
the

skinny kitchen

l o n d o n

SESSIONS
T H E  S K I N N Y  K I TC H E N  P R E S E N T S

FESTIVE MENU



Please inform staff of any allergies. We cannot guarantee our food or drinks is free from nuts and other allergens. You must speak with a member of our team who will be able to advise 
you on our menu and take the necessary steps.  (V) - Vegetarian (VG) - Vegan

As a venue we have a responsibility to make sure all guests drink 
responsibly. We have the right to refuse service to anyone that appears 
overly intoxicated.


The Fabulous Brunch 2 hour immersive experience with a casual style of 
service.

Drinks
Pink Gin Spritz
Pink Gin, Prosecco, lemonade.

Aperol Spritz
Aperol, Prosecco, soda.

Limoncello Spritz
Limoncello, Prosecco, soda. Prosecco

White Wine

Corona Bottle

Rosé Wine

Soft Drinks

Virgin Paloma

Non Alcoholic

Virgin Mojito

Tea/CoffeeStarters

Edamame
Steamed edamame beans tossed in mirin & flaky sea salt. (vg)

Tomato Bruschetta
Tomato, crumbled feta, basil & balsamic glaze. (v)

Hummus & Flatbread
Creamy Hummus, topped with cucumber, tomato, onion

& harissa oil. (VG)

Beets Salad
diced beetroot, beetroot purée, crumbled feta cheese . (v)

Arancini Balls
Cheesy arancini balls, served in a tomato butter sauce and

topped with pistachio pesto . (v)

Pumpkin Soup
Pumpkin soup, served with warm bread. (vg)

Chocolate Brownie 8.5
Chocolate brownie served with homemade

vanilla ice cream. (V)

Sticky Toffee Pudding 8.5
Warm sticky toffee pudding, Butterscotch sauce, 

vanilla ice-cream. (V)

Mince Pie & Ice Cream 8.5
Warm mince pie served with christmas pudding

ice cream. (v)

Apple & Berry Crumble 7.5
Apple and berry crumble served with

vegan ice cream. (VG)

Desserts

Roast Turkey
Roast turkey served in a yorkshire pudding with roasted potato, roasted carrots, stuffing,

cranberry sauce & drizzled with onion gravy.

Nut Roast
Vegetarian nut roast served in a yorkshire pudding with roasted potato & carrots,

red cabbage, cranberry sauce & drizzled with onion gravy. (v)

Asian Noodles
Miso mushrooms with rice noodles, broccoli, edamame, pak choi, red pepper, carrot, red chilli,

 miso dressing, spring onion, sesame. (v)

Thai Red Curry
Chicken or falafel, coconut red Thai curry,  sugar snaps, carrot, chickpeas, spinach, fresh chilli, 

spring onion, served with rice. (vg option)

Cheeseburger
Beef patty, American cheese, baby gem, tomato, onion, dill pickles, ketchup, mustard,

brioche bun & marinated fries.

The V.E.G Burger
Beyond meat patty, cheddar, truffle mayonnaise, baby gem, tomato, onion, brioche bun

& marinated fries. (v) (ask us to make this vegan)

MAINS

Marinated Halloumi 7

Seasoned Fries 6

Truffle Fries 7

Pan Fried Padron Peppers 8

Tortilla Chips & Avo 7

Edamame 7

Sides

A starter and a main course with 90 minute refills £55

A supplement for dessert
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