
the winter Table 

£32 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

house marinated gordal olives 6

padron peppers,  maldon salt 6

confit  lamb croquette,  yogurt,  guindillas 5 

jersey rock oyster 3.5

To START

Brie  baked polenta,  crispy guanciale

Radicchio & kimchi  salad,  p ickled pear ,  whipped ricotta

Home made focaccia ,  S ic il ian extra virgin olive oil

Wild mushrooms & truffle arancini

mAINS

Dingley dell pork cassoulet ,  Toulouse sausage & morgette beans

Confit  garlic bread

Argentinian grilled prawns,  c itrus butter

(Extra optional sides)

Creamed spinach 8

French fries ,  truffle aioli  8

Winter leaf salad 7

Desserts

classic t iramisu

Dark chocolate mousse,  p istachio,  morello cherries

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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