
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

(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.

C H R I S T M A S  D A Y 
L U N C H  M E N U 

W I N D O W  S E A T I N G :  £ 1 5 0  P E R  P E R S O N
R E G U L A R  S E A T I N G :  £ 1 2 5  P E R  P E R S O N

Includes a complimentary festive cocktail

Cornish Crab & Lobster Doughnut  
crab hot sauce, sour cream & Oscietra caviar

Scottish Smoked Salmon 
crème fraîche, soda bread, capers

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

Winter Game Broth Minestrone  
liver pâté on toast & truffle

Baked Lobster Thermidor 
baked lobster rice

Roast Rib of Aged Angus Beef  
Yorkshire pudding, bone marrow gravy,  

horseradish

Roast Norfolk Turkey Crown & Leg 
stuffing, pigs in blankets, turkey gravy

Vegetarian Roast (v) 
cauliflower cheese, Yorkshire pudding,  

vegetable gravy

S T A R T E R S

  D E S S E R T

 M A I N S 

A M U S E  B O U C H E

 Marmite Tart (v) 
parmesan & apple

T R A D I T I O N A L  C H R I S T M A S  D A Y  S H A R I N G  S I D E S
roast potatoes, braised cabbage, greens, roast carrots & parsnips

Bluebird Guinness Steamed  
Christmas Pudding (v) 

custard

Vanilla Crème Brûlée (v) 
fig & berries

Black Forest Christmas Mousse (v) 
kirsch chantilly hazelnuts 

British Cheese Board (v)  
Stilton, Bigod, cheddar, biscuits, grapes

 Coffee & Mince Pies (v)


