AS PART OF OUR GREEN INITIATIVE AT SOLANA WE
ARE TRYING TO REDUCE THE USAGE OF PLASTIC
STRAWS AND STIRRERS. PLEASE TELL YOUR SERVER
IF YOU WISH TO HAVE YOUR DRINK WITHOUT
THEM AND HELP US SAVE THE ENVIRONMENT AND
THE OCEAN.

Signature Cocktails
Caicos Passion s14

Coconut Rum, Absolute, Passion Fruit, Grapefruit
Juice, Cranberry

Reef Runner S14

Light Rum, Gold Rum, Pineapple Juice, Orange
Curacao, Mango Puree

Solana Caya s14
Vodka, Cucumber, Mint, Lime, Simple Syrup

Turkoise Dream s14

Ocean inspired Pina Colada

Fresh Berries Mojito $16

Fresh Mint, Lime, White Rum, Mixed Berries, Club
Soda

Bartender’s Signature S16

All our bartenders have their signature, please ask
for the shift bartender’s choice.

Mudslide $18
A Creamy Mix of Vodka, Kahlua & Bailey's

Ice Tropez (275 ml) $16

Rose Wine Cocktail.

Please ask our bartenders to create your favorite
blends apart from the menu above.

Beer
Turks Head Lager / Amber S7
Coors Lite S8
Presidente S8
Heineken S8
Corona S8
Kirin Ichiban S9

Prices subject to 12% government taxes, 10%
service charge & 5% facility fee.

Spirits $12

Bombay, Absolute, Bambarra (White, Gold,
Coconut, Black), Jack Daniels, Malibu, Sauza,
Dewars

Spirits $14

Tanqueray 10, Tito's, Captain Morgan, Crown Royal

Spirits $15

Grey Goose, Mount Gay, JW Black Label, Patron,
Knobs Creek, Don Julio

Japanese Sake

Joto Yuzu (250 ml) $26
Joto Junmai (300ml) $28
Shinchi Hon Yari (300 ml) $32

Non Alcoholic Beverages

Water

Still 1Ltr / 500ml S4 /$2.50
Sparkling 85
Fiji 1 Ltr $8
Soft Drinks S4

Coke, Diet Coke, Sprite, Ginger Beer, Ginger Ale,
Tonic, Club Soda

Fruity & Smoothie

Shirley Temple S7
Canned Juice S7
Fresh Lemonade S7
Fruit Punch S8

Smoothies (Passion, Strawberry, Mango) S9

Night Caps

Chocolate Martini $16
Espresso Martini $16
Cordials $14
Bailey’s, Kahlua, Grand Marnier, Godiva

Pyrat XO Rum $18
Zacapa 23 $22
Macallan 12 yrs old $18
Espresso / Cappuccino S5

Prices subject to 12% government taxes, 10%
service charge & 5% facility fee.



Wine List
Bubbly
Val D'Oca Prosecco
Mionetto Prosecco
Veuve Cliquot Yellow Label
Moet et Chandon Rose
Chardonnay
Esser Chardonnay
Besson Chablis
Michael David Winery Chardonnay
Jordan Chardonnay
Pinot Grigio
Caposaldo Pinot Grigio
Santa Margerita Pinot Grigio
Sauvignon Blanc
Wente Sauvignon Blanc
Kim Crawford Sauvignon Blanc
Dezat Pouilly Fume
Blends
Beringer White Zinfandel
Rose
Crazy Tropez
Whispering Angel
Pinot Noir
Elouan Pinot Noir
Kim Crawford Pinot Noir
Mieomi Pinot Noir
Etude Pinot Noir
Cabernet Sauvignon
Esser Cabernet Sauvignon
Earthquake
Duckhorn Decoy
Justin Cabernet Sauvignon
Cakebreads Cabernet Sauvignon
Blends
Blackstone Merlot
Lacroix Bordeaux Blend

7 Deadly Zins Zinfandel

$12 /548
$65
$110
$120

$12 /548
$58

$62
$105

$12 /548
$58

$12 /548
$58
$62

$48

$12 /548
$62

$13 /548
$58
$68
$95

$13 /548
$54

$58

$92
$120

$13/548
$54
$58

In our efforts to enhance your wine experience
please feel free to bring in your favorite bottle of
wine to the restaurant, we levy a nominal charge of
$20 as corkage for wines that you like and do not

see on our menu.

Prices subject to 12% government taxes, 10%
service charge & 5% facility fee.

Bar Snack
4.00 pm to 6.00 pm

Chicken Wings (BBQ/HOT)

Nachos

$12

s14

Cheese sauce, tomato, onion, sweet peppers

Add chicken

TC Conch Fritters
Chunky conch fritters with chipotle mayo.

Chicken Quesadillas

Sushi Rolls

Spicy Tuna

Salmon Avocado
Vegetable Tempura
California
Cucumber Avocado
Rainbow

Crunchy Shrimp
Dragon Roll

Pizzas

(Please allow 20 minutes preparation time)

Pizza Margherita
Pizza Gardenia
Pizza Americano

Kitchen Sink Pizza

$6

$16

S16

$19
$19
$19
$19
$19
S22
$22
$22

$20
821
$23

$25

Prices subject to 12% government taxes, 10%

service charge & 5% facility fee.



