DRINKS BAR FOOD

Coke 3.00 A selection of small dishes that may be shared,
Diet Coke 3.00 with friends, drinks or as a light meal
Lemonade Schweppes 2.00
Bitter Lemon Fever Tree 2.00
Soda Water Fever Tree 2.00 Tuna .tartare, shaved apple and fennel 7.50
Tonic Water Fever Tree 2.00 wasabi mayo
Slimline Tonic Fever Tree 2.00
Sg&gsaﬁle Schweppes igg Smoked salmon with buckwheat blinis 9.00
A : Sour cream, shallots and capers
Juices 3.00
Freshly Squeezed Juices 3.50
Mixers 1.25 s .
’ Mini fish cakes with tartare sauce 5.00
COFFEES
Americano 3.00
Cappuccino 3.00 Prawn tempura 6.50
Espresso 3.00 Sweet soy chilli dip
Double Espresso 3.00
Cafe Latte 3.00
Hot Chocolate 3.00 Pork rillette & foie gras parfait 7.00
Liqueur 6.50 Grilled focaccia, cornishons
BLACK TEAS Veal and ricotta meatballs 5.00
Earl Grey Supreme 3.50 Trutfle dip
Assam Breakfast 3.50
Bohea Lapsang 3.50
Organic Maojian Green Tea 3.50 Mini Rossini burgers 8.00

Game chips, apple and tomato chutney

FRESH INFUSIONS

Lemon, ginger and honey 3.50 .
Passion fruit, ginger and raspberries 3.50 Crudités 6.50
Fresh mint, ginger, lime and honey 3.50 Eurélm‘}s’ g‘f’at,c?leese mousse and
Fresh mint 3.50 erb creme traiche
Whole Chamomile Flowers 3.50 Duck spring rolls, plum sauce 6.50
Whole Rose Buds 3.50
Whole Lemon Verbena Leaf 3.50
Vegetables spring rolls, sweet chilli dip 6.50
Cheese Selection 11.00
Westcombe cheddar, Roquefort, St Maure,
quince pate, crackers
Charcuterie platter to share 12.50
Bayonne ham, fennel salami, chorizo
celeriac remoulade, grilled foccacia
Mixed Spanish Olives 3.50
Chips with bloody marry ketchup 3.50
Please note that some dishes may be served at different times
Your bill will be left open for you to leave a tip at you discretion
Please note all our spirits are served in 50ml measures
Your bill will be left open for you to leave a tip at you discretion All prices are inclusive of VAT
Please note all our spirits are served in 50ml measures Skylon complies with the industry’s voluntary code of practise
All prices are inclusive of VAT Please be aware that some dishes may contain nut traces

Skylon complies with the industry’s voluntary code of practise



WINTER COLLECTION

10.00

Lucia’s Twist

Toz rum shaken with caramel liquor, fresh lime,
finished with a orange twist served in a chilled
martini glass

Gold of Troy

Toz rum infused with dry fruits shaked with ,
Mozart chocolate liquor and almond oil,
completed with lemon zest, served in a old
fashion glass overice

Toz’s Mist

Toz rum stirred with Navan vanilla liquor, touch
of port, cloves, blended to perfection with oregat
syrup served in a chilled Absinth coated snifter
glass

Pearfection

Fresh pear muddled, shaken with pear infused
Toz rum, Poire Williams and Navan vanilla liquor
served in a chilled martini glass

Winter Essence

Fresh lime and mint muddled toped up with Toz
rum infused with Christmas spiced mix, toped up
with dash of ginger ale

Tozaccino

Toz rum shaken with Mozart chocolate and
Amaretto liquor, fresh espresso, finished with
orange twist, served cold in a balloon glass

Caribbean Breeze

Fresh figs shaken with Toz rum, fig syrup, Grand
Marnier liquor , lemon oil served in a chilled
martini glass

Your bill will be left open for you to leave a tip at you discretion
Please note all our spirits are served in 50ml measures

