Solita Las Olas
Chef Anthony “Radar” Risoli, offers only the
finest hand-picked ingredients inspired by
warm memories of Italian kitchens and the
country’s unforgettable flavors—tomatoes,
pancetta, garlic and other herbs.

SoLita

features pizzas in their wood burning oven
and specializes in seafood, pastas, veal and
an amazing ribeye steak.

Their wine list

features great choices perfectly suited to
their Italian menu. Desserts include their
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famous bread pudding, drunken berries
and tiramisu.
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