GALVIN

S— !‘Bia Lol Wg‘ﬁ‘- f'Bu‘l —

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 0IL 3.5 MAINS

LA CHAPPELLE OSCIETRA ROYAL CAVIAR 30GR 80 CORSICA SEABASS, HAZELNUT CRUMBLE, BEURRE BLANC 32

_________________________________________________ BEEF SIRLOIN STEAK 200GR, GREEN PEPPERCORN 38
ROASTED TURKEY SAGE STUFFING, CRANBERRY SAUGE 29

BITES

BLUEFIN TUNA OTORO HAM PINCHO 8

TRUFFLE BRIE ON TOAST 5 T0 SHARE

WILD MUSHROOM AND TRUFFLE ARANCINI 5 GRASS FED COTE DE BOEUF 800GR/ 1KG 120
OVEN BAKED SEA BREAM 800/900GR 65

RAW BAR

JERSEY ROCK OYSTERS 3 FOR 12

SICILIAN RED PRAWN CARPACCIO, LEICHE DE TIGRE ¢

TUNA TARTARE, WASABI, BAEERI CAVIAR 21 SIDES

CURED WILD SEA BASS, TOMATO PONZU 21 BRAISED CABBAGE, TALEGGIO SAUCE 1

_________________________________________________ FRENCH FRIES, PAPRIKA AIOLI 6
CAULIFLOWER GRATIN /

T0 SHARE , )
SAUTEED BROCCOLI, CHILI & GARLIC

VENISON TARTARE, ROSE HARISSA, AGED PECORINO 15

CREAMY BURRATA, TRUFFLE OIL, BALSAMIC VINEGAR 1

PASTAS & RISOTTO
DESSERTS

BEETROOT RISOTTO, VACHERIN, HAZELNUTS 16 RUM BABA, BLOOD ORANGE, CHANTILLY 10

WILD BOAR RAGOUTMALTAGLIATI 19 APPLE TARTE TATIN, NORMANDIE CREME FRAICHE 10

L LD 70 ARTISANAL PANETTONE, MARSALA CREME PATISSIERE 10
BAKED WHOLE CAMEMBERT, TRUFFLE HONEY 18

OPENING HOURS DINING HOURS
MONDAY TO SATURDAY: MONDAY TO SATURDAY:
11:45AM - 9:30PM 11:45AM - 2:30PM PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR INTOLERANCES.

5:30PM - 9:30PM A DISCRETIONARY SERVICE CHARGE OF 14.5% WILL BE ADDED TO YOUR BILL.



	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 la chappelle oscietra royal caviar 30gr
	3.5 80
	Bites
	bluefin tuna otoro ham pincho truffle brie on toast
	Wild mushroom and truffle arancini
	6  5  5

	Raw Bar
	jersey rock Oysters  Sicilian red prawn carpaccio, leiche de tigre Tuna tartare, wasabi, Baeeri caviar  cured wild sea bass, tomato ponzu
	3 for 12  23 27 21

	To share
	Venison tartare, rose harissa, aged pecorino Creamy Burrata, truffle oil, balsamic vinegar
	15 11

	Pastas & Risotto
	beetroot risotto, vacherin, hazelnuts wild boar ragoutmaltagliati lobster linguine for two
	16 19 70

	Mains
	corsica seabass, hazelnut crumble, beurre blanc Beef sirloin steak 200gr, green peppercorn  roasted turkey sage stuffing, cranberry sauce
	32 38 29

	To share
	grass fed Cote de boeuf 800gr/ 1kg oven baked sea bream 800/900gr
	120 65

	Sides
	braised cabbage, taleggio sauce french fries, paprika aioli cauliflower Gratin Sautéed BROCCOLI, chili & garlic
	7 6 7 7

	Desserts
	rum baba, blood orange, chantilly apple Tarte Tatin, Normandie Crème FraîCHE artisanal panettone, marsala Crème patissière baked whole camembert, truffle honey
	10  10 10 18
	Opening Hours
	Monday to Saturday: 11:45am – 9:30pm
	Dining Hours
	Monday to Saturday: 11:45am - 2:30pm 5:30pm - 9:30pm



