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 OLIVEOIL 35

HOUSE MARINATED GORDAL OLIVES 6
PADRON PEPPERS, MALDON SALT 6
HUMMUS DIP, FLATBREAD 6

BITES & SMALL PLATES MAINS & GRILL
WILD MUSHROOM AND PARMESAN ARANCINI 4.5 EACH DINGLEY DELL PORK T-BONE, CALVADOS APPLE CHUTNEY 24
CONFIT LAMB CROQUETTE, YOGURT, GUINDILLA 5 EACH BBQ SLOW COOKED VENISON, CELERIAC REMOULADE 26
JAMBON DE BAYONNE 60GR 15 TURKEY BALLOTINE, SAGE STUFFING, CRANBERRY SAUCE 26
JUAN PEDRO DOMECQ 100% HAM DE BELOTTA 20GR 18 GRASS-FED SIRLOIN BEEF STEAK ON THE BONE 34
SARDINES FUMEES, PIQUILLO PEPPER 9

DOUBLE CHEESEBURGER, LYONNAISE ONION, HOUSE PICKLES, 22
BLACK PEPPER SAUCE, SERVED WITH FRENCH FRIES

RAW BAR
JERSEY ROCK OYSTER, APPLE GRANITA, SHALLOT VINAIGRETTE 4.5 DEDHAM VALE 28 DAYS AGED TOMAHAWK STEAK 105 PER KB
VENISON TARTARE, ROSE HARISSA, PECORINO FIORE SARDO 18 ADD FOIE GRAS ESCALOPE GOGR T0 YOUR STEAK 18
YELLOW FIN TUNA, CLEMENTINE & GOCHUJANG DRESSING 20
RED PRAWN CARPACCIO, LECHE DE TIGRE & APPLE GRANITA 22 FISH MARKET
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, PLEASE ASK A TEAM MEMBER FOR PRICE & AVAILABILITY
PIZZETTE s : SIDES
BURRATA, FIGS, COLONNATA LARD 12 FRENCH FRIES, TRUFFLE AIOLI 8
BRIE, TRUFFLE HONEY & HAZELNUTS 12 VASH AND ONION GRAVY 8
””””””””””””””””””””””””””””” CREAMED SPINACH 8
SEASONAL PLATES & PASTAS ‘ . CAULIFLOWER GRATIN 8
VICHYSSOISE VELOUTE, TRUFFLE CREME FRAICHE o
MEDITERRANEAN STEWED BABY 0CTOPUS, KALAMATA OLIVE 13
DESSERTS
DUCK LIVER PARFAIT, POMEGRANATE, MULLED WINE REDUCTION 13 ARTISANAL PANETTONE, MARSALA SABAYON 9
WILD MUSHROOM AND TRUFELE 0RZ0 2 PISTACCHIO MILLEFEUILLE, VANILLA\CUSTARI? 10
DORSET CRAB & NDUJA LINGUINE 2 APPLE TARTE TATIN, NORMANDIE CREME FRAICHE 9
GXTAIL DRZ0, BREMOLATA FOR 2 42 DARK GHOCOLATE MOUSSE, WILD BERRIES, CHOGOLATE SAUGE 10
MUSSELS SAGANAKI, AGED BARREL FETA, CHORIZO 22
OPENING HOURS DINING HOURS
MONDAY TO SATURDAY: MONDAY TO SATURDAY: PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR INTOLERANCES.
11:45AM - 9:30PM 11:45AM - 2:30PM A DISGRETIONARY SERVICE GHARGE OF 14.5% WILL BE ADDED TO YOUR BILL.

5:30PM - 9:30PM



	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  house marinated gordal olives  padron peppers, maldon salt       hummus dip, flatbread
	3.5 6 6 6
	Bites & small plates
	wild mushroom and parmesan arancini
	Confit lamb croquette, yogurt, guindilla
	jambon de bayonne 60gr
	juan pedro domecq 100% ham de belotta 20gr
	sardines fumees, piquillo pepper
	4.5 each 5 each 15 18 9

	Raw Bar
	jersey rock oyster, apple granita, shallot vinaigrette
	venison tartare, rose harissa, pecorino fiore sardo
	Yellow fin tuna, clementine & gochujang dressing
	red prawn carpaccio, leche de tigre & apple granita
	4.5
	18
	20
	22
	pizzette Burrata, figs, colonnata lardo             Brie, truffle honey & hazelnuts
	12 12

	seasonal plates & pastas
	vichyssoise veloute, truffle Crème FraîCHE
	Mediterranean stewed baby octopus, kalamata olive
	duck liver parfait, pomegranate, mulled wine reduction
	dorset crab & nduja linguine
	Oxtail orzo, gremolata for 2
	Mussels saganaki, aged barrel feta, chorizo
	10
	13
	13
	22

	28
	42
	Opening Hours
	Monday to Saturday:  11:45am – 9:30pm
	Dining Hours
	Monday to Saturday:  11:45am - 2:30pm  5:30pm - 9:30pm


	mains & grill
	Dingley Dell pork T-bone, calvados apple chutney
	BBQ slow cooked venison, celeriac remoulade
	turkey ballotine, sage stuffing, cranberry sauce
	Grass-fed Sirloin beef steak on the bone
	double cheeseburger, lyonnaise onion, house pickles, black pepper sauce, served with french fries
	dedham vale 28 days Aged Tomahawk STEAK
	add foie gras escalope 60gr to your steak


	Fish market
	please ask A TEAM MEMBER for price & availability
	24
	26
	26
	34
	22
	105 per kg
	18

	Sides
	french fries, truffle aioli
	mash and onion gravy
	creamed spinach
	cauliflower gratin
	8
	8
	8
	8

	Desserts
	artisanal panettone, marsala sabayon
	pistacchio millefeuille, vanilla custard
	Apple Tarte Tatin, Normandie Crème FraîCHE
	dark chocolate mousse, wild berries, chocolate sauce
	9
	10
	9
	10
	Please let us know if you have any allergies or intolerances.  A discretionary service charge of 14.5% will be added to your bill.



