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

T H E  S O L O

MENU
sunday



1 Course £17.95,  2 Course £23.95,  3 Course £27.95

STARTERS

TO FINISH

SOLO PRAWN COCKTAIL GFA

cold water prawns, smoked salmon, lettuce, marie rose sauce, lemon wedge, served with brown bread & butter 

HOMEMADE SOUP OF THE DAY V/VGA/GFA

served with homemade focaccia, ask your server for today’s choice or check our specials board  

CHICKEN LIVER PÂTÉ GFA

red onion chutney, focaccia

CALAMARI RINGS
calamari rings coated in panko breadcrumbs, served with a chipotle mayo

CREAMY GARLIC MUSHROOMS V/GFA

button mushrooms cooked in a creamy garlic sauce, served with toasted focaccia

HOMEMADE DESSERTS
ask your server for our selection of homemade desserts 

MAINS

HOMEMADE PIE
our homemade pies are bursting with flavour & packed with filling encased in a buttery shortcrust pastry, served with

carrots, peas & your choice of creamy mashed potatoes or twice cooked skin on chips

ROASTS OF THE DAY GFA

roast sirloin of beef, roasted chicken breast, weekly guest roast (lamb +£1.50 supplement when available), nut roast. all roasts served
with roast potatoes, seasonal vegetables, cauliflower cheese, yorkshire pudding & homemade gravy. have all 3 meats +£3 supplement 

FISH & CHIPS GFA

beer battered grimsby pollock, served with mushy peas, tartare sauce, lemon wedge & twice cooked skin on chips

HOMEMADE LASAGNE
layers of minced beef cooked in a herb, garlic & tomato sauce, layered with pasta sheets, topped with cheese sauce, 

served with house salad & garlic bread 

SOLO BURGER GFA

grilled beef burger, lettuce, cheese, tomato, red onion, tomato, gherkins & house sauce, served in a toasted brioche bun
with onion ring, slaw & twice cooked skin on fries

All meals may contain nuts or nut derivatives. Fish may contain small bones. All of our food is prepared in a kitchen where 
nuts, gluten and other allergens are present. Please note: our menu descriptions do not include all ingredients. If you have 

a food allergy, please let us know before ordering. Full allergen information is available on request.

V
Vegetarian

VA
Vegetarian Adaptable

VG
Vegan

GF
Gluten Free

VGA
Vegan Adaptable

GFA
Gluten Free Adaptable

We are proud to use the finest
KOFFMANN’S potatoes in our dishes!


