
(v) - Vegetarian  |  (vg) - Vegan  |  (v/vg on request) - Vegan on request. 

When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. Our allergen 
guide identifies the allergens present within our dishes as intentional ingredients and indicates where dishes ‘may contain’ 
an allergen. Whilst we take all reasonable precautions, our kitchens handle allergens, so we cannot guarantee allergen-free 
dishes. Vegan dishes follow vegan recipes but may not be safe for those with milk or egg allergies. All prices include VAT.  
A discretionary 13%  service charge will be added to your final bill.

D I S C O V E R  M O R E
S K Y L O N - R E S T A U R A N T . C O . U K 

@ S K Y L O N R E S T A U R A N T

S I G N A T U R E  M E N U
3  C O U R S E S  F O R  £ 7 5

S T A R T E R S
Burrata (v) (gf on request) 

tomato on toast, early harvest olive oil and balsamic

Serrano Ham (gf on request) 
celeriac remoulade, caperberries & croutons

Sweetcorn Soup (vg) 
sweetcorn salsa, sticky black garlic corn ribs, served chilled or warm

Tuna Tartare (vg) 
Isle of wight tomatoes, green chilli, Espelette, olive oil

M A I N S 
All mains are served with new potatoes and spring greens (vg) (gf)

Fish Pie 
haddock, salmon, prawns, peas

Dry Aged Pork Chop 
apple ketchup, mustard sauce

Aged Beef Ribeye (gf) 
42-day dry aged grass-fed, served with peppercorn sauce

Truffle Gnocchi (vg) (gf on request) 
wild broccoli, roast garlic, chilli, lemon emulsion, toasted breadcrumbs

D E S S E R T S
Vanilla Crème Brûlée (v) 

set vanilla cream, poached pear

Sticky Toffee (v) 
sticky toffee, pudding, caramel sauce, vanilla ice cream

British Cheese Board (gf on request)  
grapes celery, quince membrillo & crackers

Marinated Pineapple Carpaccio (vg) (gf)  
finger lime & chilli syrup, vegan coconut sorbet, mango compote


