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Roasted beets, hung yoghurt, garlic, walnuts.
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M I N I  L A H M A C U N
Hand minced lamb with vegetables on a 

bed of mini oblong flat bread

O C T O P U S

S U J U K
Coal-fired beef sausage, herb yoghurt, honey.

H E L L I M  V
Coal-fired cheese, roasted tomatoes.

C O A L  F I R E D  P R AW N S
Garlic and ginger marinade, sweet chilli sauce.

2 9 . 9

3 4 . 9

3 8 . 9

3 3 . 9

L A M B  S H I S H  ( F I L L E T )
Our signature dish.

C H I C K E N  S H I S H

L A M B  R I B S

L A M B  C H O P S  ( 4  P C S )

A D A N A
Minced lamb seasoned and skewered.

C H I C K E N  W I N G S

H A L E P
Adana served on spicy pepper and onion sauce.

P I L AV  R I C E  V

B U L G U R  R I C E  V G

H A N D - C U T  C H I P S  V G
Salt thyme.

C O A L - F I R E D  C H I L L I E S  V G
Salt olive oil.

B A R B E C U E D  M U S H R O O M S 
O R  O N I O N S  V G
Salgam, pomegranate molasses, sumak, parsley.

S E A S O N A L  G R E E N S  V G

C O A L - F I R E D  V E G E TA B L E S  V G
Seasonal vegetables, salgam, pomegranate 

molasses, sumak.

B R E A D  V

R O A S T E D  H E R I TA G E  B E E T  S A L A D  V

Herb goat cheese, chicory, endive, 

candied walnuts, balsamic glaze. 

T H E  S K E W D  S A L A D  V

Seasonal leaves, dried figs, sultanas, dates, cranberries 

topped with Erzincan tulum cheese, crushed walnuts, 

olive oil sumak and pomegranate molasses.

A G E A N  S A L A D  V/ V G

English cucumber, sugar drop cherry tomatoes, 

capers, red onion, Kalamata olives, sherry vinaigrette

THE FOODS DESCRIBED WITHIN THIS MENU MAY CONTAIN NUTS OR DERIVATIVES OF NUTS.  IF  YOU SUFFER FROM ANY ALLERGY OR FOOD INTOLERANCE,  PLEASE ADVISE A MEMBER OF STAFF WHO WILL BE PLEASED TO ASSIST YOU.  A DISCRETIONARY 12 ,5% SERVICE CHARGE WILL BE ADDED TO THE FINAL BILL .

S E A

S E A  B A S S
Coal-fired, hand-cut chips, shepherd salad.

O C T O P U S
Coal-fired, hand-cut chips.

O C E A N  K E B A B
Salmon, monkfish, king prawns, 

octopus, braised fennel.

C O A L  F I R E D  P R AW N S
Garlic and ginger marinade, hand cut chips, sweet 

chilli sauce.

@SKEWDKITCHEN

S E L E C T I O N  O F  M E Z E S

5 mezes recommended by the head chef.

S M A S H E D  E G G P L A N T  V

Smoked eggplant, Kapia peppers smashed with tahini, 

fresh pomegranates.

K I S I R  S A L A D  V G

Bulgur wheat, spring onions, tomato purée, celery 

mixed herbs and pomegranate molasses.

2 4 . 9

9

7. 9

MIN I  SUJUK P IDE
Kashar cheese, tulum cheese, peppers, scallion.

C A L A M A R I
Lightly floured, smoked paprika, sweet chilli dip.

MINI  PULLED LAMB P IDE
Pine nuts, kashar cheese, tulum cheese, peppers.

1 1 . 9

1 2 . 9

1 0 . 9

A L I  N A Z I K
Lamb shish on smashed eggplant, hung yoghurt.

V E L I  N A Z I K
Chicken shish on smashed eggplant, hung yoghurt.

V E G E TA R I A N  S K E W E R  V G
A seasonal combination of vegetables drizzled

with pomegranate molasses, salgam, olive oil 

and sumak.

M I X E D  K E B A B
Lamb, chicken, adana shish, lamb chop, lamb ribs.

3 3 . 5

2 8 . 9

2 1 . 9

4 1 . 9

All of our dishes are cooked over British woodlands coal and served with shepherd’s salad.

