
local smoked mahi dip 18
crudité, lavash bread

jerk chicken wings  20
pineapple-tamarind 
dipping sauce 

conch fritters 18
chipotle & lemon aioli 

creole peel & eat shrimp  28
keys pink shrimp, 
cocktail & herb chutney

edamame hummus 18
naan bread, crudité

SHAREABLES 

key’s caesar 15
romaine hearts, parmesan, 
key lime-caesar dressing 

baby iceberg 18
lardons, crispy vegetables,
goat cheese dressing

quinoa power bowl   19
kale, feta cheese, avocado,
sweet peppers, northern bean, 
pomegranate, basil vinaigrette  

conch coconut ceviche   26
grilled & chilled conch, 
avocado, plantain chips

add to your salad
chicken 10 | shrimp 14 | churrasco* 16 |

blackened mahi 12  

LIGHT & BRIGHT

sol burger*  22
caramelized onion, cheddar,
cremini mushroom, secret sauce

pork belly chicharron 32
maduros, rum-tamarind bbq

churrasco skirt steak* 38
chimichurri, yucca fries

jerk half chicken 32
tamarind-pineapple,  yucca roll

LAND

snapper minuta sandwich 30
crispy yellowtail, tartare sauce, 
tomato, lettuce, cuban bread 

tuna poke bowl*  26
beet-ponzu, vegetable noodles,
avocado, arugula, crispy shallots 

spiny lobster mac & cheese gratin  34
pappadew pepper, brie cream, penne rigata

crispy whole thai snapper   58
fresh herbs, garlic chips, coconut rice
toasted peanut nam jim jaew

local blackened grouper 48
coconut rice, mango salsa, plantain, red curry

SEA

DINNER

Sol Signature Dishes

For your convenience, 20% service charge has been added to your 
check and is adjustable at your discretion.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or 
eggs may increase your risk of foodborne illness, especially if you have 
certain medical conditions.


