GALVIN

S— Bistrob e Baw ——

OUR MENU IS A VIBRANT CELEBRATION OF THE MEDITERRANEAN,
INSPIRED BY THE REGION'S RICH CULINARY TRADITIONS AND THE VERY BEST SEASONAL PRODUGE.
ENJOY PLAYFUL SHARING BITES THAT TAKE THEIR CUE FROM TAPAS AND CICCHETTI, ALONGSIDE PASTAS & MAINS DESIGNED FOR THE TABLE.
EVERY DISH IS INGREDIENT-LED AND SUSTAINABLY SOURCED, WITH PRODUCE FROM
TRUSTED INDEPENDENT GROWERS AND DAY-BOAT FISHERMEN,

HOME-MADE FOCACCIA BREAD, SENIA OLIVE OIL

BITES

BRIE ON TOAST, TRUFFLE HONEY
BLUEFIN TUNA OTORO HAM PINCHO

WILD MUSHROOM AND TRUFFLE ARANGINI
CONFIT LAMB CROQUETTE, YOGURT AIOLI
CHEF'S BITES' SELECTION (1 OF EACH)

RAW BAR

“LE CADORET SPECIALE" OYSTERS

SICILIAN WILD GAMBERO ROSSO

CURED WILD SEA BASS, CEDRO, YUZU PONZU

3FOR 12
12 EACH
16

PRIME UK BEEF TARTARE, TRUFFLE EMULSION, AGED PECORINO 17

T0 START

AUBERGINE PARMIGIANA

WARM MEDITERRANEAN BABY OCTOPUS, NIGOISE OLIVES
CANTABRIAN ANCHOVIES IN EXTRA VIRGIN OLIVE 0IL
CHICKEN LIVER PARFAIT, RHUBARB CHUTNEY

CREAMY BURRATA, TRUFFLE OIL, BALSAMIC VINEGAR

PIZZETTA
P10 TOSINI PARMA HAM, WILD ROCKET, PESTO & BURRATA
MARINARA, TOMATO, OREGANO, GARLIC OIL

PASTAS

NERANO STYLE SPAGHETTI

BUCATINI CACIO E PEPE

WILD BOAR RAGOUT MALTAGLIATI, PANGRATTATO

OPENING HOURS DINING HOURS
MONDAY TO SATURDAY:

11:45AM — 9:30PM 11:45AM - 2:30PM

5:30PM - 9:30PM

MONDAY TO SATURDAY:

MAINS

DINGLEY DELL PORK CHOP 10 0Z

WELSH LAMB STEAK, ROSEMARY, KALAMATA OLIVE
BBQ SLOW COOKED BEEF SHORTRIBS, WATERCRESS
GRASS FED BEEF RIBEYE 10 0Z

T0 SHARE
DEDHAM VALE 28 DAYS AGED T-BONE STEAK

CATCH OF THE DAY
(PLEASE ASK A TEAM MEMBER FOR PRICE & AVAILABILITY)

OUR SIGNATURE BURGER:
RIB STEAK PATTY, SLOW COOKED SHORT RIBS
CARAMELIZED ONION & GORGONZOLA

SIDES

FRENCH FRIES, PAPRIKA AIOLI
CRUSHED POTATOES, SALSA VERDE
SEASONAL LEAF SALAD

SPRING GREENS, CHILLI & SESAME 0IL

DESSERTS

CLASSIC TIRAMISU

SABAYON ICE CREAM AFFOGATO

LIMONCELLO SOAKED BABA, MORELLO CHERRY

APPLE TARTE TATIN, NORMANDIE CREME FRAICHE
DARK CHOCOLATE MOUSSE, SPICED HAZELNUT PRALINE

PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR INTOLERANCES.
A DISCRETIONARY SERVICE CHARGE OF 14.5% WILL BE ADDED T0 YOUR BILL.

22
25
29
38

105 PER KB
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	Our menu is a vibrant celebration of the Mediterranean,  inspired by the region’s rich culinary traditions and the very best seasonal produce. enjoy playful sharing bites that take their cue from tapas and cicchetti, alongside  pastas & mains designed for the table.  Every dish is ingredient-led and sustainably sourced, with produce from  trusted independent growers and day-boat fishermen,
	Home-made focaccia bread, Senia olive oil
	3.5
	Bites  brie on toast, truffle honey    bluefin tuna otoro ham pincho Wild mushroom and truffle arancini   Confit lamb croquette, yogurt aioli       Chef’s Bites’ selection (1 of each)
	5 each 6 each 4 each 5 each 16
	Raw Bar  “Le Cadoret Spèciale” Oysters                       Sicilian WILD GAMBERO ROSSO                                      cured wild sea bass, cedro, yuzu ponzu        PRIME UK BEEF tartare, TRUFFLE EMULSION, aged pecorino
	3 for 12 12 EACH 16 17
	To start                                                                            aubergine parmigiana                     Warm Mediterranean baby octopus, Niçoise olives            Cantabrian anchovies in extra virgin olive oil                                                                             chicken liver parfait, rhubarb chutney Creamy Burrata, truffle oil, balsamic vinegar
	10 12 34 12 12
	Pizzetta  pio tosini parma ham, wild rocket, pesto & burrata Marinara, tomato, oregano, garlic oil
	9 6
	Pastas Nerano style spaghetti Bucatini Cacio e pepe                                                              wild boar ragout maltagliati, pangrattato
	15 16 17
	Opening Hours
	Monday to Saturday:  11:45am – 9:30pm
	Dining Hours
	Monday to Saturday:  11:45am - 2:30pm  5:30pm - 9:30pm

	Mains  DINGLEY DELL PORK CHOP 10 OZ   WELSH LAMB STEAK, ROSEMARY, KALAMATA OLIVE  bbq slow cooked beef shortribs, watercress  GRASS FED beef RIBEYE 10 OZ
	22 25 29 38
	To share  dedham vale 28 days Aged T-Bone steak
	Catch of the day  (please ask A TEAM MEMBER for price & availability)
	105 per kg
	Our signature burger: rib steak patty, slow cooked short ribs  caramelized onion & gorgonzola
	Sides  french fries, paprika aioli                      crushed potatoes, salsa verde SEASONAL LEAF SALAD SPRING GREENS, CHILLI & SESAME OIL
	7 8 6 8
	Desserts                                         classic tiramisu sabayon ice cream affogato  limoncello soaked baba, morello cherry              Apple Tarte Tatin, Normandie Crème FraîCHE                         dark chocolate mousse, spiced hazelnut praline
	7.5 7.5 8 9 9

