Starters & nibbles

#

Get started with a tasty plate

Holiday Inn or some nibbles to share.
AN IHG'HOTEL
Mixed Provencale marinated olives () £3.75 Homemade soup of the day ) £5.95
Green and black olives with diced feta cheese, Crisp croutons and grilled rustic bread.
marinated in olive oil and Herbes de Provence . .
. . Eggs Benedict or eggs Florentine v £7.50
Chilli chicken wings £4.50 English muffin, Wiltshire ham or spinach with
Crispy deep fried wings served with a sweet chilli two poached eggs and hollandaise sauce.
dipping sauce L. . . o
. Individual chicken liver pateé £6.75
Breaded garlic mushrooms (v £4.50 Fruit chutney, grilled brioche, salad garnish.
Served with garlic mayonnaise and baby gem lettuce .
. ) . Smoked chicken salad (@ £6.95
Tuna and king prawn norimaki £7.95 Mixed leaves, chorizo sausage, sun dried tomato,
In a tempura batter and fried, served with ruby peppers and a light blue cheese dressing.
grapefruit, frisee lettuce and wasabi mayonnaise
Thai fish cakes £7.75
Mild chilli spice, lemongrass, bean sprouts and
spring onion salad, sweet chilli dip
Pasta and Pizza
Pesto gnocchi (v,n) £10.75 Classic margherita pizza v £9.95
Pesto cream sauce, baby spinach, sun dried tomato Our crispy 10” pizza base topped with a rich
and dressed rocket pomodoro sauce and lashings of grated mozzarella
3 st served with a small side salad
Fresh egg linguini carbonara £12.50
Classic with smoked bacon, garlic, cream, Parmesan !
cheese and finished with egg yolk, dressed rocket. Meat feast pizza £11.95
: As above with the addition of shredded beef,
Spaghetti Bolognese £11.75 spicy chicken strips and pepperoni, served with
Classic recipe topped with freshly shaved a small side salad
Parmesan and rocket salad.
Sandwiches Seasonal salads
Freshly made to order and served in your choice of Our super-fresh salads make the perfect choice
wholemeal bloomer | white bloomer for a lighter and healthier meal.
demi baguette | ciabatta
Chicken Caesar salad £13.75
Cheddar cheese rocket and pickle () £7.95 Golden grilled chicken, baby gem lettuce,
) . . marinated anchovy fillets, crunchy croutons and
Served with salad garnish and hand cooked crisps. a Parmesan crisp, all tossed in our creamy Caesar dressing.
Egg mayonnaise and avocado () £7.95 Thai coriander beef salad £13.25
Served with salad garnish and hand cooked crisps. On a baby gem, green papaya, red pepper & bean
Honey roast ham and tomato £7.95 sprout salad, coconut and lime dressing.
Served with salad garnish and hand cooked crisps Grilled halloumi cheese salad (v,qf available) £11.25
. : : Black olive tapenade bruschetta, plum tomatoes,
Tuna mag°““a‘s‘? and spring omop £7.95 cucumber, red onion and Romaine lettuce.
Served with salad garnish and hand cooked crisps
Classic club sandwich £10.95 Superfood salad (v, £10.95

Triple-decker stack of grilled chicken, smoked
back bacon, egg, beef tomato and crisp lettuce, packed into bloomer
bread and served with your choice of fries.

Fish finger roll £8.95
Battered cod goujons on a toasted ciabatta roll,
shredded lettuce and tartar sauce, salad garnish

and chunky chips.

Brie and prosciutto panini £9.50
Griddled panini with tomato relish, baby spinach

and prosciutto, salad garnish and hand cooked crisps.

Tuna mayonnaise melt panini £9.50
Melted Cheddar cheese and spring onions,

salad garnish and hand cooked chips.

Breakfast bap £6.50
Back bacon, Cumberland sausage and fried egg in a

soft brioche bap, salad garnish and hand cooked crisps.

Mixed leaves, quinoa, broccoli florets, diced avocado,
grated beetroot and carrot, pomegranate, dried
cranberries, mixed seeds and a citrus dressing.

Please inform a member of staff before dining if you have a food allergy or intolerance. All
food is prepared in an area where allergens are present.

(n) Contains nuts (v) Vegetarian (vg) Vegan (gf) Dishes are produced utilising non-gluten
containing ingredients (24) are available 24 hours per day.

Prices include VAT. Kids stay and eat free means that children under the age of 13 years can
enjoy breakfast free of charge.

