


A TASTE OF SOLAYA
£55 per person

CURED CHALK STREAM TROUT 
Citrus, Raspberry, Radish

BEEF FILLET TARTARE 
Bois Boudrin, Confit Egg Yolk, Sourdough 

FLAME-GRILLED PEPPERS (VG) 
Lilliput Capers, Smoked Paprika, Garlic 

GRILLED CORNISH COD 
Romesco, Almond Gremolata

CONFIT DUCK LEG 
Candied Orange, Green Peppercorn

SPICED CAULIFLOWER (VG) 
Pickled Grape, Salsa Verde

(V) Vegetarian (VG) Vegan. If you have any food allergies or intolerances, please speak to your server 
before ordering. Please be aware that traces of allergens used in our kitchen may be present. 

A discretionary 15% service charge will be added to your bill. Price include VAT.

POMME FRITES (VG)..................6 
Rosemary Salt

MIXED LEAF SALAD (VG)......6 
Pickled Fennnel, Dill

STRAWBERRY SORBET (VG) 
Wild Berry Compote, Lime, Citrus 
Tuile    

VANILLA CRÈME BRÛLÉE  
Armagnac Prunes

~

~

DRINKS PAIRING
SOLAYA FAVOURITES.......................30  

SOMMELIER’S SELECTION............55

ALCOHOL-FREE ................................25  

A welcome glass of Telmont Brut Réserve


