
morels
pan fried gnocchi, morels, pecorino, 
wild garlic veloute 

red mullet
grilled fillet of red mullet, fennel,               
courgettes, saffron risotto

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

lobster**
whole poached lobster, guacamole, 
spring vegetables a la grecque, shellfish mousseline

lamb
coffee and cardamom infused rack of lamb, 
confit shoulder, cauliflower and mint cous cous

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

suckling pig
roast, braised and smoked suckling pig, chicory,
bramley apple puree

cordeiro com especiarias brasileiras, 
quirera de milho e mel amazônico

lamb neck fillet with brazilian spices, corn grits, 
amazonian honey

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%.

STARTERS

watercress
chilled watercress soup, ham hock, 
charlotte potatoes, sour cream 

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

asparagus
warm english asparagus, poached egg, pea shoots,
hollandaise and truffle

crab
crispy soft shell crab, heritage tomatoes,                                
shaved fennel, aioli

trout
tartare of sea trout, baked potato and cr�me fraiche 
mousse,
soft boiled quail egg, aquitane caviar 

scallops*
hand dived scallops, pan fried, chorizo,
spiced aubergine relish

foie gras
ballotine of confit foie gras, poached yorkshire rhubarb,
flaked almonds, sourdough toast

veal
seared veal carpaccio, caper and raisin vinaigrette, 
pine nuts, shaved radish

legumes assados com emulsão de castanha 
do brasil

MAINS

Skylon welcomes guest chef Jose Barattino, from the 
Hotel Emiliano in S�o Paolo as part of Festival Brazil  at 
the Southbank Centre. A selection of Jose’s signature 
dishes will feature throughout the Restaurant, Bar and 
Grill for the duration of the Festival.


