
COQ AU VIN  (GF/DF) -

SKYLINE TERRACE MENU

DEEP DISH BROWNIE (V) - 

DESSERT

CHEF CARVED FLANK STEAK (GF/DF) -

SOFT BAGUETTES -

FIELD GREEN SALAD (VG, GF) -

MARINATED CUCUMBER, SUNBURST TOMATO, KALAMATA,

RED PEPPER AND HERB VINAIGRETTE (FETA AVAILABLE ON

THE SIDE FOR VEGETARIAN OPTION) 

BALSAMIC GLAZED AUTUMN VEGETABLE

TERRINE, QUINOA PILAF (VG, GF) 

CARAMEL CHIP, SEA SALT, DOLCE DE

LECHE SAUCE, MINT 

MEDLEY VEGETABLES (VG, GF) -

GARLIC MARINATED, CHAR GRILLED FLANK STEAK WITH

A PEPPERCORN SAUCE

WHITE CHEDDAR WHIPPED POTATOES (GF) -

WHIPPED HONEY BUTTER

SLOW COOKED CHICKEN, CABERNET MUSHROOM

SAUCE, BACON LARDON, THYME SPRIG

RAINBOW CARROTS, CHARRED ASPARAGUS, ROASTED

PEPPERS, CAULIFLOWER 

*CONTAINS DAIRY



ASK ABOUT OUR

SIGNATURE

COCKTAILS!


