
SANDWICHES
WITH YOUR CHOICE OF SOUP, SALAD, OR FRIES | UPGRADE TO POUTINE, TRUFFLE FRIES, CAESAR SALAD OR FRENCH ONION SOUP +4.00

SOLEIL CLUB HOUSE
In-house roasted turkey, carved ham, crispy
bacon, tomato, lettuce, cheddar cheese, and

mayo on white bread  | $20

SOLEIL PRIME RIB BURGER
6oz prime rib burger topped with cheddar
cheese, crispy onion rings, bacon, lettuce,

tomato, pickles  | $22

CROQUE MONSIEUR
Carved ham and dijon mustard, covered in
melted gruyere cheese on white bread | $18

ADD AN EGG ON TOP + 3.00

CRISPY CHICKEN BURGER
Buttermilk-soaked chicken in a light and crispy

batter, bacon, cheddar cheese, and ranch topped
with pickled jalapeño, slaw and crispy onion

rings on a hamburger bun | $24
GRILLED VEGGIE

Eggplant, zucchini, red bell pepper, goat cheese
spread & pesto on focaccia | $18

REUBEN
Corned beef, Swiss cheese and sauerkraut on rye

| $19

PEAR & GOAT CHEESE GRILLED CHEESE
Fresh sliced pear, cranberries, and chèvre goat

cheese on sourdough bread | $18

UNTAMED TRUFFLE MUSHROOM FEAST
Wild mushrooms sautéed in truffle cream,
served open-face with brie cheese, crispy
prosciutto, and arugula on baguette  | $18

CHICKEN AVOCADO WRAP
Grilled chicken breast, bacon, fresh avocado, dill

pickled, tomato, bell peppers, lettuce, and
chipotle ranch in a wrap | $20

ROAST TURKEY SANDWICH
In-house roasted turkey breast with smoked

cheddar, cranberry aioli, red onion, dill pickle
lettuce & tomato on sourdough bread | $19

SMOKED BRISKET
House smoked brisket, pickled jalapeños, bbq

sauce, and slaw on a bun  | $23
PRIME RIB BEEF DIP

In-house roasted prime rib with caramelized
onion, Swiss cheese horseradish, and rosemary

jus on a fresh baguette | $22
ADD MUSHROOMS + 3.00

EGG SALAD SANDWICH
Served open face on toasted rye  | $16

QUICHE OF THE DAY
Please ask your server  | $16

GRILLED CHICKEN SALAD
Slaw on grilled multigrain bread  | $18

SALADS 
CAESAR SALAD

House dressing, anchovy, fried capers, bread
crumb topping | $18

ROAST BEET SALAD
With toasted pistachios, creamy chèvre goat

cheese, and a honey balsamic glaze | $20

BLUE CHEESE & PEAR SALAD
Mixed baby greens, crumbled blue cheese, confit

pears, and candied pecans with a red wine
vinaigrette | $19

BLACKENED CHICKEN SALAD
Mixed baby greens, blackened chicken, cherry

tomatoes, radishes, corn, avocado, carrot, and fig
with a french vinaigrette | $22

PATISSERIE DU SOLEIL



SMALL PLATES 
HOUSE SALAD

Mixed greens, cherry tomato, carrot, cucumber,
house vinaigrette  | $8

SOUP DU JOUR
Please ask your server for today's soup | $8/$10

CAESAR SALAD
House dressing, anchovy, fried capers, bread

crumb topping  | $12

FRENCH ONION SOUP
Loaded with toasted baguette & gruyere cheese  |

$12

ENTRÉES 
STEAK AND FRITES

8oz New York steak served with creamy
peppercorn sauce and crispy fries | $26

ADD MUSHROOMS + 3.00

BRAISED LAMB SHANK
Mashed potato, carrot, asparagus & lamb gravy  |

$28

MUSHROOM & SAFFRON RISOTTO
Sautéed mushrooms, garlic, white wine, and a

touch of cream | $24
ADD GRILLED CHICKEN +6.00 | ADD GRILLED PRAWNS +6.00

SPINACH RISOTTO
Spinach and parmesan cheese | $21

ADD GRILLED CHICKEN +6.00 | ADD GRILLED PRAWNS +6.00

BEEF BOURGUIGNON
Seasonal vegetables and sautéed potatoes | $24

BAKED MAC & CHEESE
Macaroni pasta smothered in our house-made

three-cheese sauce topped with browned-butter
panko crumble | $20

ADD CRISPY BACON & PICKLED JALAPEÑO  + 3.00

POUTINE
CLASSIC POUTINE

Fries smothered in cheese curds & gravy, topped
with green onion | $15

PORK BELLY POUTINE
Loaded with crispy pork belly, green onion,

cheese curd & gravy  | $20

BRISKET POUTINE
Loaded with brisket, pickled jalapeño, cheese

curd, BBQ sauce & gravy  | $22

DUCK POUTINE
Loaded with duck confit, green onion, cheese

curd & gravy. Side sour cherry sauce  | $22

ON THE SIDE 
BRIE TOAST

Ginger cranberry jam | $6
TRUFFLE FRITES & AIOLI
With truffle aioli | $9

YAM FRIES
With chipotle aioli | $9

FRITES & AIOLI
With garlic aioli  | $7

ONION RINGS
$9

SIDE AIOLI
Truffle | Garlic | Chipotle |

$1.50

18% GRATUITY MAY BE ADDED TO TABLES OF 6 OR MORE


