
Early Evening: Weekend Dining

Chips | 5

Bulgur Rice | 5
Red bulgur rice, cooked with sautéed onions and peppers

(vg)

Additional supplement

Skew Mixed Salad (vg) | 4

Creamy Spinach | 7
Whipped garlic butter (v)

Chargrilled Broccoli | 8 
 Tenderstem broccoli dressed with roasted sesame oil, 

light soya (n)(vg)

Sides

Starters
Skew Homemade Hummus

Spiced roasted cauliflower & chickpeas

Chargrilled Lamb Kofte  
Succulent grilled lamb, served with rich tomato sauce,

pesto dressing (n)

Grilled Chilli Chicken Skewer
Caramelised onions & minted yogurt dip

Sigara Böreği
Light filo pastry filled with feta cheese, herbs 

& sweet chilli jam (v)

Skew Fiery Fish Cake
Tangy sweet chilli jam

Steamed Shetland Mussels Mariniere 
White wine, cream and shallot sauce

Creamy Garlic Mushrooms
Oven baked mushrooms, creamy garlic sauce topped 

with mozzarella cheese (v)

Skew Atlantic Prawn, Salmon 
& Avocado Salad

Horseradish & lime vinaigrette

Sirloin Steak
28 Day Dry Aged Scottish Sirloin, 300g | 6 supplement

Aged to perfection, for an incredible melt in your mouth experience. Served with watercress

Mains

Herb Crusted Parmesan Cod
Tomato basil salsa, roasted almond & tenderstem broccoli

Chargrilled Aubergine Steak
Roasted butternut squash, vine tomato ragu, spinach,

dairy free yoghurt, bulgur rice (vg)

Chicken Shish
Tender chicken breast marinated 24 hours in house

spices, served with rice

Chargrilled Lamb Skewers 
 Honey glazed lamb skewers served with chips

Beyti Kebab 
Hand minced lamb & chicken wrapped in tortilla served 

with rich tomato sauce, brown butter, minted yoghurt

Prawn Linguine 
Tiger prawns, chilli & garlic

Guernsey Skate
Brown butter, shrimp, capers

Spaghetti Bolognese 
Beef bolognese sauce

Selection of Ice Cream & Sorbets
Choose from vanilla bean, chocolate, lemon, raspberry

Mango Crème Brûlée 
Topped with a layer of caramelised sugar and served with a cardamon shortbread 

Desserts
Gaziantep Baklava

Pistachios, chocolate & honey sauce, vanilla bean ice cream (n)

Vegan (vg) Vegetarian (v) Plant Based (n) Contains Nuts (gf) No Gluten Containing Ingredients
All our food is freshly prepared in our open kitchens so we cannot guarantee the absence of any unintentional allergens in any of our dishes or drinks. 

For further information please speak to one of our managers. Please let your server know if you have any allergies or intolerances.
An optional service charge of 12.5% will be added to your bill and every penny of this is shared between the team.

Available Friday-Sunday 4pm-6pm

3 Courses £39 per person

Price includes half a bottle of house wine (red or white)
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