
(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 T A R T E R S
Garden Vegetable & Flower Bed Salad (vg) 

carrot dressing & carrot top pesto

Marmite Tart (v) 
cauliflower & lemon salad

Steak Tartare 
egg yolk, bone marrow, ‘Bloody Mary’ dressing

M A I N S
Cheese & Bacon Burger 

sesame bun, maple bacon & béarnaise

Grilled Sea Trout 
buttered Jersey Royals, horseradish sauce

Somerset Wild Mushroom, Artichoke & Lentil Ragu (vg) (gf) 
truffled potatoes & vegetable crisps

12 oz Rump Steak (+£5 supplement) 
Aberdeen Angus, grass-fed beef

D E S S E R T S
Black Forest Mousse (v) 

72% chocolate, Maraschino cherry, Kirsch Chantilly & hazelnut

Vanilla Crème Brûlée (v) 
blackberries, blackberry coulis & mint

Sorbet (vg) 
2 scoops daily selection

C E L E B R A T I O N  M E N U
2  C O U R S E S  £ 3 0  |  3  C O U R S E S  £ 3 5

With a complimentary glass of Nyetimber