All prices are inclusive of VAT

Skylon complies with the industry’s voluntary code of practise

LIQUEURS

Ricard

Fernet Branca
Chambord

Sambuca

Sambuca Opal Nera
Galliano

Mozart Original
Mozart Dark

Mozart White

Navan Marnier
Cherry Marnier
Passoa

Illy Espresso

Kahlua

Kummel

Limoncello
Amaretto

Baileys

Cointreau

Drambuie

Frangelico

Grand Marnier
Mandarine Napoleon
Southern Comfort
Tia Maria

Xante

Grand Marnier Centenaire
Grand Marnier Cent Cinquantenaire

GRAPPA & DISTILLATES

Nonino, Amaro
Nonino, Fragolino Cru, Grappa
Nonino, UE Moscato Distillate

EAU DE VIE

Framboise Miclo
Pisco ABA

Prunelle

Poire William Carton

Your bill will be left open for you to leave a tip at you discretion
Please note all our spirits are served in 50ml measures

All prices are inclusive of VAT

Skylon complies with the industry’s voluntary code of practise
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COGNAC

Maxime Trijol VSOP

Remy Martin VSOP

Hine Rare VSOP

Delamain Pale and Dry XO
Martell XO

Remy Martin Extra Perfection
Remy Martin Louis XTII

ARMAGNAC

Marquis de Puysegeur Napoleon
Baron de Sigognac, 20 year

Bas Armagnac Miquer 1982
Janneau XO

CALVADOS

VSOP Dupont
1978 Perigault
Reserve de Semainville Camut 25/30

PORTS AND SHERRY

Tio Pepe Fino Sherry, Spain
Lustau, Manzanilla, Sherry, Spain
Grahams LBV 2003 Port

Otima 10yr Tawny Port

Lustau, Oloroso, Sherry, Spain
Dow’s 20 yr Tawny Port

TEQUILA

Jose Cuervo Especial
Corralejo Reposado
Grand Centenario Anejo
Agavaro Reposado

Don Julio Reposado
Don Julio Anejo

Patron XO Cafe

Patron Silver

Patron Reposado
Patron Anejo

Jose Cuervo de la Familia

Your bill will be left open for you to leave a tip at you discretion
Please note all our spirits are served in 50ml measures

All prices are inclusive of VAT

Skylon complies with the industry’s voluntary code of practise
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SKYLON’S CLASSIC
COLLECTION

Skylon

Fresh grapes and ginger muddled, shaken
with Ciroc vodka, Manzana Verde, fresh lime
and apple juice served in a chilled martini
glass

Zeal Raspberries

Fresh raspberries, ginger and mint muddled,
shaken with Stolichnaya raspberry vodka,
lychee liqueur and pomegranate juice, served
long over crushed ice

Marcus Way

Fresh blackberries and kiwi muddled, shaken
with sloe gin, kiwi schnapps, dash of créme de
mure, cranberry juice and touch of lime juice,

served long over crushed ice

Prunelle

Fresh plums muddled, shaken with Prunelle
plum liqueur, Krupnik honey vodka, dandelion
syrup and apple juice, served in a chilled martini
glass

Southern Ginger

Crushed fresh ginger, mint and lime, shaken
with Chairman’s rum, Santa Teresa orange
liqueur, ginger and lemongrass cordial, top
ginger beer, served long over crushed ice

Hendricks

Fresh cucumber and kiwi muddled, shaken
with Hendricks gin, kiwi schnapps,
elderflower cordial and lime juice, served in a
chilled martini glass

Passion Elixir

Fresh passion fruit, shaken with Chairman’s
rum, lychee liqueur, passion fruit liqueur and
passion fruit juice, served in a chilled martini
glass

NZpolitan

42 Below Passion Fruit vodka, lychee liqueur,
and fresh lime juice, pomegranate juice and
dash of gomme syrup, shaken and served in a
chilled martini glass

Your bill will be left open for you to leave a tip at you discretion
Please note all our spirits are served in 50ml measures

All prices are inclusive of VAT

Skylon complies with the industry’s voluntary code of practise

10.00



SUPREME CLASSIC
COLLECTION

Manhattan

Sazerac Rye mixed with Antica formula
vermouth and Angostura bitters served in a
chilled martini glass

Margarita

Patron Silver tequila, shaken with Citronag
and fresh lime served in a chilled martini
glass

Sidecar

Delmain XO Cognac, Grand Marnier, fresh
lemon juice shaken vigorously together,
served in a chilled sugar rimmed martini glass

Martini

Ciroc vodka or Tanqueray 10, served dry or
dirty, garnished with an olive, twist of lemon,
lime, orange or silver skin onion

Mint Julep

Fresh mint and brown sugar crushed, married
with Van Winkle 12 year, Cherry Marnier
served over crushed ice

