WHAT’S HAPPENING

SOLTORO’S DAILY DOS
$2 BITES, $3 BEERS, $6 SOLTORO MARGARITAS « DAILY FROM 4-6PM, AT THE BAR ONLY

MAKE NO MI-STEAK AT
MICHAEL JORDAN’S STEAK HOUSE

EAT AT THE BAR, FEATURING 6 OZ PRIME
STEAK SANDWICHES

MICHAEL JORDAN’S
23.SPORTCAFE
TAKE A SHOT WITH OUR 3-POINTER MENU
THREE COURSES FOR $23

STEAK OUT TUESDAYS AT
MICHAEL JORDAN’S STEAK HOUSE

$8 PRIME STEAK SANDWICHES,
$4 CLASSIC MARTINIS AND SELECT WINE

PRIME EVENTS
A PARTY TO PLEASE ANY PALATE
GRAND OR INTIMATE, SPICY, CASUAL OR CLASSIC
PLEASE CONTACT DENISE MILLER AT 860.862.9615

SIGNATURE

COCKTAILS

UPGRADE TO:
LUNAZUL REPOSADO FOR $1.00
DON JULIO BLANCO FOR $1.50

DON JULIO REPOSADO FOR $2.00

DON JULIO ANEJO FOR $2.50

GO UPSCALE - DON JULIO 1942 FOR $12.00

SOLTORO’S SIGNATURE MARGARITA. ...$7.95

Lunazul Blanco, Gran Gala Orange Liqueur, freshly squeezed
lime juice

SANGRIA DE TORO (Red or White)
$8.95 GgLass / $32.95 PITCHER (SERVES 4)

Sangre de Toro, Gran Gala Orange Liqueur, fresh citrus fruit,
splash of soda

THE “HIGH ROLLER” MARGARITA................ $75

Don Julio Real, Gran Marnier Cinquantenaire,
lime juice, sea salt, agave nectar, prepared tableside

SOLTORO MOJITO......ccviiiiiiiiiiiininne. $9.95

Bacardi Raz, muddled raspberries, mint, splash of club soda

POMEGRANATE SANGRIA.........ccccoovvnnnnes $9.95

Sangre de Toro Garnacha, Pama - Pomegranate Liqueur,
fresh citrus fruit, splash of club soda

LITTLE

SOLTORO HOUSEMADE
CHIPS AND SALSA ..., $1.95

SolToro’s signature salsa

TABLE-SIDE GUACAMOLE

Avocado, garlic, onion, chili serrano, fresh lime juice, cilantro
and tomato, served with homemade corn chips

OFAEr O TWO coeveeetee et ssssssasssss s sasesssanes $8.95
(@ NG ISIah oY 1o S RO $15.95
EMPANADAS

Corn dough turnover served with choice of salsa

CREESE..coreeeeeeeee st eaes s sss s sassasssass s sasenn $6.95
Beef PICadillOn..m e sseeseesesssesssesessssessssssenes $7.95
CHICKEN TAQUITOS ......cvrrrrreerirerereene $7.95

Crispy corn tortilla filled with chicken a la Mexicana,
served with guacamole, sour cream and queso fresco

CRAZY JALAPENO PEPPERS.........cccooovrmnnnnes $7.95

Stuffed with chorizo and Chihuahua cheese, served with
chipotle salsa

SOLTORO WINGS........ccoiiiiiiccrinines $8.95

Served with creamy jalapefio sauce
Your choice of spicy or extra spicy

SOLTORO QUESO FUNDIDO.............. $8.95

Chihuahua cheese, chorizo, fire-roasted poblano chili, onion,
and oregano, served with corn tortillas

SEXY BACK MARGARITA.........ccueee. $11.95

901 triple distilled blanco, orange juice, grenadine

STRAWBARITA ...t $9.95

Lunazul Blanco, strawberry sorbet, splash of
freshly squeezed lime juice, fresh strawberry

TEQUILA SUNRISE.......ccccovviiiiiiiiiiiiiiiinne $9.95

Lunazul Blanco, freshly squeezed orange juice,
freshly squeezed lime juice, grenadine

PINARITA ... $9.95

Lunazul Blanco, pineapple juice, grenadine,
freshly squeezed lime juice

RASPBARITA....coeeeetreeeeeeereeeeeeeeneeneae $9.95
Lunazul Blanco, Chateau Monet Raspberry Liqueur,
freshly squeezed lime juice

BITES

CHICKEN TAMALES......ccccoeiiiiiiiiccrcnen $7.95

Corn dough, green and red salsas, sour cream
and queso fresco

CHIPOTLE-TAMARIND GLAZED RIBS....... $7.95

Served with avocado aioli

CHICKEN TORTILLA SOUP.......ccccooeveueueneeee $6.95

Roasted tomato, scallions, sour cream, avocado, queso fresco,
chili pasilla rings and crispy tortilla strips

QUESADILLAS
Vegetables
Grilled ChICKEN s
Beef Barbacoa or Picadillo
Grilled Filet MiIgNON e

$8.95

SHRIMP CEVICHE ........ccccooeiiiiiiiiiiirennee

Citrus marinated shrimp

NACHOS GRANDE.........ccccovrrrecncnes $12.95

With all the traditional garnishes: refried black beans,
guacamole, jack cheese, sour cream, pico de gallo, jalapefios
and your choice of chorizo, chicken, or beef

SAMPLER PLATTER.......cnnee $19.95

A variety of SolToro’s favorites, serves up to four guests




GREENS

ADD GRILLED CHICKEN.......ccccccecevevimiuenennee $4.95
ADD GRILLED SHRIMP........ccccoevrnnnns $5.95
ADD GRILLED STEAK* ......coieireerrrereerecrnenee $5.95
ENSALADA DE LA CASA ... $7.95

