
tHe Autumn Table 

£29 per person

wELCOME COCKTAIL

Choice of:  Galvin Signature  –  vodka,  Noilly Prat,  Peach,  Elderflower,  Tonic •  

Negroni  –  G in,  Campari ,  Punt e  Mes •  

Nogroni  0%  –  0% Gin,  Root Rosso,  Raspberry & Rhubarb Tonic

Extra Bites

Home-made focaccia bread,  Senia olive oil  3 .5

house marinated gordal olives 6

padron peppers,  maldon salt 6

wild mushrooms and parmesan arancini  4 .5

confit  lamb croquette,  yogurt,  guindillas 5 

To START

24 months jambon de bayonne 60gr

pizzetta with Burrata,  f igs,  p ine nuts

Mediterranean stewed baby octopus,  taggiasca olives

mAINS

Mussels saganaki ,  aged barrel feta,  chorizo 

40 days aged Dingley Dell pork T-bone,  nduja,  pumpkin 

Served with french fries,  truffle aioli  

(Extra optional sides)

roast baby lou potatoes 8

Sauteed cavolo nero,  garlic & chilli  8  

Autumn leaf salad £7

Desserts

classic t iramisu

basque cheesecake,  chocolate sauce,  p istacchio

Due to the nature of the ingredients and preparation of this  menu,  we are unable to accommodate

dietary requirements or make amendments to the menu

Please let  us  know if  you have any allergies  or  intolerances.  

A  service  charge of  14 .5% will  be  added to  your b ill .
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