LUNCH  M E N U

VG = VEGAN • V = VEGETARIAN

3 . 9

3 . 9

PA S

PA S

PA S

S A U C E S

B E E F  C U T S

P E P P E R C O R N

R E D  W I N E  J U S

T O M A H AW K

R I B  E Y E

F I L L E T

35 days aged hereford



C O C K TA I L S  M E N U

@SKEWDKITCHEN

Vinho  Ve rde ,  Lou r i e ro ,  Azeved o 2022 Po r t ug a l 9 35

P ino t  G r ig io ,  Pon te  de l  D i avo lo 2022 I t a l y 1 0 38

Chen in  B l a nc ,  Sk in  Conta c t ,  O f f  t he  Cha r t s  -  B r uce  J ac k 2023 S o ut h  Af r i c a 1 1 4 5

G av i  D i  G av i ,  La  G ius t i n i a na ,  Lug a ra ra 2022 I t a l y 1 2 . 5 49

Furm in t ,  Fu lop  Toka j i 2022 Hung ar y 1 3 49

Sa uv ignon  B l a nc ,  F ra m ingham 2023 New Zea l and 1 4 52

Cha rdonnay,  Fess  Pa rke r 2022 Ca l i fo r n i a /USA 1 5 69

G ewurz t ra m ine r,  Se l i da ,  Tram in 2022 I t a l y 69

Sa nce r re ,  L ’ i nd i sc re te ,  An t ho ny  G i ra rd 2022 Lo i re/F rance 79

Cha b l i s ,  Les  Cha no ines ,  V i l l ag es  La ro c he 2022 B urg und y/F rance 89

Semi l l on/Assy r t i ko ,  Ov i l o s ,  Kt ima  B ib l i a  Cho ra ,  Pang eo n 202 1 Greece 9 9

Cha ssa gne-Mont ra che t ,  V i e l l e s  V ig nes ,  P& L  B o rg eo t 20 1 9 B urg und y/F rance 1 29

Tr i a  Ampe l i a ,  Sa n to r i n i ,  Oeno 202 1 S an to r i n i /  G reece 159

Mersa u l t ,  Sous  l a  Ve l l e ,  Dav id  Mo re t 2022 B urg und y/F rance 1 9 9

R ies l i ng ,  Trocken ,  Sch losss  J o hann i sb e rg  Go ld 2022 Rhe ing au/Ger many 329

Mer lo t ,  Mo ntes  C l a s i co ,  Co l ch agua 2 02 1 C h i l e 9 36

Pap a  F ig o s  -  T i n to ,  Ca sa  Fe r re i r i n ha ,  D o u ro 2 02 2 Po r tu g a l 1 0 39

Ma lb ec ,  A l to s  -  La s  Hor m igas 2 02 1 Arg en t i na 1 1 46

Cab er ne t  S auv ignon ,  Fog  Mou n ta in ,  Sonoma 2 02 1 C a l i fo rn i a / USA 1 2 . 5 49

Ka lec i k  Ka ras i ,  Kay ra 2 02 2 Tur key 1 3 49

S ap erav i ,  B edoba ,  Ka hke t i 2 02 1 Geo rg i a 1 4 54

P ino t  No i r,  Les  U r s u l i nes ,  J e an  -C l au d e  Bo i ss e t 2 02 2 Bu rg u nd y/ Fran ce 1 5 69

Okuzg uzu/B o g azke re ,  Buz bag  Rese r ve ,  Kay ra 2 02 0 Tur key 69

Syrah ,  Chatea u  Ou m s iya t ,  M ount  Le b anon 2 02 0 Leb an on 75

Cab er ne t  F ra n c ,  Te r ro i r  H un te r,  U ndu r ra ga 2 02 1 C h i l e 79

B aro lo ,  Masso l i n o 2 01 9 P ied mon t/ I t a l y 1 2 9

R io j a  A l t a  G ran  Res e rva ,  ‘ 90 4  Se l ecc i ó n  E spec i a l ’ 2 0 1 5 L a  R io j a /Sp a i n 19 9

B r une l l o  d i  M o n ta l c i n o ,  B iond i - S an t i 2 0 1 7 Tus c any/ I t a l y 29 9

Cab er ne t  S auv ignon ,  Fa r  N i e n te ,  Na p a  Va l l ey 2 01 9 C a l i fo rn i a / USA 389

S ass i c a i a ,  Tenu ta  Sa n  G u ido ,  Bo lgh e r i 2 0 1 2 Tus c any/ I t a l y 85 0

VI NTAGE COU NTRY 1 75ML BOTTLE VI NTAGE CO U NT RY 1 75 ML BOTTL E

W I N E  M E N U

W H I T E R E D
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LY C H E E  M A R T I N I
broken clock vodka, lychee, orange

blossom, citrus

P O R N S TA R  M A R T I N I
Absolut vanilla vodka,passionfruit, vanilla, 

prosecco

C L A S S I C S
Classic cocktails subject to availability. 