Daiquiri
Bacardi 8y, fresh lime juice, sugar syrup,
shaken and served in a chilled martini glass

Caipirinha

Fresh lime and sugar smashed together with a
large shot of Leblon cachaca, served in an
old fashioned glass over crushed ice

Mai Tai

Element 8 rum, Element 8 gold rum, Grand
Marnier, fresh lime juice, oregat and dash of
grenadine, shaken and served long over ice

Negroni

Campari, Tanqueray 10 gin and Antica
formula blended to perfection garnished with
large orange peel, served over ice in an old
fashioned glass

Your bill will be left open for you to leave a tip at you discretion

Please note all our spirits are served in 50ml measures
All prices are inclusive of VAT

Skylon complies with the industry’s voluntary code of practise

11.00

VODKA

Smirnoff Black
Krupnik Honey

Ketel One

Wokka Saki
Zubrowka Bison Grass
42 Below Feijoa

42 Below Honey

42 Below Passion fruit
Skyy

Grey Goose

Belvedere

Belvedere Cytrus
Belvedere Pomoranza
Cape North

Akvinta

Ciroc

U’luvka

Hangar 1 Citron
Hangar 1 Buda’'s Hand
Stoly Elite

Kauffman

Ultimat

GIN

Tanqueray
Plymouth
Plymouth Sloe
Bombay Sapphire
Beefeater
Hendricks
Tanqueray 10
Beefeater 24
Right

Junipero

BEERS

Cusquena
Viru
Heineken
Asahi

Your bill will be left open for you to leave a tip at you discretion
Please note all our spirits are served in 50ml measures

All prices are inclusive of VAT

Skylon complies with the industry’s voluntary code of practise
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MALT WHISKY
Glenfiddich 12 year
Balvenie 10 year
Talisker 10 year
Lagavulin 16 year
Macallan 10 year
Cragganmore 12 year
Oban 14 year
Auchentoshan 12 years
Auchentoshan Three Wood
Laphroaig 15 year
Yamazaki 12 year
Hakushu 12 year
Yamazaki 18 year
Glenfiddich 30 year
Highland Park 25 year
Bowmore 25 year
Dalmore 1974

BLENDED WHISKY

J&B Rare

Cutty Sark

Jameson

Canadian Club

Chivas Regal 12 year
Bushmills Black Bush
Johnnie Walker Black Label
Johnnie Walker Gold
Jamesons Gold

Hibiki 17 year

Johnnie Walker Blue Label

BOURBON / MASH

Buffalo Trace

Jack Daniels

Makers Mark

Woodford Reserve

Knob Creek

Jack Daniels Single Barrel
Pappy Van Winkle’s 12 years
Pappy Van Winkle’s 20 year

RUM

Bacardi

Havana 3 year
Chairman’s Reserve
Angostura 1919
Havana Club 7 year
Elements Eight
Bacardi 8 year
Appleton 12year

10 Cane

Santa Teresa 1796
Havana Club 15 year
Appleton 21 year
Pyrat Cask 23 year

Your bill will be left open for you to leave a tip at you discretion
Please note all our spirits are served in 50ml measures

All prices are inclusive of VAT

Skylon complies with the industry’s voluntary code of practise
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10.25
10.25
23.25

6.75
6.75
6.75
6.75
7.25
7.75
7.75
8.25
8.25
9.25
30.25
35.25
58.25

DESSERT COCKTAILS

10.00

Jaffa Martini

Vanilia infused vodka, Santa Teresa orange
liqueur, Mozart dark, dash of orange bitters,
stirred and served in a chilled martini glass

Cool Banana

Vanilia infused vodka, butterscotch schnapps,
banana liqueur, banana puree, fresh cream,
shaken and served in a chilled martini glass

Raspberry Heaven

Fresh raspberries, Stoli raspberry, creme de
framboise, Mozart White and fresh cream,
shaken and served in a chilled martini glass

After Midnight

Fresh strawberries and mint muddled with
Parfait Amour liqueur, shaken with Stoli
strawberry vodka and Mozart Dark Chocolate
liqueur, served in a chilled martini glass

Espresso

Vanilia infused vodka, coffee liqueur, hazelnut
liqueur, shot of espresso, shaken and served
in a chilled martini glass

Raffaelo

Akvinta vodka shaken with Mozart dark,
Hazelnut and Koko Kanu liqueur, coconut
and double cream served in a martini glass

