


S k y t o n i c  m e n u

W i n  a  S k y t o n i c  m e n u  h a m p e r  a n d  

d i n n e r  f o r  t w o  at  S k y l o n

Take a photo of your sk y tonic menu exper ience ,  
pos t to ins tagram us ing the hashtag #skytonic  

and fol low us @skylonrestaurant and Fever -Tree  
@fever tree_uk for your chance to win . 

Ts & Cs app ly*

*One ent r y per per son . Ent r ant s mus t be over 18 . F ina l ent r y date Ju ly 31, 2017. 
Winner w i l l be p icked at r andom and not i f ied v ia ins t agr am wi th in 30 days of 

compet i t ion end ing . Pr i ze mus t be redeemed before 31 Oc tober 2017.  
D inner for two cons t i tu tes a Fever -Tree aper i t i f ,  s t a r ter, ma in cour se and 

desser t f rom the a l l a car te menu per per son . Sk y lon and Fever -Tree reser ve 
the r ight to re -use and repos t any submiss ions made .



A b o u t  o u r  a l c o h o l - f r e e  a lt e r n at i v e s : 

I n t r o d u c i n g  S e e d l i p  &  F e v e r - T r e e

B r i t i s h company Seed l ip  i s  t he Wor ld ’s  f i r s t  
d i s t i l l ed non -a l coho l i c  sp i r i t s  make r so l v ing the  

p rob lem of  wha t  to d r ink when you a r e not d r ink ing .

Seed l ip ’s  l i qu id h i s to r y s tems f rom an anc ien t  book 
pub l i s hed in  London in 1651,  named The Ar t  of  

D i s t i l l a t ion .  O f fe r ing up fo r got ten copper - s t i l l ed ,  
non -a l coho l i c  r emed ies .  Pa i r ed w i th each Feve r -Tree  

ton i c ,  Seed l ip  he lps  r epur pose our ape r i t i f s  a s  
exc i t i ng ,  soph i s t i c a ted a l coho l - f r ee a l te r na t i ves  
w i th the s ame focus on f l avour and expe r ience .

T h e r e  a r e  t w o  p r o d u c t s  i n  

t h e  S e e d l i p  r a n g e :

s e e d l i p  s p i c e  9 4 

An a romat i c  b lend of  i nd i v idua l  ba r k ,  
sp i ce and c i t r u s  d i s t i l l a te s .

s e e d l i p  g a r d e n  10 8 

Green and f lo r a l  notes c r ea ted f rom d i s t i l l a te s  
o f  hand -p i cked pea s and hay f rom the founder ’s  

f am i l y  f a r m and t r ad i t iona l  he r bs i nc lud ing  
spea r m in t ,  rosemar y and thyme .

A b o u t  S k y t o n i c :  

A  c e l e b r at i o n  o f  B r i t i s h  n at u r e

Sk y ton i c  of fe r s  a  co l l ec t ion of  ape r i t i f s  and a l coho l 
f r ee d r ink s  cu r a ted by Feve r -Tree us ing the i r  award 

w inn ing p r emium ton i c  r ange a s  a  s t a r t i ng po in t . 
Each c r ea t ion ce leb r a tes  the na tu r a l  p rovenance of 

t he UK dur ing the Spr ing and Summer a s  we l l  a s  t he 
th r i v i ng contempor a r y scene of  B r i t i s h d i s t i l l i ng .

The ba r  i t se l f  ha s  been t r ans fo r med in to a canopy 
of  sp r ing b los soms ,  bot an i c a l  chamber s and copper 

de t a i l i ng r e f l ec t i ng i nsp i r a t ion by the sea sons ,  
na tu r e and the a r t  o f  d i s t i l l a t ion .

I n - sea son pea -pods ,  v io le t  f lower s ,  m in t , 
s t r awber r i e s ,  r huba r b and even a spa r agus i n fu sed 

Eng l i s h whea t  vodk a have been used to captu re 
the f l avour of  B r i t a i n ’s  f r u i t s ,  f i e ld s  and f lo r a .  We 
th ink these a r e the pe r fec t  s ips  to accompany new 
E xecu t i ve Chef ,  K im Woodward ’s ,  contempor a r y 

menu and keen focus on sea sona l i t y.

f o r  t h e  d u r at i o n  o f  t h e  s k y t o n i c  

m e n u  a  s p e c i a l  s e r i e s  o f  m e n u  m a s t e r c l a ss  e s 

a n d  b o t t o m l e ss   g &t  j a z z  b r u n c h e s  

w i l l  a l s o  b e  h e l d .  

