
 

 
 
 
 
 
                                                       
 
                                                          

  
            
               

 
  

2 COURSES £35.00- 
WITH BOTTOMLESS PROSECCO 

ADD £5.00 DESSERT 
Available for 2 hours from seating time 

          Sides all 3.50 
 

Skylon fry-up - Cumberland sausage, streaky bacon, black pudding 
tomato, field mushroom, choice of eggs 
 
Steak ‘n’ eggs - Grilled rump steak, fried Burford brown egg, cherry tomatoes 
 
Skylon’s Fish pie with Native lobster 
 
Bubble & squeak, smoked ham hock, fried hen’s egg, whole grain mustard sauce 
 
Shetland steamed mussels, white wine cream sauce 
 
Beef tartare, Burford Brown yolk & French fries 
 
Autumn black truffle & Jerusalem artichoke spelt risotto 
 
Cornish cod fillet, roasted sweetcorn chowder, sprout leaves 
 
Ox cheek hash, sweet potato, fried duck eggs 
 
Spinach and ricotta ravioli, toasted hazelnuts & rocket 

All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill. Please be aware some dishes may contain nut traces, if you have any specific allergies 
inform a manager immediately. Burgers are cooked medium and above, the Food Standards Agency has asked us to point out that undercooked meat may increase the risk of foodborne illness 

particularly for those who are very young, elderly, pregnant or suffering illness. 

Selection of artisan  
bread & butter - 3.50 
 
Fresh fruit salad 
 
Greek yoghurt, poppy seed 
oat granola, seasonal berries 
 
Eggs Royal, caviar Hollandaise 
 
Eggs Florentine truffle Hollandaise 
 
Heritage tomato, mozzarella, pesto 
dressing, rocket 
 
Treacle cured smoked salmon 
scrambled eggs 
 
Cinnamon brioche French toast 
smoked streaky bacon, maple syrup 

Soft boiled Cacklebean blue eggs 
lobster & truffles, caviar toasts 
 
Wild mushrooms, fried duck egg 
grilled brioche, red wine dressing 
 
Ruby beetroot, baby Heritage 
beets, quinoa, toasted hazelnuts  
yoghurt dressing 
 
Tea cured salmon, caviar 
horseradish cream, blinis 
 
Poached egg, avocado & chili 
cherry tomatoes on toast 
 
Add avocado - wild mushrooms 
– streaky bacon - 2.50 

Dessert 

Eton mess, vanilla chantilly, blackberries 

Cheddar cheese, fig chutney, grapes, crackers 

Victoria plum & apple crumble, vanilla ice cream 

Treacle tart, Jersey clotted cream 

Passion fruit cheesecake  
raspberry sorbet, passion fruit curd 

Warm waffle, honeycomb ice cream  
macerated berries 

Selection of ice creams & sorbets 

 

Triple cooked chips 

Truffle mash potato 

Butter lettuce & radicchio leaves 

Chantenay carrots 

Braised red cabbage 