Mixed greens, red apple, mango, cucumber, grape tomatoes,
pickled red onion, queso fresco, spicy candied walnuts and
toasted pumpkin seeds with balsamic-habafiero vinaigrette

TOSTADA CHOPPED SALAD .............c....... $10.95
Mixed greens, roasted corn, grilled nopal cactus, avocado,
queso fresco, black beans, roasted red pepper, pickled

red onion and creamy jalapefio dressing, served in a

crispy flour tortilla bowl

TACOS
3 TACOS SERVED WITH BEANS,
RICE AND SALSA

GRILLED CHICKEN.......ccccnereeeinircnccenns $15.95
Chipotle-adobo marinade, poblano rajas, corn
and sour cream

GRILLED FILET MIGNON*.......ccooeerreerenee $19.95
“Drunken salsa"-marinated filet mignon, cactus salad,
grilled cheese and roasted tomato-jalapefio salsa

BRAISED PORK ......ccoviiiiiiiiiiiirercrenennee $14.95
Slow-cooked pork, chili-habafiero pickled onion, pico de gallo
and roasted jalapefio salsa

CRISPY DUCK. ... $17.95

Tomatillo salsa, onion and cilantro

CORONA-BATTERED FISH ........ccccceuuuunee. $16.95

Lime-spiked cabbage, pico de gallo and pickled red onion

TACO PLATTER FOR TWO*........ccevuenne. $35.95

Six tacos filled with your choice of three fillings (2 of each)

FAJITAS
SERVED WITH PEPPERS, ONIONS,
COWBOY BEANS, RICE AND
FLOUR TORTILLAS

GRILLED CHICKEN.......cccceiiiiiiriiccnnnen. $17.95
Adobo spiced

BIG BITES
SOLTORO BURGER* ..........ccccovunurneane. $10.95

Ground sirloin seasoned with Mexican herbs and spices,
topped with Chihuahua cheese, guacamole, grilled onions,
fire-roasted poblano rajas and bacon, served with spicy fries
and ketchupefio salsa

BURRITOS

Stuffed with Mexican rice, refried black beans,
shredded lettuce, Chihuahua cheese and cilantro

Chicken a 12 MEXICANE vvvveveeereeseessresssssssssssssssesesessesnsens $12.95
Beef Barbacoa or PiCadillO. s $13.95
CHIMICHANGAS

Crispy burrito with Chihuahua cheese, served with

refried black beans and rice, basted with ranchera salsa
Chicken @ 12 MEXICANE vovveveeereeseessressrssssesssssssssmsessessesnsens $12.95
BEef BalrDaCO@ mmmmrresressrsesssesssssssssssssssssesssssssesessesssssssses $13.95

ENCHILADAS SUIZAS

Basted in red ranchera salsa or creamy tomatillo salsa,
served with rice, refried black beans and sour cream

Grlled CRICKEN v eeereesesesmsessesssssssssessssesssssssessessesnsens $14.95
Beef Barbacoa or PiCadillOm . eeessrsessesesssesssessne $14.95

CHILI RELLENO AND CHEESE ENCHILADA

Served with rice, refried black beans, ranchera salsa
and sour cream

Chihuahua Cheese and Queso Fresco Relleno ... $14.95
Beef PIcadillo REIIENO .ovovveceeeeeesreesseessssessssessesesssesssesses $15.95
SOLTORO MIXED GRILL*.......coeveveennee. $24.95

“Drunken salsa"-marinated filet mignon, achiote pork
tenderloin and chipotle-adobo chicken finished with a trio
of sauces, served with rice and refried black beans

CARNE ASADA
A LA TAMPIQUENA* ..o $22.95

Adobo-marinated grilled skirt steak, cheese enchilada,
guacamole, sour cream, rice and refried black beans

CHIPOTLE-TAMARIND GLAZED
RACK OF RIBS.......ccoiiisssinisssene $22.95

Basted with chipotle-tamarind glaze, served with red
spicy slaw and our house-made seasoned jicama fries

MAHI MAHI VERACRUZANA¥..........ccconen... $19.95

Tomatoes, onion, jalapefio, garlic, manzanilla olives, capers
and fresh herbs, served with rice and plantains

MEXICAN FIESTA FOR TWO*.......... $38.95

Chili rellenos, tacos, carne asada and fajita mixed vegetables,

GRILLED STEAKX .....oooeeeereeeeererererereeerenees $22.95  servedwith rice, refried black beans and flour tortillas
SolToro rubbed sirloin
GRILLED SHRIMP......ooviiiiiieieiciceieereenene $20.95
Tequila lime

SIDES
[CTUT=Tar=Tn o] 1< 00 OO $5.95 Fried Plantains ... $2.95
Refried Black BEANS .......viisesssssisisssssssssssssssssssssssssssiens $2.95 Red Cabbage SIaw ... $2.95
RICE 1t $2.95 JICAMA FRIES ovvvvvvvvrerrrsssssssssssisissssssss s sssssssssssssssssssssssssssssssssssnsnnns
Corn-on-the-Cob Side of Cheese .
Chili=Lime COMMuiesssiiissssessssssssssssssssssssssssssssssssssnns Side Of SOUI Cream . iisssssissssssssssssssssssssssssssssenes $0.95

June 2010
Executive Chef: Luis Vazquez

Connecticut State Law prohibits Smoking in a Café Licensed Premise. Gratuity of 18% added to
parties of 6 or more people. *Consuming raw or undercooked meats, poultry, seafood or eggs

General Manager: Jacob Andros may increase your risk of foodborne illness. Please advise your server of any food allergies.



