GALVIN

S Bistrot wetse Baw ——

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

TASTE OF SUMMER SAMPLE MENU
SHARING CONCEPT £29 PER PERSON (NO SUBSTITUTIONS)
ADD A MEDITERRANEAN SPRITZ £4

EXTRA BITES
HOME-MADE FOCACCIA BREAD, SENIA OLIVE OIL 3.5
PADRON PEPPERS 6
MARINATED GORDAL OLIVES 6
TO START
JERSEY OYSTER
CREAMY BRITISH BURRATA, HERITAGE TOMATOES, PICKLED SHALLOTS
BAYONNE HAM, HOME MADE FOCACCIA
MAINS
GRILLED ARGENTINIAN PRAWNS, CITRUS BUTTER
GRAGNANO PACCHERI, TRIO OF D.0.P TOMATO
SLOW COOKED DINGLEY BELL PORK BELLY
EXTRA SIDES
FRENCH FRIES, PAPRIKA AIOLI 6
CRUSHED POTATOES, SALSA VERDE 8
HARICOTS VERTS, LEMON BUTTER 8
SEASONAL LEAF SALAD 6

DESSERTS
HOUSE TIRAMISU
ENGLISH STRAWBERRIES, CHANTILLY CREAM

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



	Our menu is a celebration of the Mediterranean, inspired by the rich culinary  traditions and seasonal produce of the region.
	taste of summer sample Menu  sharing concept £29 per person (no substitutions)  add a mediterranean spritz £4
	Extra bites  Home-made focaccia bread, senia olive oil 3.5 padron peppers 6 Marinated gordal olives 6
	To start  Jersey Oyster  Creamy British burrata, heritage tomatoes, pickled shallots  bayonne ham, home made focaccia
	Mains  Grilled Argentinian prawns, Citrus butter  gragnano paccheri, trio of d.o.p tomato  Slow cooked Dingley bell pork belly
	extra sides  french fries, paprika aioli 6   crushed potatoes, salsa verde 8 haricots verts, lemon butter 8 seasonal leaf salad 6
	Desserts House Tiramisu  english Strawberries, chantilly cream


