Skylon Restaurant

Belvedere Road
London, SE18XX

Il

STARTERS

pumpkin

pumpkin veloute, truffle ricotta, pine nuts

endive

tart tatin of endive, blood orange vinaigrette,
roquefort and walnut salad

lobster

smoked lobster boudin, crisp winter vegetables,
champagne veloute

halibut

carpaccio of wild pacific halibut, dried cranberries,
capers, gribiche, lemon fennel drizzle

scallops and boudin noir

pan fried scallops, black pudding, confit granny smiths,
roast apple puree

rabbit

ballotine of ‘rex de poitou’, pancetta, pistachios,
plum compote

veal kidneys
carrot and anise puree, grilled shallots

duck

salad gourmand of confit duck, shaved foie gras
and french beans, cassis dressing
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MAINS

gnocchi

potato gnocchi and wild mushroom gratin,
mache leaf and truffle salad

aubergine

red wine braised aubergine, spiced caviar,
mushroom cigarette, toasted almonds

salmon

confit Var salmon, shellfish bolognaise,
ratte potato mousse, pickled cucumber, sweet rye

red mullet

pan fried red mullet, saffron risotto, fricassee of nicoise
olives, preserved lemon, sauce bouillabaisse

sea bream

steamed wild sea bream, white winter radish,
catalan spinach, red wine sauce

oxtail

red wine braised oxtail pie, roast bone marrow,
salad castelfranco

beef*

tournedos surf and turf, fillet steak with
butter poached lobster, BBQ hollandaise, onion rings

lamb**

roast saddle of pyrenean lamb,
swiss chard gratin, sautéed ceps, griotte marmalade
(for two)

two courses £40.00
three courses £45.00

* £5.00 supplement
** £12.00 supplement

All prices are inclusive of VAT

A discretionary 12.5% service charge will be added to your bill.

Please be aware that some dishes may contain nut traces.

If you have any specific allergies, please inform a manager immediately
This is a sample menu and subject to change.