 
P lea se see de t a i l s  a t  t he back o f  t he menu o r  

a s k one o f  ou r te am fo r  more i n fo r ma t ion .



p e r f e c t  p a i r i n g

ta n q u e r ay  ( s c o t l a n d )  

f e v e r -t r e e  i n d i a n  t o n i c 

p l u m  s p e a r 

t h y m e

£ 1 1 . 5

Over 180 yea r s  of  d i s t i l l i ng  the f amous  
Tanquer ay de l i ve r s  c l ea r  and po ignant  
j un ipe r  a romas w i th l i gh t  sp i ce .  A t r ue  

c l a s s i c  w i th a  sea sona l  t w i s t .

A l c o h o l  f r e e

s e e d l i p  g a r d e n  10 8  

f e v e r -t r e e  i n d i a n  t o n i c  

b r i t i s h  g a r d e n  p e a 

p e a - s h o o t s

£ 8 . 5

C l a ss  i c ,  c l e a n ,  c i t r i c

A c inchona l ege r i ana ( Feve r -Tree) 
p l an t a t ion wa s d i s cove red by Feve r -Tree 
founder s  T im and Char l e s ,  o f fe r i ng the 

pures t  qu in ine sour ce i n  t he wor ld .  Th i s 
so le sour ce fo r  Feve r -Tree i s  b lended  

w i th 8 key bot an i c a l s  i nc lud ing cor i ande r 
and Tanzan ian b i t te r  o r ange a s  we l l  a s 

na tu r a l  c ane suga r  and sof t  B r i t i s h sp r ing 
wate r  of fe r i ng the pe r fec t  ba l ance a s 
a  ton i c  fo r  g in .  Ca re fu l  e f fe r vescence 

de l i ve r s  sub t l e  a roma and f l avour.

premium indian

tonic water

S MALL     BITE    

a l l  d r i n k s  s e r v e d  w i t h  f e v e r -t r e e  

i n f u s i o n  p e t i t  f o u r  j e l l i e s



p e r f e c t  p a i r i n g 

m a r t i n  m i l l e r s  w e s t b o u r n e  

s t r e n g t h  g i n  ( e n g l a n d )  

f e v e r -t r e e  a r o m at i c  t o n i c 

e n g l i s h  s t r aw b e r r i e s 

c r a c k e d  b l a c k  p e p p e r

£ 1 1 . 5

Mar t in  M i l l e r,  a  mave r i ck and cu r ious  
B r i t i s h en t r epreneur c r ea ted the wor ld ’s  

f i r s t  supe r -p remium g in .  Wes tbour ne  
s t r eng th of fe r s  empha s i s  on pepper,  c a s s i a  
and nu tmeg tha t  dance toge the r supe r b l y  

to c r ea te a  de l i gh t fu l  p ink G&T.

A l c o h o l  f r e e 

s e e d l i p  s p i c e  9 4  

f e v e r -t r e e  a r o m at i c  t o n i c  

r h u b a r b  r i b b o n  &  s a g e  l e a f

£ 8 . 5

w a r m t h ,  c o m p l e x i t y ,  s p i c e

Ea r thy Madaga scan van i l l a  and sweet  
c i nnamon scented ca s s i a  ha r mon i se  

w i th p imento be r r y (a l l  sp i ce and c love) ,  
sub t l e  c i t r u s ,  angos tu r a ba r k ex t r ac t  and 

ca rdamom. P ink l i ke sp r ing b los soms ,  
comp lex and in t r i gu ing f l avour s  

me l low g ins  of  a  h i ghe r abv.

aromatic 

Tonic water

S MALL     BITE    

a l l  d r i n k s  s e r v e d  w i t h  f e v e r -t r e e  

i n f u s i o n  p e t i t  f o u r  j e l l i e s



p e r f e c t  p a i r i n g

h e n d r i c k s  ( s c o t l a n d ) 

f e v e r -t r e e  e l d e r f l o w e r  t o n i c 

c u c u m b e r  r i b b o n  

r o s e  b u d s

£ 1 1 . 5

Del i gh t fu l l y  and cu r ious l y  i n fu sed w i th 
 cucumber and rose pe t a l s ,  e lde r f lower  

too i s  p r esent  c r ea t i ng a  supreme ly f lo r a l 
and f r e sh G&T.  Pe r fec t  fo r  hot  sunny  

day s  a t  Sou th Bank . 

A l c o h o l  f r e e

s e e d l i p  g a r d e n  10 8 

f e v e r -t r e e  e l d e r f l o w e r  t o n i c  

c u c u m b e r  r i b b o n 

v i o l e t  f l o w e r

£ 8 . 5

L i g h t ,  f l o r a l ,  d e l i c at e

E lde r f lower s have been sour ced f rom 
the Cot swo lds ,  hand -p i cked in  J une a f te r 
dusk w i th f l avour ex t r ac t ion happen ing 
tha t  ve r y even ing to captu re the bes t  of 
t he f lower.  Sof te r  b i t te r nes s  and pe r fec t 
c a r bona t ion c r ea te a  f lo r a l  sea sona l  s ip .

