GALVIN

S Bistrol e Baw ——

OUR MENU IS A CELEBRATION OF THE MEDITERRANEAN, INSPIRED BY THE RICH CULINARY
TRADITIONS AND SEASONAL PRODUCE OF THE REGION.

FROM SMALL PLATES AND BITES PERFECT FOR SHARING, TO HANDMADE PASTAS AND
GENEROUS MAINS, SOURCED FROM INDEPENDENT GROWERS AND DAY BOAT FISHERMEN

MENUS AVAILABLE FOR UP T0O 28 GUESTS

OPTIONAL EXTRA BITES

“LE CADORET SPECIALE” OYSTERS 3FOR 12
CANTABRIAN ANCHOVIES IN EXTRA VIRGIN OLIVE OIL 34
CHEF'S FRITTER 4 EACH
TO START

HOME-MADE FOCACCIA BREAD, SENIA OLIVE OIL

BRIE ON TOAST, TRUFFLE HONEY

CREAMY BURRATA, TRUFFLE OIL, BALSAMIC VINEGAR
CHICKEN LIVER PARFAIT, GRAPES & RHUBARB CHUTNEY
PIZZETTA MARINARA, TOMATO, OREGANO, GARLIC OIL

MAINS

DINGLEY DELL PORK CHOP, RED WINE JUS
NERANO STYLE SPAGHETTI

BAKED WHOLE SEABREAM

SIDES

HOME-MADE FRIES, PAPRIKA AIOLI
SPRING GREENS, CHILLI & SESAME OIL
SEASONAL LEAF SALAD

DESSERTS
CLASSIC TIRAMISU

APPLE TARTE TATIN, NORMANDIE CREME FRAICHE

OPTIONAL EXTRA BITES

“LE CADORET SPECIALE" OYSTERS 3FOR 12
CANTABRIAN ANCHOVIES IN EXTRA VIRGIN OLIVE OIL 34
CHEF'S FRITTER 4 EACH
TO START

HOME-MADE FOCACCIA BREAD, SENIA OLIVE OIL

BLUEFIN TUNA OTORO HAM PINCHO

PRIME UK BEEF TARTARE, TRUFFLE EMULSION

WARM MEDITTERRANEAN BABY OCTOPUS, OLIVE TAGGIASCHE
PIZZETTA MARINARA, TOMATO, OREGANO, GARLIC OIL

MAINS

WELSH LAMB STEAK, ROSEMARY SAUCE, KALAMATA OLIVE
NERANO STYLE SPAGHETTI

BAKED WHOLE SEABREAM

SIDES

HOME-MADE FRIES, PAPRIKA AIOLI
SPRING GREENS, CHILLI & SESAME OIL
SEASONAL LEAF SALAD

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

PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR INTOLERANCES. A SERVICE CHARGE OF 15% WILL BE ADDED TO YOUR FINAL BILL.



	Our menu is a celebration of the Mediterranean, inspired by the rich culinary traditions and seasonal produce of the region.
	From small plates and bites perfect for sharing, to handmade pastas and generous mains, sourced from independent growers and day boat fishermen
	Menus available for up to 28 guests
	Feasting £55 Set Menu
	Feasting £65 Set Menu
	optional extra Bites  “Le Cadoret Spèciale” Oysters                                     3 for 12 cantabrian anchovies in extra virgin olive oil         34 chef’s fritter                                                                 4 each
	To start  Home-made focaccia bread, senia olive oil  brie on toast, truffle honey  Creamy Burrata, truffle oil, balsamic vinegar  chicken liver parfait, grapes & rhubarb chutney pizzetta marinara, tomato, oregano, garlic oil
	Mains  dingley dell pork chop, red wine jus nerano style spaghetti Baked whole seabream
	Sides  Home-made fries, paprika aioli  spring greens, chilli & sesame oil   seasonal leaf salad
	optional extra Bites  “Le Cadoret Spèciale” Oysters                                     3 for 12 cantabrian anchovies in extra virgin olive oil         34 chef’s fritter                                                                 4 each
	To start  Home-made focaccia bread, senia olive oil  bluefin tuna otoro ham pincho  Prime UK Beef tartare, truffle emulsion warm meditterranean baby octopus, olive taggiasche  pizzetta marinara, tomato, oregano, garlic oil
	Mains  welsh lamb steak, rosemary sauce, kalamata olive nerano style spaghetti Baked whole seabream
	Sides  Home-made fries, paprika aioli spring greens, chilli & sesame oil  seasonal leaf salad
	Desserts classic tiramisu Apple Tarte Tatin, Normandie Crème FraîCHE
	Desserts  Apple Tarte Tatin, Normandie Crème FraîCHE  dark chocolate mousse, spiced hazelnut praline


