
A N ATO L I A N  W I T H  AT T I T U D E

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 . @SKEWDKITCHEN
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PACHANGA
Turkish spring roll, bell peppers, mushrooms, kashar 

cheese, cured beef on roasted pepper velouté

MINI  LAHMACUN
Hand minced lamb with vegetables 

on a bed of mini oblong flat bread

H U M M U S  K AV U R M A  N
Sautéed lamb, pine nuts, chillis

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

PA N - S E A R E D  S C A L L O P S
Mashed pot, Malibu butter

2 9 . 9

3 4 . 9

3 4 . 9

4 1 . 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

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/ V G

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

C R E A M Y  S P I N A C H 
Garlic, aged parmesan

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

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

Herb goat cheese, chicory, endive, 

candied walnuts, balsamic glaze

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

Seasonal leaves, dried figs, sultanas, dates, cranberries 

topped with Erzincan tulum cheese, crushed walnuts, 

olive oil sumak and pomegranate molasses

A E 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

Add Feta Cheese 2.5

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.

K I N G  P R AW N S
Cooked in garlic, white wine and herb butter, 

hand-cut chips.

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

octopus, braised fennel.

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

Bulgur wheat, spring onions, tomato purée, celery 

mixed herbs and pomegranate molasses

2 7. 9

9 . 9

8 . 9

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

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

Marinated, coal-fired

MINI  SUJUK P IDE
Kashar cheese, tulum cheese, peppers, scallion

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

H O N E Y- G L A Z E D  G O AT S ’  C H E E S E  V/ N
Beetroot purée, caramelised shallots, balsamic,  

crushed walnuts

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

1 5 . 9

1 1 . 9

1 4 . 9

1 5 . 9

1 4 . 9

1 5 . 9

1 2 . 9

1 4 . 9

1 2 . 9

W R A P P E D  B E Y T I
Adana wrapped in lavash bread, hung yoghurt,  

Halep sauce

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

2 9 . 9

3 6 . 9

3 2 . 5

2 3 . 9

4 5 . 9

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

R I B  E Y E  ( 3 4 0 G )

F I L L E T  ( 2 8 0 G )

Dry aged, Grass Fed Herefordshire

V  -  V E G E TA R I A N
V G  -  V E G A N

N  -  N U T S



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

@SKEWDKITCHEN

Vinho  Ve rde ,  Lou r i e ro ,  Azeved o 2023 Po r t ug a l 1 1 1 4 4 2

P ino t  G r ig io ,  Pon te  de l  D i avo lo 2024 I t a l y 1 2 1 5 4 5

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 2024 S o ut h  Af r i c a 1 3 1 6 47

Sa uv ignon  B l a nc ,  G reywa cke 2024 New Zea l and 1 4 1 7 49

G av i  d i  G av i ,  La  G ius t i n i a na ,  Lug a ra ra 2024 I t a l y 1 4 1 7 49

Kuz uba g  Na r i nce 2023 Turkey 1 5 1 8 54

Cha rdonnay,  Fess  Pa rke r 2023 Ca l i fo r n i a /USA 1 6 1 9 57

Cha b l i s ,  Les  Cha no ines ,  V i l l ag es  La ro c he 2023 B urg und y/F rance 79

M3  Cha rdonnay,  Ade l a ide  H i l l s ,  S m i t h  +  S haw 2023 Aust ra l i a 95

Sa nce r re ,  Doma ine  des  B ro sses 2023 Lo i re/F rance 9 9

Mersa u l t ,  ‘ Sous  l a  Ve l l e ’ ,  Dav id  Mo re t 2023 B urg und y/F rance 1 9 9

R ies l i ng  Trocken ,  Sch loss  J o hann i sb e rg ,  Go ld l ac k 201 9 Rhe ing au/Ger many 329

Et t i ene  Sa uze t ,  P u l i gny-Mo nt rac he t  1 e r  C r u ,  Les  Pe r r i e res 2022 B urg und y/F rance 4 49

Temp ran i l l o ,  Bodega s  B ideona ,  Maye l a 202 3 Spa in 1 1 14 42

Pap a  F ig o s  -  T i n to ,  Ca sa  Fe r re i r i n ha ,  D o u ro 202 3 Por t u ga l 1 2 1 5 45

Ma lb ec ,  A l to s  La s  Hor m igas 202 2 A rgen t i n a 12 1 5 45

Cab er ne t  S auv ignon ,  Fog  Mou n ta in ,  Sonoma 202 2 C a l i fo rn i a /USA 13 1 6 47

Mer lo t ,  Chatea u  Ou m s iya t 202 0 Le b anon 13 1 6 47

S ap erav i ,  B edoba ,  Ka hke t i 202 2 G eorg i a 14 17 49

P ino t  No i r,  V i e i l l e s  V ignes  Ph i l i ppe  Le  H a rd i 202 2 B u rg und y/Fran ce 17 2 0 64