NON-ALCOHOLIC
5.50

NY’s Resolution

Fresh ginger muddled, shaken with freshly
squeezed beetroot and lemon juice, sweeten
up with agave syrup, served over ice

Virgin Southern Ginger

Crushed fresh ginger, mint and lime, shaken
with apple juice, ginger and lemongrass
cordial, served long over crushed ice finished
with ginger beer

Very Berry
Mix of fresh berries blended with
pomegranate juice and spiced berry cordial

Your bill will be left open for you to leave a tip at you discretion
Please note all our spirits are served in 50ml measures

All prices are inclusive of VAT

Skylon complies with the industry’s voluntary code of practise



BELLINI

Lemon Ginger

Fresh lemon and ginger muddled, shaken with
lemon liqueur, double strained into a
champagne glass, topped with Champagne

Passoa and Passion
Passion fruit puree, Passoa liqueur, topped
with Piper Heidsieck Champagne

Rossini
Strawberry puree, strawberry liqueur, topped
with Piper Heidsieck Champagne

Apple and Vanilla
Green apple puree, Navan liqueur, cinnamon,
topped with Piper Heidsieck Champagne

Double Peach
Peach puree, peach liqueur, topped with
Piper Heidsieck Champagne

Raspberry and Lychee
Raspberry puree, lychee liqueur, topped with
Piper Heidsieck Champagne

Champagne Berry

Fresh blackberries muddled with blackberry
liqueur, a dash of lemon juice, double strained
into a champagne glass, topped with Piper
Heidsieck Champagne

Mandarin and Ginger

Fresh mandarin and ginger muddled, shaken
with mandarin liqueur double strained into a
champagne glass, topped with Champagne

Elderflower and Peach

Elderflower liquor, white sugar soaked in
peach bitters, topped with Piper Heidsieck
Champagne

Royal Mojito
Fresh lime, mint muddled shaken with
rum, topped with Piper Heidsieck Champagne

Your bill will be left open for you to leave a tip at you discretion
Please note all our spirits are served in 50ml measures

All prices are inclusive of VAT

Skylon complies with the industry’s voluntary code of practise

11.00

CHAMPAGNE

glass bottle
Piper Heidsieck NV 10.00 50.00
Taittinger NV 61.00
Perrier-Jouet NV 13.00 65.00
Pol Roger NV 75.00
Bollinger NV 88.00
Dom Perignon 2000 185.00
L. Roederer, Cristal 2002 275.00
ROSE
CHAMPAGNE
Taittinger NV 15.00 78.00
Henriot NV 17.00 85.00
Laurent Perrier NV 95.00
ENGLISH
SPARKLING
Nyetimber, Classic Cuvee 2003 68.00
Hush Heath, Balfour Rose 69.00
2004
WHITE WINE

glass bottle
Sauvignon Blanc, Los Espinos 5.25 21.00
Chenin Blanc, Raats 6.75 27.00
Pinot Grigio, Puiattino 7.75  30.00
Sauvignon Blanc, Palliser 9.00 36.00
Riesling Kabinett, Heyl 9.00 36.00
Cotes du Rhone Blanc, 9.50 38.00
Domaine Becassonne
Pinot Gris, Te Mara 43.00
Chardonnay, Glen Carlou 11.00 44.00
Chardoonnay, Lafon 48.00
RED WINE
Merlot, La Vigneau 525 21.00
Barbera, Riva Leone 5.75 23.00
Syrah, Domaine Barres 6.25 25.00
Rioja, Bodegas Navajas 7.25  29.00
Saumur Champigny, Germain 35.00
Malbec, Nomade 9.00 36.00
Pinot Noir, Burgundy, Pillot 11.00  44.00
Bordeaux, Chateau Loudenne 45.00
Merlot/Syrah, A. Gaja 16.25 65.00
ROSE WINE
Cinsault, La Lande 6.25 25.00
Cabernet Sauvignon, 32.00
Mulderbosch
DESSERT WINE
Muscat Rivesaltes, Chateau de 5.50 25.00
Jau,
Sauternes, Castelnau Sudiuraut 8.50 72.00
Tokaji, Diznoko,5 Puttonyos 12.00 69.00

Your bill will be left open for you to leave a tip at you discretion
Please note all our spirits are served in 50ml measures

All prices are inclusive of VAT

Skylon complies with the industry’s voluntary code of practise

magnum

135.00



