
D E L I C AT E  S E L E C T I O N  O F  F I S H ,  V E G ,  M E AT  C A N A P E S .

W E L C O M E  D R I N K S  O N  A R R I VA L

C R U N C H Y  WA G Y U  R O L L 
Wagyu beef, black truffle mayo, Oscietra 

caviar

C O R N  R I B S 
Anatolian spice mix, lime

R A C K  O F  L A M B 
Mash, broccolini, shallot jus

WA G Y U  A D A N A 
Pide bread, onion and sumac salad, toasted Antep pistachios

G R I L L E D  B A B Y  C H I C K E N 
Brussels sprouts, heritage potato hash, sujuk

C A N A P E S

S TA R T E R S  ( C H O I C E  O F )

M A I N S  ( C H O I C E  O F )

£ 1 7 5  D I N N E R  W I T H  L I V E  DJ S

W E D N E S DAY  3 1 S T  D E C  2 0 2 5

2 0 : 3 0  –  0 1 : 3 0

WA L N U T  P U D D I N G ,  K U N E F E ,  C H O C O L AT E  &  G I N G E R  T O R T E ,  B A K L AVA

D E S S E R T S  ( C H O I C E  O F )

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 .

@SKE W DKITCHEN

N E W  Y E A R ’ S  E V E  AT 
S K E W D  AT  T H E  G R O V E

P R AW N  C R O Q U E T T E 
Foie gras, chillies, sriracha mayo

S E A R E D  Y E L L O W  F I N  T U N A  
Oscietra caviar, Urfa chilli aioli

O C E A N  K E B A B  
Wild Alaskan salmon, monkfish, king prawn, octopus and 

braised fennel

R I B  E Y E  S T E A K 
Heritage potato hash, seasonal greens,  peppercorn sauce

W R A P P E D  V E G G I E  B E Y T I 
Coal fired vegetables, Halep sauce, garlic infused 

hung yoghurt, crumbled feta

E A R T H  A P P L E  S O U P 
Black truffle and chive cream, toasted 

sourdough


