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FESTIVE SEASON
SHARING MENU

ANATOLIAN WITH ATTITUDE

£90 PER PERSON
MINIMUM 6 COVERS
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SHARING STARTERS

PUFF BREAD & CHEESE BUTTER

Topped with sesame seeds and oregano
EARTH APPLE SOUP

HOUSE-BAKED PITTA BREAD

Selection of mezze:
Hummus, Cacik, Smashed Aubergine, Kisir, Kalamata & Amfissa Olives

MAINS

COAL-FIRED PRAWNS

Garlic & ginger marinade, sweet chilli sauce

FIRE GRILLED MERGUEZ SAUSAGE

Garlic & herb yoghurt, scallion strings, honey dressing,
pomegranate pearls

GRILLED HALLOUMI

Semi-dried cherry tomatoes

COAL FIRED WILD SALMON SKEWER

Garlic and ginger marinade

CHICKEN SHISH

LAMB SHISH

AGRICOLA MOLLENDO WAGYU RIB EYE STEAK

Peppercorn jus

SIDES

SMOKED AUBERGINE STEAK (VG)

Miso glaze, wild mushroom fricassee, grilled tofu, toasted sesame,
truffle aioli

VEGETARIAN WRAPPED BEYTI (V)

Chargrilled Seasonal vegetables, wrapped in lavash bread, strained
yoghurt, crumbled feta

SHEPHERD’S SALAD VG

Tomato, cucumber, red onion, parsley, sumak,
pomegranate seeds, pomegranate molasses
and olive oil

DESSERT BITES

PILAV RICE V

HAND-CUT CHIPS V
Salt thyme

BAKLAVA
Walnut, pistachio, kaymak

BLUEBERRY CHEESECAKE

Wholemeal digestive crust, summer berry coulis

CHOCOLATE & GINGER TORTE

Ginger confit

WALNUT PUDDING

Skewd exclusive with creme anglaise and berry coulis

@SKEWDKITCHEN

VG = VEGAN « V = VEGETARIAN « N = NUTS « SHOULD YOU HAVE ANY QUESTIONS ABOUT
HAPPY TO ASSIST « PLEASE NOTE, WE ARE NOT ABLE TO GUARANTEE TRACES

ALLERGENS OR DIETARY REQUIREMENTS, PLEASE ASK YOUR EVENT PLANNER WHO WILL BE
A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO THE FINAL BILL