Elderflower 

tonic water

S MALL     BITE    

a l l  d r i n k s  s e r v e d  w i t h  f e v e r -t r e e  

i n f u s i o n  p e t i t  f o u r  j e l l i e s



p e r f e c t  p a i r i n g

b r i t i s h  a s pa r a g u s  i n f u s e d  

s i p s m i t h  w h e at  v o d k a  ( e n g l a n d )  

f e v e r -t r e e  m e d i t e r r a n e a n  t o n i c  

s u g a r  s n a p  p e a

£ 1 1 . 5

London’s  f i r s t  copper pot d i s t i l l e r y  fo r  
nea r l y  20 0 yea r s .  P ionee r ing i n  deve lop ing 
B r i t i s h c r a f t  sp i r i t s ,  S ipsm i th 10 0% whea t 

vodk a i s  smooth bu t  f u l l  o f  cha r ac te r.  B r i t a i n ’s 
f i e ld s  and f a r ms of fe r  up thyme and pea to 

keep th i s  sea sona l  and s avour y.

A l c o h o l  f r e e

s e e d l i p  s p i c e  9 4  

f e v e r -t r e e  m e d i t e r r a n e a n  t o n i c  

r o s e m a ry 

s u g a r  s n a p  p e a

£ 8 . 5

G e n t l e ,  s a v o u r y ,  sw  e e t

Crea ted w i th f i ne vodk a s i n  m ind ,  l e s s 
qu in ine and the add i t ion of  P rovenca l 

he r bs sour ced on ing r ed ien t  hunt ing t r ips 
to the Med have c r ea ted a ton i c  t ha t 

adds the a roma and f l avour of  rosemar y, 
l emon - thyme and ge r an ium ca r r i ed by 

pe r fec t  c a r bona t ion . 

Mediterranean

tonic water

S MALL     BITE    

a l l  d r i n k s  s e r v e d  w i t h  f e v e r -t r e e  

i n f u s i o n  p e t i t  f o u r  j e l l i e s



p e r f e c t  p a i r i n g

b r a e m b l e  ( b r i ta i n )  

f e v e r -t r e e  g i n g e r  a l e  

l e m o n  z e s t 

e n g l i s h  m i n t

£ 1 1 . 5

Scot t i sh B r amb les ,  Eng l i s h sp i r i t  and 
d i s t i l l ed i n  I r e l and ,  B r aemb le of fe r s  up a 

low abv,  more i sh summer s ip .  A jun ipe r l ed 
ba se g i ves  way to b l ackbe r r i e s ,  l eng thened 

to a l i ve l y  buck w i th l emon ,  Feve r -Tree 
g inge r  a l e  and in  sea son m in t .

A l c o h o l  f r e e

s e e d l i p  s p i c e  9 4  

g i n g e r  a l e  

o r a n g e  z e s t 

e n g l i s h  m i n t

£ 8 . 5

a r o m at i c ,  g r e e n ,  f r e s h

Ginge r i s  a  f l avour enhance r and thus  
Feve r -Tree go to the ends of  t he ea r th 

to sour ce th r ee va r i an t s  c r ea t i ng a 
un ique b lend .  F r esh ,  f i e r y  g r een g inge r 

f rom the I vor y Coa s t  i s  kept  i n  check by 
choco la tey and ea r thy tones .  L i gh te r  t han 
g inge r  bee r us ing on l y  t he es sen t i a l  o i l s 

f rom the g inge r  b lend .

premium

ginger ale

S MALL     BITE    

a l l  d r i n k s  s e r v e d  w i t h  f e v e r -t r e e  

i n f u s i o n  p e t i t  f o u r  j e l l i e s



S q u i d 

f r i e d  s q u i d  

s r i r a c h a  m ayo n n a i s e 

b u r n t  l i m e 
£ 9

C r a b 

c o r n i s h  s o f t  s h e l l  c r a b  s l i d e r s 

a s i a n  s l aw 
£ 1 6

C h e e s e 

s e l e c t i o n  o f  a n y  2  b r i t i s h  

c h e e s e s ,  c r a c k e r s ,  f r u i t  c h u t n e y

a d d  e x t r a  t o  yo u r  s e l e c t i o n  

f o r  £ 2 . 0 0  p e r  c h e e s e 

£ 6

C o d  R o e 

s q u i d  i n k  ta r a m a s a l ata  

s m o k e  pa p r i k a  c r a c k e r s 

£ 8 . 5

S k y t o n i c  E v e n t s

B o t t o m l e ss   G & T  J a z z 

B r u n c h  w i t h  T a n q u e r a y 

a n d  F e v e r - T r e e

m ay  2 7 

j u n e  10  –  w o r l d  g i n  d ay 

j u n e  18  –  f at h e r ’ s  d ay 

j u ly  15

S k y t o n i c  M e n u  

M a s t e r c l a ss

j u n e  19 

j u ly  17

p l e a s e a s k o u r t e a m  
a b o u t b o o k i n g s

S h a r i n g  D i s h e s






