GALVIN

S PBistrol eterc Parn ——
AFTERNOON MENU
AVAILABLE FRIDAY AND SATURDAY 2.45PM - 5.30PM
£1 JERSEY ROCK OYSTERS

MONDAY-THURSDAY: 3PM - 6PM
FRIDAY & SATURDAY: 2:30PM - 7PM

HOME-MADE FOCACCIA BREAD, SENIA OLIVE OIL 3.5

MAINS
SNACKS DINGLEY DELL PORK CHOP 10 0Z, RED WINE JUS 22
FRESH MOZZARELLA BITES 6 WELSH LAMB STEAK, ROSEMARY, KALAMATA OLIVE 25
MARINATED GORDAL OLIVES 6 GRASS FED BEEF RIBEYE 10 0Z, PEPPERCORN SAUCE 38
PADRON PEPPERS 6
SNACK SELECTION (1 OF EACH) 15 CATCH OF THE DAY

(PLEASE ASK A TEAM MEMBER FOR PRICE & AVAILABILITY

''''''''''''''''''''''''''''''''''' OUR SIGNATURE BURGER:

RIB STEAK PATTY, SLOW COOKED SHORT RIBS 22

PIZZETTA
9 CARAMELIZED ONION & GORGONZOLA
PARMA HAM ROCKET, PESTO & BURRATA
MARINARA, TOMATO, OREGANO, GARLIC OIL O .
"""""""""""""""""""""""""""""""" SIDES

FRENCH FRIES, PAPRIKA AIOLI 7
SMALL PLATES & PASTA SEASONAL LEAF SALAD 6
AUBERGINE PARMIGIANA 10
CANTABRIAN ANCHOVIES IN EXTRA VIRGIN OLIVE 0IL 34
CHICKEN LIVER PARFAIT, RHUBARB CHUTNEY 12
CREAMY BURRATA, TRUFFLE OIL, BALSAMIC VINEGAR 1 DESSERTS
BUCATINI CACIO E PEPE 1 CLASSIC TIRAMISU 1.5
WILD BOAR RAGOUT MALTAGLIATI, PANGRATTATO 17 LIMONCELLO SOAKED BABA, MORELLO CHERRY 8

DARK CHOCOLATE MOUSSE, SPICED HAZELNUT PRALINE 9

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
	£1 jersey rock oysters  Monday–Thursday: 3PM - 6PM Friday & Saturday: 2:30PM - 7PM
	Home-made focaccia bread, Senia olive oil
	3.5
	snacks  fresh mozzarella bites marinated gordal olives padron peppers  snack selection (1 of each)
	6 6 6 15
	Pizzetta  PARMA ham rocket, pesto & burrata Marinara, tomato, oregano, garlic oil
	9 6
	Mains  DINGLEY DELL PORK CHOP 10 OZ, red wine jus   WELSH LAMB STEAK, ROSEMARY, KALAMATA OLIVE  GRASS FED beef RIBEYE 10 OZ, peppercorn sauce
	Catch of the day  (please ask A TEAM MEMBER for price & availability
	22 25 38
	Our signature burger: rib steak patty, slow cooked short ribs  caramelized onion & gorgonzola
	small plates & pasta                                                                        aubergine parmigiana                               Cantabrian anchovies in extra virgin olive oil                                                                           chicken liver parfait, rhubarb chutney Creamy Burrata, truffle oil, balsamic vinegar  Bucatini Cacio e pepe  wild boar ragout maltagliati, pangrattato
	10 34 12 12 16 17
	Sides  french fries, paprika aioli                      seasonal leaf salad
	7 6
	Desserts                                         classic tiramisu limoncello soaked baba, morello cherry                                      dark chocolate mousse, spiced hazelnut praline
	7.5 8 9


