
S A M P L E  M E N U S

soups and appetizers
Portobello Soup
Portobello mushroom and onion with white 
wine, port and a touch of cream

Conch Carpaccio
Sweet Bahamian Conch, thinly sliced, 
sprinkled with Asiago, capers, red bell 
peppers and red onion with virgin olive oil 
and key lime juice

Baked Artichokes
Stuffed with garlic and crabmeat

entrees
Tuna Seared With Pistachios 
With Hoisin garlic sauce & wasabi cream

Hog Snapper
With roasted red pepper zabaglione

Grouper Romesco
Black grouper served with spicy, roasted red 
pepper and hazelnut sauce with garlic & 
tomatoes

Grilled Key West Shrimp
Served with creamy vanilla bean & saffron 
sauce

Lobster Bouillabisse
With shrimp, mussels, scallops, grouper, fresh 
vegetables and homemade broth

Florida Lobster Tail
Grilled & served with drawn butter

Snapper Sole
Yellowtail snapper sauteed and served with 
mango salsa

Rack Of Lamb
Baked with herbs de provence and garlic

Duck A L’Orange
Roasted duckling with classic orange sauce

10 Oz. Filet Mignon Casanova
Served with mushroom 
demi-glaze and foie gras

12 Oz. N.Y. Strip Steak
Grilled and served with Maytag Blue Cheese, 
roasted garlic, cloves and roasted red pepper

Café Solé
1029 Southard Street, Key West 305-294-0230, cafesole.com


