
W h at ’ s  H a p p e n i n g

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

L ITT   L E  B ITES  

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 
Order for two..........................................................................$8.95 
Order for four........................................................................$15.95

EMPANADAS
Corn dough turnover served with choice of salsa
Cheese.......................................................................................$6.95
Beef Picadillo.............................................................................$7.95

CHICKEN taquitos...................................... $7.95
Crispy corn tortilla filled with chicken a la Mexicana,  
served with guacamole, sour cream and queso fresco

Crazy JalapeÑo Peppers.......................... $7.95 
Stuffed with chorizo and Chihuahua cheese, served with 
chipotle salsa

soltoro WINGS............................................ $8.95
Served with creamy jalapeño 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

CHICKEN TAMALES......................................... $7.95
Corn dough, green and red salsas, sour cream  
and queso fresco

Chipotle-TAMARIND GLAZED RIBS........ $7.95
Served with avocado aïoli

CHICKEN TORTILLA SOUP.......................... $6.95
Roasted tomato, scallions, sour cream, avocado, queso fresco, 
chili pasilla rings and crispy tortilla strips

QUESADILLAS
Vegetables.................................................................................$8.95
Grilled Chicken..........................................................................................$9.95
Beef Barbacoa or Picadillo..................................................................$9.95
Grilled Filet Mignon.............................................................................$12.95

shrimp Ceviche............................................. $8.95
Citrus marinated shrimp

NACHOS Grande.........................................$12.95
With all the traditional garnishes: refried black beans, 
guacamole, jack cheese, sour cream, pico de gallo, jalapeños 
and your choice of chorizo, chicken, or beef

Sampler platter................................... $19.95
A variety of SolToro’s favorites, serves up to four guests

SolToro’s Signature Margarita....$7.95
Lunazul Blanco, Gran Gala Orange Liqueur, freshly squeezed 
lime juice

SANGRIA DE TORO  (Red or White) 
$8.95 Glass  /  $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............................................$9.95
Bacardi Raz, muddled raspberries, mint, splash of club soda

pomegranate sangria.............................$9.95
Sangre de Toro Garnacha, Pama - Pomegranate Liqueur, 
fresh citrus fruit, splash of club soda

sexy back margarita...................... $11.95
901 triple distilled blanco, orange juice, grenadine 

strawbArita...................................................$9.95
Lunazul Blanco, strawberry sorbet, splash of 
freshly squeezed lime juice, fresh strawberry

Tequila sunrise............................................$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........................................................$9.95
Lunazul Blanco, Chateau Monet Raspberry Liqueur, 
freshly squeezed lime juice

SIGNAT     U R E  C O C K TAI  L S

upgrade to: 
 lunazul reposado for $1.00 

Don julio blanco for $1.50

Don julio reposado for $2.00

Don julio anéjo for $2.50

go upscale – Don julio 1942 for $12.00

M A K E  N O  M I - S T E A K  AT
M I C H A E L  J O R DA N ’ S  S T E A K  H O U S E

EAT AT THE BAR, FEATURING 6 OZ PRIME  
STEAK SANDWICHES

M I C H A E L  J O R DA N ’ S  
2 3 . S P O RTC A F E

TAKE A SHOT WITH OUR 3-POINTER MENU
THREE COURSES FOR $23

S T E A K  O U T  T U E S DAYS  AT
M I C H A E L  J O R DA N ’ S  S T E A K  H O U S E

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

P R I M E  E V E N T S  
A  PA RT Y  TO  P L E A S E  A N Y  PA L AT E

GRAND OR INTIMATE, SPICY, CASUAL OR CLASSIC
PLEASE CONTACT DENISE MILLER AT 860.862.9615



g r e e n s

Add Grilled Chicken................................$4.95 
Add Grilled Shrimp....................................$5.95 
Add Grilled Steak*....................................$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-habañero vinaigrette

TOSTADA CHOPPED SALAD......................$10.95
Mixed greens, roasted corn, grilled nopal cactus, avocado, 
queso fresco, black beans, roasted red pepper, pickled  
red onion and creamy jalapeño dressing, served in a  
crispy flour tortilla bowl

 
TAC O S

3 TACOS SERVED WITH BEANS,  
RICE and SALSA

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

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

braised PORK................................................$14.95
Slow-cooked pork, chili-habañero pickled onion, pico de gallo 
and roasted jalapeño salsa

crispy DUCK............................................... $17.95
Tomatillo salsa, onion and cilantro

corona-BATTERED FISH..........................$16.95
Lime-spiked cabbage, pico de gallo and pickled red onion

TACO PLATTER FOR TWO*....................... $35.95
Six tacos filled with your choice of three fillings (2 of each)

 
Fa j i ta s

served with peppers, onions,  
cowboy beans, rice and  

flour tortillas

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

GRILLED steak*............................................ $22.95
SolToro rubbed sirloin

GRILLED SHRIMP............................................ $20.95
Tequila lime

b i g  b i t e s

SOLTORO BURGER*.................................$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 ketchupeño salsa

BURRITOS
Stuffed with Mexican rice, refried black beans,  
shredded lettuce, Chihuahua cheese and cilantro
Chicken a la Mexicana.......................................................................$12.95
Beef Barbacoa or Picadillo............................................................... $13.95

CHIMICHANGAS 
Crispy burrito with Chihuahua cheese, served with  
refried black beans and rice, basted with ranchera salsa
Chicken a la Mexicana.......................................................................$12.95
Beef Barbacoa......................................................................................... $13.95 

ENCHILADAS SUIZAS
Basted in red ranchera salsa or creamy tomatillo salsa,  
served with rice, refried black beans and sour cream
Cheese.........................................................................................................$11.95
Grilled Chicken.......................................................................................$14.95
Beef Barbacoa or Picadillo...............................................................$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 Relleno.........................................................................$15.95

Soltoro Mixed Grill*............................. $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 TAMPIQUEÑA*............................... $22.95
Adobo-marinated grilled skirt steak, cheese enchilada, 
guacamole, sour cream, rice and refried black beans

Chipotle-Tamarind Glazed 
Rack of Ribs.............................................................$22.95
Basted with chipotle-tamarind glaze, served with red  
spicy slaw and our house-made seasoned jicama fries

mahi mahi Veracruzana*..................... $19.95
Tomatoes, onion, jalapeño, 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, 
served with rice, refried black beans and flour tortillas

Guacamole...................................................................................................$5.95
Refried Black Beans................................................................................$2.95
Rice...................................................................................................................$2.95
Corn-on-the-Cob...................................................................................$2.95
Chili-Lime Corn........................................................................................$3.95

Fried Plantains............................................................................................$2.95
Red Cabbage Slaw..................................................................................$2.95
Jicama Fries..................................................................................................$2.95
Side of Cheese..........................................................................................$0.95 
Side of Sour Cream................................................................................$0.95

SI  D ES

June 2010
Executive Chef: Luis Vazquez

General Manager: Jacob Andros

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  
may increase your risk of foodborne illness.  Please advise your server of any food allergies.


