
SOFT PRETZELS
Warm & salted pretzels served with cheddar ipa 
dipping sauce  10 

LAGER BATTERED CHICKEN TENDERS
Served with ginger honey mustard  11

CRISPY BRUSSELS SPROUTS G	
Tossed with parmesan, served with citrus aioli  9

CUBAN CIGARS
Spicy braised pork egg roll stuffed with jalapeño jam 
& chipotle aioli  13

HOUSEMADE POTATO CHIPS
Served with spicy dipping sauce  6

GRILLED CHICKEN QUESADILLA
Pico de gallo, guacamole & sour cream  13

BASKET OF FRIES  8 G
With curry sauce  10
With cheddar, smoked bacon & scallion  10

CLAM CHOWDER
A new england classic  11

MIXED GREEN SALAD G
Crispy vermont goat cheese, candied pecans, grapes, 
balsamic vinaigrette  12

CHOPPED SALAD G
Chopped mango, apple, english cucumber & 
roma tomato with grilled corn & crumbled bulgarian 
feta, served with lemon basil vinaigrette  14

ADD TO ANY SALAD
Chicken  6, Steak*  8, Salmon*  7

SÓLÁS BURGER* G
Half pound ground chuck, choice of cheddar, swiss, 
american or bleu, grilled potato roll  17

NEW ENGLAND LOBSTER ROLL G
Lightly dressed lobster, griddled split top bun  28

REUBEN G
Thin sliced corned beef, swiss, sauerkraut & 
russian dressing on marble rye  15

VEGGIE BURGER WRAP G
Housemade blend of grains & vegetables, spinach, 
creamy goat cheese, avocado mousse & sliced tomato 
in a whole wheat wrap  14

CHICKEN BLAT G
Grilled Chicken breast, smoked bacon, lettuce, avocado 
mousse & chipotle mayo on parmesan focaccia  16

FISH & CHIPS
Lager battered haddock, chips, coleslaw, 
caper tartar sauce & fresh lemon  24 

SÓLÁS CHICKEN G
Roasted bone-in chicken breast, fingerling 
potatoes, grilled asparagus, whiskey pan sauce  24 

GRILLED SALMON* G
Spicy-sweet chili glaze, lemon basmati rice, 
broccoli rabe  24

GRILLED FLAT IRON STEAK* G
Whipped garlic potatoes, grilled asparagus, 
shallot demi glace  26

WILD MUSHROOM RAVIOLI
Roasted tomatoes, asparagus, sage & 
garlic cream  19

APPETIZERS BURGERS & SANDWICHES

SOUP & SALADS SÓLÁS FAVORITES

G These items are suggestions for gluten sensitive guests.  
We understand that sensitivity to gluten can vary and 
it’s important to note that sólás is not a gluten free 
environment. 

*These items are cooked to order and, or may contain 
raw or undercooked ingredients. Consuming raw or 
undercooked meat, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness. Before placing your 
order, please inform your server if anyone in your party has 
a food allergy.

CONTACTLESS MENUCONTACTLESS MENU
1. Open Your Camera App

2. Scan QR Code (No Need To          
    Take A Photo)

3. Click The Link At The Top

4. View The Menu, Touch Free!

served with french fries
udi's gluten free bread available upon request



BLUEBERRY LEMONADE
Stoli blueberry vodka, blueberry syrup, 
lemon juice, simple syrup

WHISKEY SMASH
maker's mark bourbon, lemon juice, 
simple syrup, fresh mint

MANGO MULE
tito's handmade vodka, ginger beer, 
mango purée, lime juice

SANGRIA
pinot noir, cointreau, citrus, 
fresh berries

COOL HAND CUKE
crop cucumber organic vodka, 
muddled blackberries, lemon juice, 
simple syrup, champagne float

RUM PUNCH
coconut rum, gosling's black seal rum, 
pineapple juice, orange juice, grenadine

ESPRESSO MARTINI
stoli vanilla vodka, espresso, 
baileys irish cream, turbinado sugar rim

COCKTAILS

DRAFTS
GUINNESS

FIDDLEHEAD IPA

HARPOON IPA

JACK'S ABBY HOUSE LAGER

SAMUEL ADAMS LAGER

SAMUEL ADAMS SEASONAL

BUD LIGHT

BEER

BOTTLES & CANS
BUDWEISER

BUD LIGHT

COORS LIGHT

WHITE CLAW HARD 
SELTZER

MICHELOB ULTRA

CORONA EXTRA

MAGNERS IRISH CIDER

MILLER HIGH LIFE

ST. PAULI GIRL N/A

WINE

RED
CABERNET, JOSH  10

MALBEC, SAN HUBERTO  9

MERLOT, HAYES  9

PINOT NOIR, CONO SUR  8

WHITE
SAUVIGNON BLANC, MATUA  9

CHARDONNAY, 
CHATEAU SOUVERAIN  10

PINOT GRIGIO, ANTERRA  8

CHAMPAGNE, 
BARTON & GUESTIER  10

ROSÉ, FLEURS DE PRAIRIE  12

CRAFT BOTTLES & CANS

NIGHT SHIFT WHIRLPOOL - PALE ALE - MA, 4.5%

ALLAGASH WHITE - WHEAT ALE - ME, 5.1% 

LAGUNITAS ROTATING - CA

DOGFISH HEAD 60 MINUTE - IPA - DE, 6%

LAGUNITAS SUMPIN' EASY - ALE - CA, 5.7%

CISCO SEASONAL - MA

@SOLASBOSTON

It’s great to see youIt’s great to see you!!   Please know that the 
safety of our team and guests remains our top 

priority and we have added extra protocols onto 
our existing high safety standards. We ask that 
you wear your mask when not seated at your 
table & limit your stay to 1 hour 45 minutes.

DESSERT
CHOCOLATE CAKE
Three layer cake with caramel sauce & 
whipped cream  9

CARROT CAKE
Cream cheese frosting, spiced pecans, 
vanilla ice cream  9

WEEKEND BRUNCH &  TAKEOUT AVAILABLEWEEKEND BRUNCH &  TAKEOUT AVAILABLE


