
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

BRATS

CRISPY CHICKEN THIGHS BOWLS

Jumbo Pretzel	 $13
Served warm, brushed with garlic butter and 
dusted with parmesan. Served with Solace beer 
cheese and spicy mustard dipping sauces

Loaded Nachos	 $12
Your choice of tortilla chips, seasoned fries, or 
tater tots. Topped with Solace beer cheese, pico de 
gallo, avocado crema, sour cream, jalapeños

Add Grilled Chicken +$5 or Carne Asada +$7

Beer Battered Onion Rings	 $8
Served with Alabama white BBQ and Solace beer 
cheese dipping sauces

Wings - Chicken or Cauliflower	 $12
Tossed in a choice of: Buffalo, Mango Habanero, 
Gochujang or Garlic Parmesan sauce. With a 
choice of ranch or blue cheese dipping sauce

Curly Fries or Tater Tots	 $8
Tossed in sweet and smoky seasoning. Served 
with ketchup, Solace beer cheese, citrus ranch 
dipping sauces

Spinach & Artichoke Dip	 $14
Spinach, artichoke hearts, mozzarella, parmesan, 
cream cheese, spices. Served in a hot cast iron 
skillet with tortilla chips

Buffalo Chicken Dip	 $14
Shredded chicken, cream cheese, buffalo sauce, 
celery, ranch, blue cheese. Served in a hot cast 
iron skillet with tortilla chips

District	 $12
Split top half-smoke, house-made beef chili, diced 
onions, coleslaw, yellow mustard

SOHO	 $12
Split top all beef hot dog, Solace beer cheese, 
crispy onion strings, bacon, sweet and spicy sauce

Kobra Kai	 $12
Split top half-smoke, pickled Asian vegetables, 
Fresno peppers, cilantro, sweet and spicy sauce

Classic	 $11
Served with Alabama white BBQ, citrus ranch, 
sweet and spicy dipping sauces

Spicy	 $11
Tossed and battered in Nashville hot sauce. 
Served with Alabama white BBQ, citrus ranch, 
sweet and spicy dipping sauces

The Harvest	 $15
Romaine, field greens, quinoa, avocado, grapes, 
feta cheese, arugula, slivered almonds, dried 
apricots, champagne vinaigrette

The Buffalo	 $15
Romaine, field greens, quinoa, heirloom tomato, 
red onion, blue cheese crumbles, crispy bacon, 
shredded carrots, celery, ranch dressing, buffalo 
sauce drizzle

The Cali	 $15
Romaine, field greens, quinoa, grilled corn, black 
beans, pepper jack cheese, heirloom tomato, 
avocado, crispy tortilla strips, golden hot BBQ 
sauce, chili lime vinaigrette

The Tuscan	 $15
Romaine, field greens, quinoa, chickpeas, 
shaved asiago cheese, heirloom tomato, 
banana peppers, celery, crispy onion strings, 
champagne vinaigrette

Side Salad	 $6
Romaine, diced tomato, red onion, cucumber, 
carrots, tortilla strips and your choice of dressing

National	 $14
American cheese, secret sauce, butter lettuce, 
tomato, pickles on a freshly baked bun

Heater	 $16
Pepper jack cheese, sriracha mayo, sweet and spicy 
sauce, jalapeño bacon, Fresno peppers, pickles on 
a freshly baked bun

Bootlegger	 $15
Cheddar cheese, BBQ sauce, thick cut bacon, 
crispy onion strings on a freshly baked bun

Outpost Chicken Sandwich	 $15
Fried buttermilk chicken, Alabama white BBQ 
sauce, pickles on a freshly baked bun

BLT Chicken	 $16
Fried buttermilk chicken, citrus ranch, asiago 
cheese, thick cut bacon, tomato, pickles, on a 
freshly baked bun

Roast Chicken Wrap	 $15
Buttermilk brined roasted chicken, mixed 
greens, parmesan, roma tomatoes, red onions, 
and buttermilk parmesan dressing in a flour 
tortilla wrap

Steak and Cheese	 $15
Grilled beef with provolone, peppers, mushrooms, 
onions, lettuce, mayo on a hoagie roll

Freshly ground Angus beef 
Add tots or fries +$3

Add tots or fries +$3

Stachowski’s locally handcrafted sausages 
Add tots or fries +$3

Hand-battered & sliced for dipping
Add grilled or fried chicken +$5 
Add steak or grilled shrimp +$7

BURGERS

HANDHELDS

SHAREABLES



Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

KIDS MENU
Served with tots or fries & drink

Hot Dog	 $11

Burger or Cheeseburger Sliders	 $11

Chicken Sliders	 $11
Grilled or crispy fried chicken

DESSERTS
Funnel Cake Fries	 $8
Powdered sugar, chocolate and caramel dipping sauce

Fried Oreos	 $8
Raspberry and chocolate dipping sauces

Chocolate Mousse	 $8
House-made chocolate mousse topped with 
whipped cream and chocolate shavings

TACOS

Grilled Shrimp	 $15
Grilled shrimp, cabbage, red pepper and onion 
mix, avocado crema, cilantro on corn tortillas

Chipotle Chicken	 $15
Marinated chipotle chicken grilled and topped 
with lettuce, tomato, ranch on corn tortillas

Carne Asada	 $15
Carne asada, pico de gallo, sour cream, cilantro, 
lime on corn tortillas

3 Tacos 
Add tots or fries +$3

WINEBEER

DRINKS

COCKTAILS

OTHER LIBATIONS

A Rum a Day	 $15
Thrasher’s Spiced Rum, lemonade, lemon 
verbena syrup

Green Tea Old Fashioned	 $15
MurLarkey Three Tea Whiskey, peach schnapps, 
orange bitters, lemon

Healthy Buzz	 $15
Open Road American Gin, lemongrass lavender 
syrup, tonic

Spritz, Radler, and Roll	 $15
Cazadores Reposado tequila, grapefruit juice, 
Aperol, Solace’s 2 Legit 2 Wit

NoVa Pink 75	 $15
Open Road American Vodka, lemon juice, 
strawberry syrup, prosecco

Oh, We Fancy (Mocktail)	 $8
Solace’s Hop Water (non alcoholic seltzer), 
elderflower syrup, cucumber, fresh fruit

Mambo #2 (Mocktail)	 $8
Ginger beer, pineapple, lime, orange

Lost Boy: Comeback Kid Cider	 $9

Surfside: Vodka Iced Tea	 $8

Super Lyte: Vodka+Ade	 $8

White Claw: Hard Seltzers	 $8

High Noon: Rotating Selection	 $8

Rotating Non-Alcoholic Beer Selection	 $8

Scan the barcode to the left to 
view our beer menu.

Sparkling/Rosé Glass Bottle

Santomè Prosecco Brut DOC - Italy $12 $42

Paradise Springs Nana’s Rosé - VA (local) $13 $46

White
Better Half Sauvignon Blanc - New Zealand $13 $46

Block & Row Chardonnay - Columbia 
Valley, WA

$12 $42

Paradise Springs Sommet Blanc - VA (local) $12 $42

Red
Rock Point Pinot Noir - Rogue Valley, OR $12 $42

Paradise Springs Mélange Red Blend - VA 
(local)

$14 $49

Del Rio Cabernet Sauvignon - Rogue 
Valley, OR

$14 $49