Please, ask a member of staff.

M O C K TA I L S

F R O Z E N S P R I T Z S I G N AT U R E  C O C K TA I L S

F R O Z E N  S T R AW B E R R Y  D A I Q U I R I
Havana club 3yo rum, strawberry, lime

F R O Z E N  L I M E  D A I Q U I R I
Havana club 3yo rum, lime, sugar

F R O Z E N  M A R G A R I TA 
Ocho silver tequila, lime, cointreau

F R O Z E N  P I N A  C O L A D A 
Havana club special rum, pineapple, coconut

P I M M ’ S
Pimm’s n1, lemonade

A P E R O L  S P R I T Z
Aperol, prosecco, soda elderflower

S P R I T Z 
St.germain elderflower liquor, prosecco, soda

P O M E G R A N AT E  S P R I T Z 
Pama pomegranate, prosecco, soda

C H E R R Y  B O M B
Cotswold dry gin, lavender, black cherry,

tonka bitters

G O L D E N  E Y E
Cotswold single malt whisky, clarified

custard, lemon, loxwood honey wine,

ginger

S PA R K L I N G  W I N E  &  C H A M PAG N E

O R A N G E  &  R O S É

H O N E Y

Amfò ra  V in  O ran g e ,  V i l l a  Nor i a ,  Co te aux  des  B e ss i l l e s 2 02 2 L ang u edoc /F ran ce 1 1 56

P ino t  G r ig io  Ro sa to ,  Te r re  d i  Mon te fo r te 2 02 3 Veneto/ I t a l y 9 36

M i rava l  Ro sé 2 02 3 Côte  d e  P rovence/ F rance 1 1 . 5 49

Wh i sp e r i ng  An ge l ,  Châtea u  D ’Es c l ans 2 02 2 Côte  d e  P rovence/ F rance 69

Loxwo o d  Fest i va l  -  D ry  Ho n ey  Win 2 02 2 E ng l and 1 3 56R ath f i nny,  C l a ss i c  Cuvée  B r u t 2023 S ussex/E ng land 1 5 8 5

R ath f i nny,  C l a ss i c  Cuvée  Ro se 2023 S ussex/E ng land 1 7 9 9

Ca  D i  A l te ,  P rosecco  NV Vene to / I t a l y 1 4 54

Moët  &  Cha ndon ,  Imper i a l  NV F rance 1 9 9 9

B i l l eca r t  Sa lmon  B ru t ,  NV F rance 1 49

B i l l eca r t  Sa lmon  Rosé ,  NV F rance 1 9 9

R u ina r t ,  B l a nc  de  B l a ncs F rance 229

Dom Pe rg inon 201 3 F rance 359

A DISCRETIONARY 12 ,5% SERVICE CHARGE WILL BE ADDED TO THE FINAL BILL .  ALL WINES ARE AVAILABLE IN 125ML BY LAW.

D R I N K S  M E N U

B E E R S  /  C I D E R B OT T L E D  S O DA SJ U I C E S

WAT E R  (E IRA  700ml )E F E S  (Turkey Pint)

M O R E T T I  (Italy 330cl)

A L H A M B R A  P R E M I U M

S A S S Y  C I D E R  (France 330cl)

(Apple, Rosé, Pear)

6 . 9

6 . 9

6 . 9

6 . 5

Orange

Cloudy Apple

Elderflower

Tomato

Pink Lemonade

Mango

Summer Berries

Pineapple

Cranberry

Cloudy Pear

Still

Sparkling

4 . 5

6 . 5

4 . 5

V I R G I N  S T R AW B E R R Y  D A I Q U I R I 
( F R O Z E N )

V I R G I N  L I M E  D A I Q U I R I  ( F R O Z E N )

V I R G I N  P I N A  C O L A D A  ( F R O Z E N )

E L D E R F L O W E R

S P R I T Z


