SOLSTICE

Tomato & Goat Cheese Arancini 6.50
Garlic Aioli and Chives

Isle of Wight Heirloom Tomato Salad 8.50
Buffalo Mozzarella, Basil Oil, Aged Balsamic,
Micro Basil

Pork Scratching Puffs 4.00

Butter Lettuce Salad 7.50 Roasted Fennel Salt

English Peas, Compressed Cucumber, Pea Shoots,

Champagne-Herb Vinaigrette Free Range Crispy Chicken Thighs 10.50

o o Pink Fir Potatoes, Romesco, Parsley Oil
Handmade Linguini with Datterini Tomatoes 9.50

Ricotta Salata, Basil Pesto, Cured Tomatoes Summer Shelling Bean and Chorizo Stew 9.00

) ) Confit Tomato, Parmesan
Sprouting Broccoli 5.00

Garlic, Chilli Crispy Middle White Pork Belly 11.50

Charred Baby Gem, Olive Oil Mash, Black Garlic

Crispy Pink Fir Potatoes 5.00 Puree, Lemon, Crispy Sage

Aioli, Parmesan, Spring Onions

Cornish Anchovy Fillets 7.50
Olive Oil, Fresh Parsley,
Grilled Sourdough Bread

Solstice Mezze Platter 10.50

Smoked Babaganoush, Roasted Cauliflower

Hummus, Tabbouleh, Pickled Red Cabbage
Cured Sea Bass 10.00

Fennel & Mint Salad, Pickled Mustard Seeds,
Horseradish, Tarragon

Selection of Neal’s Yard Cheese’s 11.50
Red Onion Chili Marmalade,
Vanilla Poached Apricots
Grilled Dorset Prawns 7.50
Calabrian Chilli, Lemon

Cobble Lane Cured British Charcuterie 12.50
Nduja, Coppa, Fennel Garlic Salami, House Made
Pickles, Stone Ground Mustard

Slow Roasted Pineapple 6.50
Honeycomb Gelato, Rum Caramel, Fennel
Pollen, Micro Coriander

Créme Fraiche Panna Cotta 6.50
English Strawberries, Aged Balsamic,
Black Pepper, Basil

If you have any dietary requirements or allergens,please inform a member of staff.
A discretionary service charge of 12.5% will be added to your final bill.



HAND CRAFTED COCKTAILS -10

Barrel Aged Negroni
Theodore Gin, Antica Formula, Campari, Aperol

Barrel Aged Manhattan
Rebel Yell Bourbon, Sweet Vermouth, Orange Bitter

Lock & Loaded
Rooster Rojo Tequila, Aperol, Simple Syrup, Orange Bitters, Soda Water

Not Your Grannies Gin
Theodore Gin, St. Germain, Elderflower Syrup, Soda Water

WHITE WINE RED WINE
Vinho Verde Loureiro / Alvarinho, Vieilles Vignes Rouge Corbieres,
Azevedo, Portugal, 2019 Chateau Fontareche, France, 2019
Glass 125ml 6 / Bottle 25 Glass 125ml 7 / Bottle 28
Old Vines Chenin Blanc, Beaujolais-Villages,
Kloof Street, South Africa, 2020 Dominique Morel, France, 2019

Glass 125ml 7.5 / Bottle 36 Glass 125ml 8 / Bottle 32

\

‘Lugarara’ Gavi di Gavi, La Giustiniana, ‘Arom’ Calatayud Garnacha,

Piemonte, Italy, 2020 Cuevas de Arom, Spain, 2018
Glass 125ml 8.5 / Bottle 40 Glass 125ml 9.5 / Bottle 42
Chablis, Domaine de L'Enclos, Langhe Nebbiolo, G.D. Vajra,
Burgundy, France, 2019 Piemonte, Italy, 2019
Bottle 52 Bottle 56

ROSE WINE

Chateau du Rouet,
Estérelle Cotes de Provence, 2019
Glass 125ml 7 / Bottle 29

-~

MONDO BEERS

Machina Lager Draught
Half-pint 3.85 - 480 ml 6.25

Little Victories Session IPA

33oml 5.50 SPARKLING

Dennis Hopp’s IPA Ca’ di Alte, Prosecco Spumante Extra Dry

330ml 5.50 Glass 125ml 7 / Bottle 32

Road Soda Pale Ale

1 Piper-Heidsieck Champagne, Cuvée Brut
330ml 5.00

Glass 125ml 10 / Bottle 55
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