Enjoy a
welcome glass of
LAURENT
PERRIER
CHAMPAGNE

£16 per person

FESTIVE
CLASSIC MENU

3 COURSES £65

This menu is available for parties of 13 or more
in our main restaurant. Available from 17th
November. Bookings must be made in advance
through our events team. A pre-order may be
required depending on your group size.
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STARTERS

Smoked Salmon

créme fraiche, salted cucumber, capers

Leak and Potato Soup v)
croutons, chives & olive oil

Chopped Salad (vg) (gf)

kale, fennel, radish & radicchio, toasted seeds carrot, orange & ginger dressing

MAINS

All mains are served with new potatoes and cabbage (v) sides to share

Ballentine of Norfolk Turkey Crown
turkey leg stuffing, pigs in blankets, root vegetable purée, gravy

Sea Trout

new potatoes, horseradish sauce

Hand rolled Gnocchi (v) (vg on request)
winter nettles & sprouts, chilli, lemon & garlic
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DESSERTS N
Lemon Posset (v) ////,3\
almond biscotti, raspberry sauce /;//o‘)'§
Wi
Pineapple Carpaccio (vg) TN
coconut sorbet, lime syrup M};ﬂ&

Vanilla cheesecake (v)
berry compote

DISCOVER MORE

SKYLON-RESTAURANT.CO.UK
@SKYLONRESTAURANT

(v) - Vegetarian | (vg) - Vegan | (gf) - Gluten free | (v on request) - Vegetarian on request
(vg on request) - Vegan on request | (gf on request) - Gluten free 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% (15% exclusive hire) service charge will be added to your final bill.



FESTIVE

SIGNATURE MENU
3 COURSES £85
This menu is available for parties of 13 or more
in our main restaurant. Available from 17th
November. Bookings must be made in advance

through our events team. A pre-order may be
required depending on your group size.
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. STARTERS
Enjoy a
welcome glass of Burrata truffle dressing, truffle toast (v)
LAURENT .
PERRIER Tuna Tartare Nicoise green chilli & Espelette
CHAMPAGNE

Y2 Dozen Oysters red wine vinegar
£16 per person

Smoked Honey Duck Caesar Salad kale, egg, breadcrumbs

MAINS

All mains are served with new potatoes and cabbage (v) sides to share
Truffle Gnocchi triple cheese sauce, fresh truffle (v)
Grilled Shelled Tiger Prawns wilted sea greens, champagne & garlic butter
Rolled Crown of Norfolk Turkey stuffing, pigs in blanket, cranberry & gravy
ﬁ:\? Grass-Fed Angus Ribeye peppercomn sauce

AN DESSERTS
Zé’, (5\\\\5\: Warm Chocolate Cake salted toffee ice cream (v) 7%\3
/Q\N\{g% White Chocolate & Winter Berry Cheesecake whipped vanilla cream cheese, //t\
,o//l«lﬁ}fo ~ mulled berry compote, ginger biscuit base (v) /Zﬁ&
// \g AN
%’%\Q\\\%’ Apple & Christmas Pudding Crumble vanilla ice cream (v) ::////?’1 N

O (RN
/P \'\\'\O \\\?’\ British Cheese Board stilton, bigod, cheddar, biscuits, grapes (v) M}’/&\
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(v) - Vegetarian | (vg) - Vegan | (gf) - Gluten free | (v on request) - Vegetarian on request
D I S C 0 V E R M o R E (vg on request) - Vegan on request | (gf on request) - Gluten free on request

When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. Our allergen
S KYL O N-RE S TA U RANT . C O . U K 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
@SKYLONRESTAURANT

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% (15% exclusive hire) service charge will be added to your final bill.



