FOR THE TABLE

Green Olives 4.9

Roasted Almonds 4.5

Bread Basket 5.5

Cornish Crab Cake 6.9

Truffled Arancini 7.5

Padrén Peppers 6.5

OYSTERS

Maldon Rocks
three £17 / six £28 / dozen £49

Colchester Mersea
three £17 / six £28 / dozen £49

Suggested pairing - Champagne Duval-Leroy, Brut Réserve (Vertus, France)
£15 glass / £80 bottle

LOBSTER

Thermidor
HALF £32 / WHOLE £59.5

Grilled

With Garlic and Parsley Butter

HALF £32 / WHOLE £59.5

STARTERS

Burrata Al Pomodoro (v) 13.9
with cherry tomato salsa &
home-made focaccia

Tiger Prawns Flambée 17:5
with pickled samphire & seaweed butter

Crayfish, Avocado & Chives Tian 149

with citrus coulis

Smoked Leek, Roasted Pepper & 185
Pickled Walnut Terrine (VG)

Monkfish Carpaccio 16.9
with nigella seeds, dill &
crispy capers

Soup Of The Day (VG) 95

served with crusty bread

Crispy Sticky Quail 18.5

with spring onions, chilli & coriander

Solus Pulled Beef Brisket 133
with curried pickled turnips &

with lemon vinaigrette honey mustard

Vegetarian (V) - Vegan (VG)

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens.

While Solus does its utmost to ensure that all intrinsic foreign bodies — eg. bones, shell, fruit stones etc — are removed from our products, small pieces may remain.
A discretionary service charge of 12.5% will be added to your final bill.

MAINS

Dover Sole a La Meunieére 42 Halibut Fillet En Papillote Baked

stoned baked served with caper & lemon with salsify cream, charred asparagus

butter sauce & sauce vierge

Duck Leg Confit 29.5

Dauphinoise gratin, braised endives & port jus

Cotswold Roasted Lamb Cannon

with roasted roots, kale & marchand de vin

Pan Seared Tuna

served rare with radicchio, chicory, grapefruit,

Cumbrian Saddleback Pork Belly 28.9

with apple cider purée, roasted glazed

heritage carrots & red wine jus tarragon, dill & fennel

Black Perigord Truffle & Champagne Risotto (vG) 29.5

with wild mushroom

GRILL

28 Days Dried Aged Hereford

RIBEYE (225G) £33.5 BAVETTE (250c) £28.5 COTE DE BEUF (900c)

(FOR TWO TO SHARE)

(Allow 40 minutes cooking time)

SAUCES L4

Peppercorn / Bearnaise / Chimichurri

PASTA

Our pasta is freshly made for a truly authentic taste.

ADD HALF LOBSTER /32

Frutti Di Mare Linguine 29.5

with pan roasted scallops, tiger prawns,

Pappardelle all*Agnello

with a rich slow braised lamb shoulder

clams, mussels & white wine saffron sauce & red wine ragu

Paccheri all’Arrabbiata (v) 25.9

san marzano tomatoes, chillies, basil &

Fettuccine Alfredo (v)
with parsley butter sauce & vintage parmesan

Add Truffle +7

pecorino romano

SIDES

French Fries (Add Truffle & Parmesan +2) 5.5 Garden Salad with Heritage Tomatoes
Rosemary Baby Potatoes 3.5 Cauliflower Cheese Gratin
Fine Beans with Shallot Vinaigrette 6.9 Tender Stem Broccoli, Chilli & Lemon Oil

Vegetarian (V) - Vegan (VG)

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens.

While Solus does its utmost to ensure that all intrinsic foreign bodies — eg. bones, shell, fruit stones etc — are removed from our products, small pieces may remain.
A discretionary service charge of 12.5% will be added to your final bill.
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SET LUNCH MENU

Monday - Iriday 12:00 - 17:00
2 COURSES £24.5 | 3 COURSES £29.5

FOR THE TABLE

Green Olives 4.9 Bread Basket 5.5 Truffled Arancini 7.5
Roasted Almonds 4.5 Padron Peppers 6.5

OYSTERS

Maldon Rocks Colchester Mersea
three £17 / six £28 / dozen /49 three £17 / six £28 / dozen [49

Suggested pairing - Champagne Duval-Leroy, Brut Réserve (vVertus, France) £15 glass / £80 bottle

STARTERS

Burrata Al Pomodoro (V) Solus Pulled Beef Brisket
with cherry tomato salsa & homemade focaccia with curried pickled turnips & honey mustard
Cornish Crab Cake Soup Of The Day (vG)
with fennel remoulade served with crusty bread

MAINS

Grilled Bavette Steak Pan Seared Tuna
28 days dried aged hereford, served with served rare with radicchio, chicory,
watercress, peppercorn sauce & french fries grapefruit & fennel
Rigatoni all’Arrabbiata (v) The Solus Wagyu Cheeseburger
with san marzano tomatoes, chillies, dry-aged wagyu beef burger, gem lettuce,
basil & pecorino romano beef tomato, red onion, pickles, monterey
(Add Pancetta + £3) jack cheese, relish & french fries

SIDES

French Fries {Add Truffle & Parmesan +2) 5.5 Garden Salad with Heritage Tomatoes 6.5
Rosemary Baby Potatoes 5.5 Cauliflower Cheese Gratin 7.9
Fine Beans with Shallot Vinaigrette 6.9 Tender Stem Broccoli, Chilli & Lemon Oil 6.9

DESSERT
Passion Fruit & Vanilla Créme Brilée

Selection of Ice Creams & Sorbets
(2 scoops)

fevetarian (V) - Vegan (VG
Vegetarian (V) - Vegan (VG)
Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens.

While Solus does its utmost to ensure that all intrinsic forcign bodies  cg bones, shell, fruit stones ete are removed from our products, small picces may remain.
A discretionary service charge of 12.5% will be added (o your final bill.
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DESSERT MENU

CHEESE PLATE £12.5

Selection of three cheeses with crackers & homemade chutney

ICE CREAMS & SORBETS
£3.5 per scoop

Ice Creams Sorbets
Pistachio / Milk Chocolate / Honeycomb Mango / Blackcurrant / Mandarin

DESSERTS

Dark Chocolate & Pear Bavarois, Almond Nougatine & Blackcurrant Sorbet
£10.9

Cinnamon Bramley Apple & Pistachio Crumble, with
Hot Sauternes Custard OR Vanilla Ice Cream
£10.5

Mascarpone Banoffee With Warm Cinnamon Amaretto

£9.9

Eton Mess with Fresh Strawberries, Chantilly Cream, Merengues & Raspberry Coulis

£8.9

Passion Fruit & Vanilla Créme Briilée

£8.9

DESSERT WINES
100ml Brn
Barros LBV Port, Douro (Portugal, 2016) £10 £62 (750 ml)
Castelnau de Suduiraut (Sauternes, France, 2016 £50 (375 ml)
‘Elysium’ Black Muscat, Quady Winery (California, USA, 2023) £40 (375 ml)

Please always inform your server of any allergics or intolerances before placing your order.

Nou all ingredients are listed on the menu and we cannot guarantee the olal absence of allergens. A discretionary service charge of 10% will be added to your final bill.
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