
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Chef’s Homemade Soup 6.  

Mussel Chowder  

pancetta, cream, shoestring potatoes 10.  

Caesar Salad  

shaved parmesan, soft boiled egg, croutons 8.  

Organic Baby Green Salad  

radishes, cucumbers, rainbow carrots sherry vinaigrette 7.  

Oysters  

cucumber nage, wasabi caviar 1/2 doz. 15. doz. 24.  

Artisan Cheese Plate  

fig jam, grapes, ciabatta crackers 16.  

Shrimp Shu Mai  

cucumber salad, spicy orange dip 13.  

Beet Salad  

goat cheese parfait, frisee, candied grapefruit 10.  

 

Lunch Combos  

“K” Street  

1/2 Boar’s Head turkey club 
baby green salad 
cup of soup 
14.  

Gaslamp  

1/2 open face chicken salad sandwich 
caesar salad 
cup of soup 
14.  

 

Artisan Flatbreads 14.  

Heirloom Tomato  

micro basil, fresh mozzarella, parmesan  

BBQ Rotisserie Chicken  

caramelized onion, pepper jack cheese, cilantro  

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



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Rock Shrimp and Avocado  

chorizo, roasted peppers, jack cheese  

Mushroom  

herb ricotta, baby spinach, truffle oil  

Domestic Proscuitto  

asparagus, sweet onions, potatoes, blue cheese  

 

~Sandwiches served with a choice of herb fries or petite salad~  

Ham and Cheese “Monte Cristo”  

sourdough, swiss cheese, cherry jam 12.  

Corned Beef Ruben  

homemade sauerkraut, 1000 island dressing, swiss cheese, grilled rye bread 12.  

“Star Ranch” Grass Fed Burger  

lettuce, tomato, red onion, drunken goat cheese, mushroom tapenade 16.  

“Boar’s Head” Turkey Club  

grilled ciabatta, rosemary mayonnaise, avocado 13.  

Open Face Rotisserie Chicken Salad Sandwich  

toasted almonds, grapes, tarragon, toasted brioche 12.  

B.L.T with cheese  

mayonnaise, grilled ciabatta, cheddar cheese, avocado 11.  

“Star Ranch” Grass Fed Ribeye  

blue cheese butter, marble potatoes, ramano beans 32.  

Ahi Tuna Chop Salad  

shredded lettuce, chopped vegetables, ginger dressing 15.  

Grilled Chicken Caesar  

shaved parmesan, herb croutons 13.  

Salmon Tacos  

avocado, cilantro, pico de gallo, lemon sour cream 14.  

Free Range Jadori Chicken  

smoked cheddar polenta, asparagus, smoked bacon, mustard glaze 19.  
We rotate menus seasonally, so your dining experience is always fresh, exciting, and delicious!      Subject to change 5/2008



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Rotisserie Chicken Cobb  

baby greens, hard boiled egg, bacon, bleu cheese, avocado, tomato, poppy seed ranch 
dressing 17.  

 

Wines by the Glass  

Rotari, Brut, Italy 9.75 
Domaine Chandon, Brut, Sonoma-Napa, NV 13 
Piper Sonoma, Blanc de Noir, Sonoma, NV 10.75 
Beringer, White Zinfandel, California, 06 4.50 
Dr. Loosen, Riesling, “Blue Slate”, Austria, 06 9.75 
Jewel Collection, Viognier, California, 05 7.50 
Sauvignon Republic Cellars, Sauvignon Blanc, 06 8.75 
La Famiglia di Robert Mondavi, Pinot Grigio, 04 8.75 
Cakebread Cellars, Sauvignon Blanc, Napa, 06 13 
Ferrari-Carano, Fume Blanc, Sonoma County, 06 9.75 
Elena Walch, Pinot Grigio, Alto Adige, 06 12 
MacMurray Ranch, Pinot Gris, Sonoma 9.75 
Dynamite, Chardonnay, Mendocino County, 06 9.75 
Robert Mondavi, Chardonnay, Napa, 05 10.75 
Laird Family, Chardonnay, Red Hen Ranch, Napa, 05 14 
Concannon, Chardonnay, Central Coast, 06 7.50 
Edna Valley, Chardonnay, San Luis Obispo, 06 8.75 
MacMurray Ranch, Pinot Noir, Sonoma, 06 12 
Château St. Jean, Pinot Noir, Sonoma, 06 10.75 
Acacia “A”, Pinot Noir, California, 05 10.75 
Robert Mondavi, Pinot Noir, Carneros, 06 13 
Zen of Zin, Zinfandel, California, 04 8.75 
Bridlewood, Syrah, Santa Ynez, 04 10.75 
Jewel Collection, Petite Sirah, California, 05 8.75 
Dynamite, Merlot, Mendocino County, 04, 05 13 
Wildhorse, Merlot, Paso Robles, 05 10.75 
Edna Valley, Merlot, San Luis Obispo, 04 9.75 
Querceto, Chianti Classico, Italy, 05 8.75 
Cinnabar, “Mercury Rising”, California, 05 13 
Edna Valley, Cabernet Sauvignon, 05 9 
Provenance, Cabernet Sauvignon, Rutherford, 04 15 
Cain Cuvée, Red Blend, Napa, 04 13 
Tobin James, Cabernet,“Notorious”, Paso Robles, 05 13 
Dynamite, Cabernet Sauvignon, Lake County, 04 13  

 

Hold your special event at Soleil @ K or Altitude Skybar and Garden Lounge!  

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 until 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

http://www.soleilatk.com/
http://www.altitudeskybar.com/

