


A TASTE OF SOLAYA

MACKEREL  
Ajo Blanco, Apple, Cucumber, Grapes 

BARBECUED LAMB SKEWER  
Heritage Carrots, Black Garlic, Dill

CHARRED HERITAGE BEETROOT (V) 
Blackberry Ketchup, Smoked Goat’s Cheese, Pistachios

GRILLED MONKFISH  
Mussels, Preserved Lemon, Lobster Sauce

DUCK LEG CONFIT 
Merguez Sausage, Puy Lentils, Green Peppercorn

FUSILLONI PASTA (V) 
Delica Squash, Sage, Pecorino Romano 

(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.

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

MIXED LEAF SALAD (VG)........6 
Pickled Fennel, Fresh Herbs

DARK CHOCOLATE SORBET (VG) 
 Salted Caramel, Hazelnut Praline

CRÈME BRÛLÉE  
Poached Figs 

CAMEMBERT                                                   
Figs, Lavash Crackers

~

~

DRINKS PAIRING

SOLAYA FAVOURITES.......................30  

SOMMELIER’S SELECTION............55

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

£50 per person


