
MENU
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b i s t r o  b a r  h o t e l

T H E  S O L O



S T A R T E R S
SOUP OF THE DAY v/vga/gfa

V
Vegetarian

VA
Vegetarian Adaptable

VG
Vegan

GF
Gluten Free

VGA
Vegan Adaptable

GFA
Gluten Free Adaptable

Homemade soup,  ser ved wi th  homemade toas ted focacc ia
6.50

SOLO SCOTCH EGG
Sausage meat ,  b lack  pudding,  ser ved wi th  homemade apple  ke tchup

8.95

CREAMY GARLIC MUSHROOMS v/gfa
But ton mushrooms cooked in  a  creamy gar l ic  sauce,  ser ved wi th 
homemade toas ted focacc ia

7.95

GOATS CHEESE CROQUET TES v
Ser ved wi th  beet root  purée,  honey & thyme

7.95

PRAWN & CRAB TOAST gfa
Soy sauce,  p ick led cucumber ,  sesame seeds

9.50

BELLY PORK gfa 
Bel ly  pork  s l ices  on courget te  & carro t  r ibbons ,  peppers ,  on ions , 
topped wi th  Korean sauce & sesame seeds

8.50

CHICKEN LIVER PARFAIT  gfa
Spiced p lum chutney,  hazelnu t  c rumb,  homemade toas ted focacc ia 8.50

M A I N S
FISH ‘N’  CHIPS gfa
Bat tered f i sh ,  ch ips ,  tar tare  sauce,  lemon,  mushy peas  or  cur r y  sauce

17.95

PIE OF THE DAY
Ser ved wi th  ch ips  or  mash,  seasonal  vegetables ,  gravy

18.95

SCAMPI
Ser ved wi th  ch ips ,  garden peas ,  lemon & tar tare  sauce

16.95

HOMEMADE LASAGNE
Layers  o f  minced beef  cooked in  a  herb,  gar l ic  & tomato sauce, 
layered wi th  pas ta  sheets ,  topped wi th  cheese sauce,  ser ved wi th 
t wice cooked sk in  on f r ies ,  sa lad & gar l ic  bread

18.95

MARKET CATCH OF THE DAY gfa
Ask your  ser ver  for  today ’s  ca tch

POA

CHICKEN MILANESE gfa
Panko ch icken breas t  topped wi th  a  tomato,  gar l ic  & herb sa lsa ,  topped 
wi th  parmesan,  ser ved wi th  t wice cooked sk in  on f r ies  & rocket

17.95

POLLO A LA CREME gfa
Pan f r ied ch icken breas t  wi th  on ion,  mushroom & gar l ic  in  a  creamy 
whi te  wine sauce,  ser ved wi th  t wice cooked ch ips  & sa lad

18.95

YASAI KATSU CURRY v/vg/gfa
Breaded sweet  pota to ,  auberg ine,  r ice ,  Katsu  sauce, 

17.95

G R I L L S
SOLO BURGER gfa
Two 4oz beef  pat t ies ,  pas t rami ,  bacon jam, 
le t tuce,  tomato,  cheese sauce,  c r i spy
onions ,  gherk ins  & ch ipot le  mayo,  ser ved in 
a  toas ted br ioche bun wi th  house s law,
onion r ings  & t wice cooked sk in  on f r ies 

16.95

CA JUN CHICKEN BURGER gfa
Gri l led ch icken breas t  mar inated in  Cajun 
sp ices ,  le t tuce,  tomato,  c r i spy on ions ,
gherk ins  & gar l ic  mayo,  ser ved in  a
toas ted br ioche bun wi th  on ion r ings ,
house s law & t wice cooked sk in  on f r ies

16.95

SIRLOIN STEAK (8oz)

Al l  s teaks  are  28 day aged,  ser ved
wi th  sau téed but ton mushrooms,  gr i l led
tomato,  t wice cooked ch ips  & on ion
r ings

28.95

STEAK SAUCES
•	 Red Wine Jus
•	 St i l ton
•	 Mushroom

3.95

RIBEYE STEAK (10oz) 32.95

S O L O  H A N G I N G  K E B A B S

BEEF or  LAMB gfa 19.95

HALLOUMI v/gfa 18.95

CHOOSE YOUR SAUCES

CHOOSE YOUR SIDE
Fr ies  or  R ice

Our  s ignature  dish .  Succu len t  mar inated meat  or  vegetables , 
s low cooked on a ver t ica l  skewer  and ser ved hanging a t
your  table  wi th  a  homemade f la tbread,  sa lad,  gar l ic  bu t ter 
pour ing pot  and your  choice of  s ide and t wo sauces . 

S I D E S
SKIN ON FRIES

PARMESAN & TRUFFLE FRIES

HALLOUMI FRIES

TWICE COOKED CHIPS

SEASONAL VEGETABLES

HOUSE SALAD

GARLIC BREAD gfa

BAT TERED ONION RINGS gfa

CORN RIBS

4.95

6.45

4.95

4.95

5.95

4.95

3.95

4.95

5.45

D E S S E R T S
STICKY TOFFEE PUDDING gfa 7.50

CHOCOLATE BROWNIE

7.50CHEESECAKE OF THE DAY gfa

CRUMBLE OF THE DAY

7.50

7.50

But terscotch  sauce,  van i l la 
ice  cream

Honeycomb,  sa l ted caramel , 
chocola te  sauce,  van i l la  ice 
cream

Ask your  ser ver  for  today ’s 
f lavour

Ask  your  ser ver  for  today ’s 
f lavour

FRESH INGREDIENTS | SEASONAL FLAVOURS | A WARM WELCOME

b i s t r o  b a r  h o t e l

T H E  S O L O

GOOD FOOD GOOD COMPANY GOOD TIMES

HOUSE SLAW 3.90

HOMEMADE VEGETARIAN LASAGNE v
Layers  o f  vegetables  cooked in  a  herb,  gar l ic  & tomato sauce, 
layered wi th  pas ta  sheets ,  topped wi th  cheese sauce,  ser ved wi th 
t wice cooked sk in  on f r ies ,  sa lad & gar l ic  bread

17.95

CHICKEN or  BELLY PORK gfa 18.95

VEGETABLE v/vg/gfa 17.95

•	 Peppercorn
•	 Chimichurr i

•	 BBQ & Bourbon
•	 Honey & Mus tard
•	 P i r i  P i r i
•	 Tzatz ik i

•	 Garl ic  & Herb
•	 Chimichurr i
•	 Korean Gochujang
•	 Peppercorn



