GALVIN

S Bistwol et Baw ——

AFTERNOON MENU

AVAILABLE FRIDAY AND SATURDAY 2.45PM - 5.30PM
PLEASE BE ADVISED THAT THE KITCHEN WILL BE TAKING A BRIEF BREAK FROM 4.30 T0 §

£1 JERSEY ROCK OYSTERS - £15 MOULES FRITES
TO ENJOY OUR £1 OYSTER OFFER, A DRINK PURCHASE IS REQUIRED

MONDAY-THURSDAY: 3PM - 6PM
FRIDAY & SATURDAY: 2:30PM - 6.30PM

HOME-MADE FOCACCIA BREAD, SENIA OLIVE OIL 35 MAINS
40 DAYS AGED DINGLEY DELL PORK T-BONE, NDUJA, PUMPKIN 23
————————————————————————————————————————————————— BARNSLEY LAMB CHOP, CHIMICHURRI, TZATZIKI 2
GRASS-FED SIRLOIN BEEF STEAK ON THE BONE 38
SNACKS
MARINATED GORDAL OLIVES 6 £1SH MARKET
PADRON PEFPERS 6 (PLEASE ASK A TEAM MEMBER FOR PRICE & AVAILABILITY
CONFIT LAMB CROQUETTE, YOGURT AIOLI 5 EACH
WILD MUSHROOM AND PARMESAN ARANCIN 4.5 EACH
SARDINES FUMEE, PIQUILLO PEPPER g TTTTTTTTTTTTmeomososssssossosssssoooosoooooooos

SIDES
SMALL PLATES § PASTA FRENCH FRIES, TRUFFLE AIOLI 8
BEEF TARTARE, ROASTED BONE MARROW, AUTUMN TRUFFLE 19 ROAST BABY LOU POTATOES 8
MEDITERRANEAN STEWED BABY OCTOPUS, TAGGIASCA OLIVE 12 AUTUMN LEAF SALAD l
PEAR AND RADISHES KIMCHI, RICOTTA, TOASTED WALNUT oo
MOULES- FRITES 15
DESSERTS
CLASSIC TIRAMISU 75
ORANGE & PUMPKIN CUSTARD TART 9
BASQUE CHEESECAKE, SALTED CARAMEL 85
DARK CHOCOLATE MOUSSE, PISTAGCHIO, MORELLO CHERRY 0

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



	Afternoon menu
	available Friday and Saturday 2.45pm - 5.30pm
	please be advised that the kitchen will be taking a brief break from 4.30 to 5

	£1 jersey rock oysters - £15 moules frites
	to enjoy our £1 oyster offer, a drink purchase is required
	Monday–Thursday: 3PM - 6PM
	Friday & Saturday: 2:30PM - 6.30PM
	Home-made focaccia bread, Senia olive oil
	3.5
	snacks
	marinated gordal olives
	padron peppers

	CONFIT LAMB CROQUETTE, YOGURT AIOLI
	Wild mushroom and parmesan arancin
	sardines fumee, piquillo pepper
	6
	6
	5 eACH
	4.5 eACH
	9
	small plates & pasta
	BEEF tartare, roasted bone marrow, autumn truffle
	Mediterranean stewed baby octopus, taggiasca olive
	Pear and radishes kimchi, ricotta, toasted walnut
	moules- frites
	19
	12
	10
	15

	Mains
	40 days aged Dingley Dell pork T-bone, nduja, pumpkin
	barnsley LAMB CHOp, chimichurri, tzatziki
	Grass-fed Sirloin beef steak on the bone
	Fish market
	(please ask A TEAM MEMBER for price & availability
	23
	24
	38

	Sides
	french fries, truffle aioli
	roast baby lou potatoes
	autumn leaf salad
	8
	8
	7

	Desserts
	classic tiramisu
	orange & pumpkin custard tart
	basque cheesecake, salted caramel
	dark chocolate mousse, pistacchio, morello cherry
	7.5
	9
	8.5
	9