Okuzg uzu ,  Kuz uba g 202 2 Tu rkey 69

Syrah ,  B o eken hout sk loo f 202 1 Sou th  Af r i c a 10 9

B aro lo ,  Masso l i n o ,  P i edmon t 202 0 I ta l y 1 2 9

R io j a  A l t a  G ra n  Res e rva ,  ‘ 9 0 4  Se l ecc ión  Espec i a l ’ ,  La  R i o j a 20 1 5 Spa in 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 20 1 7 Tu sc any/ I t a l y 29 9

S ass i c a i a ,  Tenu ta  Sa n  G u ido ,  Bo lgh e r i 20 1 8 Tu sc any/ I t a l y 85 0

P ino t  G r ig io  Ro sa to ,  Te r re  d i  Mon te fo r te 2024 Ven eto/ I t a l y 1 1 14 39

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 2024 L an g ued o c/ France 12 1 5 45

M i rava l  Ro sé 2024 France 1 5 18 54

Wh i sp e r i ng  An ge l ,  Châtea u  D ’Es c l ans 2024 France 17 2 5 69

Wi ld  Id o l  S p a rk l i ng  Wh i te E n g l an d 55

Wi ld  Id o l  S p a rk l i ng  Ros é E n g l an d 55

VI NTAGE COU NTRY 1 75ML 250ML BOTTLE

VI NTAGE COU NTRY 1 25ML BOTTLE

VI NTAGE COUNTRY 175 ML 25 0ML BOTTLE

VI NTAGE COUNTRY 175 ML 25 0ML BOTTLE

COUNTRY BOTTLE

W I N E  M E N U

M O C K TA I L S

W H I T E R E D

O R A N G E  &  R O S É

N O N  A LC O H O L I C  W I N E 
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1 2
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2 0

1 9

2 0

B O D R U M  S U N S E T
Gin, Aperol, Mandarine, Lime, Ginger

S U M M E R  M I M O S A        
Elderflower, Apricot, Lime, Blood Orange, Prosecco

S K E W D  B A S I L  S M A S H 
Gin, Bergamot, Elderflower, Green Apple, Basil, Lime

S K E W D  S P R I T Z      
Aperol, Elderflower, Strawberry, Kiwi, Soda, 

Prosecco, Mint

LY C H E E  M A R T I N I       
Vodka, Lychee, Lime, Lillet Blanc, Neroli

S T  G E R M A I N  S P R I T Z        
St. Germain Elderflower Liquor, Mint, Prosecco, Soda

P O R N S TA R  M A R T I N I             
Vodka, Vanilla, Passion Fruit, Pineapple, Lime, Prosecco

A N AT O L I A N  PA L O M A             
Silver Tequila, Agave, Lime, Grapefruit Soda, Urfa Chilli

F E R R E R O  R O C H E R  O L D  FA S H I O N E D   
Woodford Reserve Bourbon Whisky, Cocoa, Hazelnut, 

Bitters, Smoke

1 0 0 1  N I G H T S      
Raspberry, Strawberry, Mandarine, Peach, Lime

R O M E R O  &  J U L I E T T E        
Pink Grapefruit, Lime, Rosemary, Ginger, Lemongrass

M A N G O  C O L A D A             
Coconut, Mango, Lychee, Pineapple, Lime

V I R G I N  M O J I T O   
Raspberry, Strawberry, Passion Fruit, Lychee  

V I R G I N  E L D E R F L O W E R  S P R I T Z   
Elderflower Cordial, Lime, Mint, Soda Water   

F R O Z E N  B E R R Y  D A I Q U I R I       
White Rum, Strawberry, Raspberry, Lime, 

Mandarine, Crispy Passion Fruit

F R O Z E N  Y U Z U  M A R G A R I TA         
Silver Tequila, Yuzu, Sake, Cointreau, Agave, Micro Basil

B O S P H O R U S  B R E E Z E       
Gin, Elderflower, Yuzu, Cucumber, Soda, Mint

C Y P R I O T  R O S E       
Red Berry Vodka, Yuzu, Coconut, Rose

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

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)

N O A M  (Germany 330ml)

ESTRELLA GALICIA GLUTEN FREE (Spain 330ml)

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

8 . 5

8

7. 5

7. 5

Orange

Cloudy Apple

Pink Lemonade

Mango
Still

Sparkling

4 . 5

6

4 . 5

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

R ath f i nny,  C l a ss i c  Cuvée  B r u t 20 1 9 S ussex/E ng land 1 5 8 5

R ath f i nny,  C l a ss i c  Cuvée  Ro se 201 9 S ussex/E ng land 1 7 9 9

Moët  &  Cha ndon ,  Imper i a l NV F rance 1 9 1 0 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 NV F rance 329

Dom Pe r ignon 201 3 F rance 359




