GALVIN

S Bistrot et Baw

PETITES ASSIETTES
BAGUETTE & BEURRE DE LESCURE 5
SHORT RIB CROQUETTES, AIOLI 6.5

CHARCUTERIE ARTISANALE 13.5/ 23.5

HOUSE MARINATED GORDAL OLIVES 5
PADRON PEPPERS, ESPELETTE PEPPER 6

SAMPLE MENUS £60 PER PERSON
THE CHEF’S SELECTION MENU OFFERS YOUR GUESTS A CHOICE ON THE DAY BETWEEN

THREE STARTERS, THREE MAIN COURSES AND THREE DESSERTS.
UP TO 15 PEOPLE MAXIMUM

ENTREES

SEA BREAM CEVICHE, SMOKED EEL, HAZELNUT, DILL
BEEF TOMATO CARPACCIO, WATERMELON (V)

TERRINE DE CAMPAGNE, CORNICHONS, TOAST

PLATS PRINCIPAUX

BAVETTE STEAK, PEPPERCORN SAUCE, FRITES
CORNISH GREY MULLET, PIPERADE, SAMPHIRE
Miso GLAZED AUBERGINE, PEPPER FRIGGITELLI, WATERCRESS (V)

CHEF’S SELECTION OF SEASONAL SIDES £6 PER PERSON

DESSERTS

APPLE TARTE TATIN, CREME FRAICHE
BABA AU RHUM, YANILLA CHANTILLY CREAM
ASSIETTE DE FROMAGE

PRICES INCLUDE VAT, 15% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL.



