 16.

Lobster Ravioli
wild mushroom chardannay cream sauce 18.

Poached Jumbo Prawns
cajun cocktail sauce, avacado 16.

Ahi Tartar
cucumber, mango, avocado 18.

Southwesternn Oysters Casino
applewood bacon, bell pepper confetti, herb butter
1/2 doz. 16. doz. 12.

Artisan Flatbreads 16.

Heirloom Tomato
micro basil, fresh mozzarella, parmesan

BBQ Rotisserie Chicken
caramelized onion, pepper jack cheese, cilantro

Mushroom
herb ricotta, baby spinach, truffle cheese

We rotate menus seasonally, so your dining experience is always fresh, exciting, and delicious!  Subject to change 5/2008



Artisan Flatbreads 16.

Rock Shrimp and Avocado
chorizo, roasted peppers, jack cheese

Domestic Proscuitto
asparagus, sweet onions, potatoes, bleu cheese

Large Plates

Free Range Jadori Chicken
smoked cheddar polenta, asparagus, smoked bacon, mustard glaze 20.

Sesame Seared Ahi
wasabi mashed potatoe, tempura long beans, soy buerre blanc 26.

Macadamia Nut Crusted Seabass
mashed potatoes, tropical fruit salsa, lemon buerre blanc 28.

Grilled Swordfish
saffron basamati rice, wild mushroom chardonnay cream sauce 34.

Star Ranch Grass Fed Ribeye
frizzled leeks, au gratin potatoe, red wine sauce 34.

Herb Crusted Rack of Lamb
roasted garlic mashed potato, rosemary demi-glace 34.

Braised Short Ribs
potato hash, roasted vegetable, shoestring potato 26.

Applewood Bacon Wrapped Filet
mashed potato, baby vegetable, red wine demi-glace 36.

Marinated Pork Rib Chop
mashed potato, dried fruit chutney, port demi-glace 25.

Maple Cured Duck Breast
sweet potato puree, pomegranate sauce 25.

We rotate menus seasonally, so your dining experience is always fresh, exciting, and delicious!  Subject to change 5/2008



Wines by the Glass

Rotari, Italian Brut 9.

Domaine Chandon, Brut, Sonoma-Napa, NV 12.
Piper Sonoma, Blanc de Noir, Sonoma, NV  10.
Beringer, White Zinfandel, California, 06 4 .

Dr. Loosen, Riesling, "Blue Slate", Austria, 06 9.
Jewel Collection, Viognier, California, 04 7.
Sauvignon Republic Cellars, Sauvignon Blanc, 04 8.
La Famiglia di Robert Mondavi, Pinot Grigio, 04 8.
Cakebread Cellars, Sauvignon Blanc, Napa, 05 12.
Ferrari-Carano, Fume Blanc, Sonoma County, 06 9.
Elena Walch, Pinot Grigio, Alto Adige, 05 11.
MacMurray Ranch, Pinot Gris, Sonoma 9.
Dynamite, Chardonnay, Mendocino County, 05 9.
Robert Mondavi, Chardonnay, Napa, 04 10.

Laird, Chardonnay, Red Hen Ranch, Napa, 03 13.
Concannon, Chardonnay, Sonoma, 05 7.

Edna Valley, Chardonnay, San Luis Obispo, 05 8.
MacMurray Ranch, Pinot Noir, Sonoma, 05 11.
Chateau St. Jean, Pinot Noir, Sonoma, 05 10.
Acacia, "A", Pinot Noir, California, 10.

Robert Mondavi, Pinot Noir, Carneros, 05 12.

Zen of Zin, Zinfandel, California, 04 8.

Bridlewood, Syrah, Santa Ynez, 04 10.

Jewel Collection, Petite Sirah, California, 04 8.
Dynamite, Merlot, Mendocino, 04 12.

Wildhorse, Merlot, Paso Robles, 04 10.

Edna Valley, Merlot, San Luis Obispo, 04 9.
Cinnabar, "Mercury Rising", California, 04 12.

Edna Valley, Cabernet Sauvignon, 04 9.
Provenance, Cabernet Sauvignon, Rutherford, 04 14.
Cain Cuvee, Red Blend, Napa, 04 12.

Tobin James,Cabernet,"Notorious", Paso Robles, 04 12.
Dynamite, Cabernet Sauvignon, Lake County, 04 12.

www.soleilatk.com
www.altitudeskybar.com

Hours

Breakfast Mon-Sun 6:30am -10:30am
Lunch Mon-Sun 11:30-3:00pm
Dinner Sun-Thurs 5:30pm-10:30pm
Fri-Sat seating til 11pm

Gratuity of 18% added to parties of 8 or more
Call 619.446.6088 for reservations and information
660 K Street, San Diego, Ca 92101

We rotate menus seasonally, so your dining experience is always fresh, exciting, and delicious!  Subject to change 5/2008
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