Lunch and dinner are also free when chosen from the kids’ menu and the child is
accompanied by at least one adult eating at least one main course. This offer applies to the
hotel in which the child’s family is staying.

Your safety is important to us



Favourite Classics

Serving up a selection of all-time
favourites from home and away.

SOLSTICE

Bar & Grill
Beer battered cod and chips £12.95 Pan fried fillets of sea bass (gn £16.95
Skin on fries, mushy peas and homemade tartar sauce. With warm tomato, Thai asparagus, fried chorizo cubes,
. black olives, fresh basil and lemon oil
A taste of India £14.75 . . ) .
Homemade curry with authentic Indian spices, steamed Harissa chicken with spicy cous cous £13.75
jasmine rice, coriander naan bread and spinach pakoras. Grilled aubergine, spinach, tomato and courgette gateau,
. yoghurt dressing.
Wild mushroom and .
vegetable crumble (v, vggf £11.25 Chickpea, sweet potato
Honey roasted root vegetables and wild mushrooms and spinach curry (v, vg, gf if available) £12.75
with a herb polenta crumble served with a small side salad Steamed jasmine rice, onion bhaji with garlic and coriander
naan bread.
Slow cooked breast of duck £14.50
Sautéed sweet and sour baby bok choi, eastern braised potato
and hot sin jus
From the grill
80z Rib eye steak (g £21.95 Chicken Kiev (gf £15.95
The juiciest steak of them all, served with garlic roast Garlic butter stuffed chicken wrapped in back bacon, garlic roasted
mushroom, grilled tomato and chunky chips. mushroom, grilled tomato and your choice of side
100z Rump steak (gn £19.25 Solstice mixed grill £19.95
A nice lean cut of beef, full of flavour, served with garlic roast 75g rump steak, lamb chop, chicken skewer,
mushroom, grilled tomato and chunky chips. 75g gammon steak, Cumberland sausage and a
> fried egg, garlic roast mushroom, grilled tomato
Medlterranean Vegetables and and your choice of side.
bean curd kebabs (v, vg, f) £11.75 :
With a side of spicy black bean sauce, garlic roast mushroom, Chicken bookmaker £11.75
grilled tomato and your choice of side Butterflied and grilled chicken breast on toasted
. ciabatta, grilled bacon, barbecue sauce and Cheddar cheese,
Rack of maple hickory smoked salad garnish, skin on fries and homemade coleslaw.
ork ribs £15.95 :
B o} : : - The Solstice burger £12.50
Full rack of slow cooked ribs, grilled and smothered with ;
hickory barbecue sauce, garlic roast mushroom, grilled tomato Homemade 200g prime beef burger cooked through,
and your choice of side served in a soft brioche bun with skin on fries and homemade
' coleslaw
Grilled 225g gammon steak (gf) £13.95 :
With two fried eggs, garlic roast mushroom, grilled tomato Add extra burger toppings £1.00
and your choice of side. Crisp bacon | Cheddar cheese | Blue cheese |
Sautéed onion and mushrooms | Tomato relish |
Golden fried onion rings
Grill sauces On the side
Peppercorn sauce £2.45 Skin-on fries £3.50
Blue cheese creamed jus £2.45 Sweet potato fries £3.95
Béarnaise sauce £2.45 Chunky chips £3.50
Mixed leaf salad £3.95
Tomato, red and spring onion salad £3.95
Selection of mixed vegetables £3.95
° ° ° Garlic butter baguette £3.95
FlnISh WIth a. tre a.t Beer battered onion rings £3.50
Vanilla créme briilée (v, gf available) £6.50 Fresh fruit salad (qof available) £5.95
Fruit compote on the side and homemade shortbread Served in a biscuit basket, fresh meringue pieces
. and mango sorbet.
Bread and butter pudding £6.50
Baked croissants, sultanas, créme renversée, served Bramley apple, pear and
with Beachdean vanilla ice cream almond crumble () £6.50
With Beachdean vanilla ice cream or hot sauce anglaise.
Selection of ice creams .
& sorbets (gf available) £5.95 BTItISh cheese platter ) £8.75
. L . . . Mild Cheddar cheese, Long Clawson Stilton,
In a tuille biscuit basket, garnished with fresh berries. . X
Somerset Brie and Rosary Ash goat’s cheese, served
Homemade sticky toffee pudding £6.50 with chutney, dried fruit, celery, grapes and biscuits.
Warm caramel sauce and Beachdean vanilla ice cream Chocolate mousse crumble pot () £6.50

Your safety is important to us

Layered with fruit compote and honeyed yoghurt
and topped with a seeded oat crunch



