
 

Good morning, and welcome to solbar.  Breakfast is a meal we look forward not just to eating but also to enjoying.  In that spirit, we have 

created the dishes below by preparing our breakfast favorites with the best ingredients that northern California has to offer in autumn.  You will 

find our á la carte selections, fresh juices, hot drinks, and breakfast cocktails on the reverse side of the menu.                                  

solbar originals 

 

house-cured smoked salmon with bagel, cream cheese, and our pickles   $17 

lemon-ricotta pancakes with blueberry syrup and toasted pinenuts    $15 

brioche and sour cherry french toast with maple ice cream    $14 

warm frittata of padron peppers, yellow squash, herbs, and david little’s 

butterball potatoes with goat-cheese-and-honey-toast and pepperonata    $15 

house-corned beef or roasted chicken hash                                                           

with poached eggs and yukon gold potatoes    $16 

north shore shrimp and grits:  shrimp étouffée                                                 

and cheesy anson mills antebellum grits    $17 

 

 

 

    mount washington eggs:  two poached eggs on a split buttermilk biscuit                    

with smoked ham, braised greens and spicy hollandaise    $17 

steel cut oats served with citrus-spiked cranberries    $11 

three egg omelet with black forest ham, sharp cheddar                                                

and gruyere-sourdough spoonbread    $15 

egg white omelet with goat cheese, spinach and fresh fruit    $16 

brannan street breakfast:  two eggs any style with iron skillet hash browns,                          

homemade sausage or bacon, and choice of toast    $16  

huevos a la frontera con chili verde with chorizo flautas, sour cream, salsa roja                                                  

and rancho gordo farms vaquero beans    $16 

  



 

refreshmentsrefreshmentsrefreshmentsrefreshments    

    

    

fresh squeezedfresh squeezedfresh squeezedfresh squeezed    

orange juice $8 

grapefruit juice $8 

 

fruit smoothie $9 

 

bloody mary $9 

lillet blanc $9 

corpse reviver $11 

mimosa $11 

french 75 $14 

shandy  $5 

  

 

    

    

special additionsspecial additionsspecial additionsspecial additions    

    

baked breadsbaked breadsbaked breadsbaked breads:  muffins, bagel, and whole grain toast  

with butter and preserves  $12$12$12$12    

fresh seasonal fruit plate  $11  fresh seasonal fruit plate  $11  fresh seasonal fruit plate  $11  fresh seasonal fruit plate  $11      

house recipe granolahouse recipe granolahouse recipe granolahouse recipe granola with yogurt and banana $9$9$9$9 

cinnamon sugar donutcinnamon sugar donutcinnamon sugar donutcinnamon sugar donut hole hole hole holes s s s cooked to order  $8$8$8$8    

side of yogurt  $4  side of fruit  $6    side of yogurt  $4  side of fruit  $6    side of yogurt  $4  side of fruit  $6    side of yogurt  $4  side of fruit  $6        

toast, english muffin, or bagel and cream cheese $3toast, english muffin, or bagel and cream cheese $3toast, english muffin, or bagel and cream cheese $3toast, english muffin, or bagel and cream cheese $3    

househousehousehouse----made breakfast sausage $5made breakfast sausage $5made breakfast sausage $5made breakfast sausage $5    

bacon $5    chorizo $5bacon $5    chorizo $5bacon $5    chorizo $5bacon $5    chorizo $5    

biscuits and gravy $7biscuits and gravy $7biscuits and gravy $7biscuits and gravy $7                cheese grits $6cheese grits $6cheese grits $6cheese grits $6    

two eggs $6    two eggs $6    two eggs $6    two eggs $6    hash browns $5hash browns $5hash browns $5hash browns $5    

 cheesy, crispy bread pudding $5     cheesy, crispy bread pudding $5     cheesy, crispy bread pudding $5     cheesy, crispy bread pudding $5        

        

warmerswarmerswarmerswarmers    

    

solage blend 

french press coffee 

by calistoga roastery 

$4.5/8 

 

mighty leaf teas 

$4.5 

 

hot chocolate $5 

café au lait $5 

cappuccino $5.5 

macchiato $4.5 

espresso $3 

latte $4 

mexican coffee $8 

irish coffee $8 

 


