
STARTERS

pumpkin
green curry infused pumpkin veloute,
aller - retour prawn, green mango and squash salad

artichoke
heart of globe artichoke with antibes salad, 
extra fine french beans, nicoise olives, confit tomatoes
and barrel aged feta

red mullet
pan fried fillet of red mullet, crisp fennel with shaved 
mature pecorino, bouillabaisse vinaigrette  

trout
ceviche of sea trout, grapefruit, chilli, vanilla dressing,
avocado coriander salad

scallops*
steamed hand dived scallops, truffle ravigote,
cream of jerusalem artichokes and its crisps

foie gras
terrine of foie gras, roast root vegetables and
savoy cabbage, walnut raisin toast

venison
carpaccio of venison, pickled hon shimeji, tender beetroot, 
toasted hazelnuts, madeira dressing

pigeon
roast wood pigeon, tart fine of endive,
rum and blood orange sauce

MAINS

vegetables
braised winter vegetables, castellucio lentils,
flaked hazelnuts, chervil veloute

haddock
smoked haddock pie, poached quail’s eggs, broccoli, 
grain mustard sauce

perch
braised fresh water perch, mosaic of squash, 
parsnips, carrots and field mushrooms, 
beurre noisette sauce

salmon
pan fried pave of organic salmon, 
hand made pappardelle, baby squid, samphire, 
smoked butter beurre blanc

lamb
coffee and cardamom infused rack of lamb, 
confit shoulder, red wine braised aubergine and     
spiced aubergine caviar

ox
poached ox cheeks, truffle pomme puree,
pot au feu vegetables, aromatic consomme

guinea fowl
caramelized guinea fowl breast, spelt and
foie gras risotto, pearl onions, grapes, 
sauce vin jaune

duck**
roast dombe duck, confit legs, king cabbage,
pied de mouton and trompettes (for two)
carved at the table
two courses     £40.00
three courses  £45.00
* �3.00 supplement
**�6.00  supplement

Your bill will be left open for you to leave a tip at your discretion
For groups of 8 people or more, a discretionary service charge of 12.5%
will be added. Skylon complies with the hospitality industry’s voluntary 
code of practice. Prices include VAT at 17.5%.


