
F E S T I V E  S E T  M E N U

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 .

@SKEWDKITCHE N

S TA R T E R S

M A I N S

S I D E S D E S S E R T S

C O L D  S TA R T E R S  ( S HAR I NG )

EARTH APPLE  SOUP
Toasted sourdough, black truffle, chive cream & 
toasted chestnut

PRAWN CROQUETTE
Foie gras, chilies, sriracha mayo

PAN SEARED YELLOW F IN  TUNA
Toasted sesame seeds, Urfa chili aioli, teriyaki sauce

HONEY GLAZED GOAT CHEESE
Beetroot puree, caramelized shallots, balsamic, crushed 
walnuts

GR ILLED  BA BY CHICKEN
Brussels sprouts, heritage potato hash, sujuk, wild 
garlic aioli

A DAN A
Minced lamb seasoned and skewered, shepherd salad

LAMB SH ISH
Our signature lamb shish fillet, shepherd salad

P I L AV

B U L G U R

H A N D  C U T  C H I P S

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

WA L N U T  P U D D I N G

C H O C O L AT E  A N D  G I N G E R  T O R T E

B L U E B E R R Y  C H E E S E C A K E

H U M U S

C A C I K

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

MIXED SH ISH
Lamb & Chicken skewer combo, shepherd salad

SEABASS
Seabass fillets, tartare sauce, shepherd salad

Vegan and vegetarian options available upon request
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M A I N S

D E S S E R T S

C O L D  S TA R T E R S  ( S HAR I NG )

EARTH APPLE  SOUP
Toasted sourdough, black truffle, chive cream & toasted 
chestnut

PRAWN CROQUETTE
Foie gras, chilies, sriracha mayo

PAN SEARED YELLOW F IN  TUNA
Toasted sesame seeds, Urfa chili aioli, teriyaki sauce

HONEY GLAZED GOAT CHEESE
Beetroot puree, caramelized shallots, balsamic, crushed 
walnuts

DOVER  SOLE
Brown shrimps, crispy capers, cranberry beurre 
noisette

RIB  EY E  1 2 OZ 
(WITH  PEPPERCORN AND CH I P S )

Dry aged, grass fed, Herefordshire, peppercorn sauce, 
hand cut chips.

C H O C O L AT E  A N D  G I N G E R  T O R T E

WA L N U T  P U D D I N G

K U N E F E

H U M U S

C A C I K

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

WAGYU BEEF  KEBAB
Served on pide bread, red onion and sumac salad, 
toasted Antep pistachio.

GRILLED BABY CHICKEN
Brussel sprouts, heritage potato hash, sujuk, 
wild garlic aioli

Vegan and vegetarian options available upon request
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