
@GALVINBISTROT | GALVINRESTAURANTS.COM 35, BISHOPS SQUARE, SPITAL SQUARE, LONDON E6 1DY

Petites Assiettes

Entrées

Baguette & Beurre  
de Lescure 5  

House Marinated  
Gordal Olives  

5

 Padron Peppers,  
Espelette Pepper 6  

Spiced lamb croquettes,  
Pickled Walnuts 6.5

Grilled Cornish Red mullet, Fennel,  
Pastis Beurre Blanc 26.5

 

Wood Roast Root Vegetables, Chestnut Hummus,  
pomegranate and Winter Leaves 18.5 

 
 

Aged Rib-Eye Steak, Pearl Onions, Trompettes,  
Watercress 35 

 

Grilled Calves Liver, crispy Pancetta,  
Pomme Puree, Sage 29

 

Gloucester Old Spot Pork Chop, boudin noir,  
apple, celeriac 26.5

Steak Tartare,  
Toasted Baguette 12/24  

 
escargots a la Bourguignonne 

1/2 DOZEN 15.5 / DOZEN 30 
 

Salad of beetroot, Anchoiade  
& Blood Orange  8.5 

Terrine of Ham Hock, Chicken  
and Morteau Sausage 12.5

Desserts & Fromage
Poached Yorkshire Rhubarb  
and Coconut Yoghurt 7.5 

Apple Tarte Tatin, Crème Fraiche 10.5 
Vanilla Crème Brulee, Blood Oranges 8 

Assiette De FromageS 12.5

PLEASE LET THE MANAGER KNOW OF ANY ALLERGIES OR DIETARY REQUIREMENTS. ALL OUR DISHES MAY CONTAIN TRACES AND / OR BE SUBJECT  
TO CROSS CONTAMINATION/ OUR GAME MAY CONTAIN SHOTS. AN OPTIONAL GRATUITY OF 14.5% WILL BE ADDED TO YOUR BILL.

PomThumb 
Gin, Lime Juice & Pomegranate

13.5

MonDAY to SatURDAY
12 noon – 9.30pm

Plats Principaux

Land & Sea 
sharing plates 

available.
 

Using local  
& sustainable 

farmers & 
suppliers.

Proudly independent and family owned.

French Fries 
HARICOT VERTS 
Ratte Potatoes
Mesclun Salad

Accompagnements 
All at 6

Charcuterie  
Artisanale

Jesus de 
Lyon, Bayonne 
Ham, Rosette 

De Lyon, 
Cornichons  

 
13.5 / 23.5

Tarte  
Flambée  

11.5



@GALVINBISTROT | GALVINRESTAURANTS.COM 35, BISHOPS SQUARE, SPITAL SQUARE, LONDON E6 1DY

Petites Assiettes

Entrées

Baguette & Beurre  
de Lescure 5  

House Marinated  
Gordal Olives  

5

 Padron Peppers,  
Espelette Pepper 6  

Spiced lamb croquettes,  
Pickled Walnuts 6.5

Roast Peterhead Cod, Fennel,  
Pastis Beurre Blanc 26.5

 

Wood Roast Root Vegetables, Chestnut Hummus,  
pomegranate and Winter Leaves 18.5 

 
 

Aged Rib-Eye Steak, Pearl Onions, Trompettes,  
Watercress 35 

 

Grilled Calves Liver, crispy Pancetta,  
Pomme Puree, Sage 29

 

Gloucester Old Spot Pork Chop, boudin noir,  
apple, celeriac 26.5

Steak Tartare,  
Toasted Baguette 12/24  

 
escargots a la Bourguignonne 

1/2 DOZEN 15.5 / DOZEN 30 
 

Salad of beetroot, Anchoiade  
& Blood Orange  8.5 

Terrine of Ham Hock, Chicken  
and Morteau Sausage 12.5

Desserts & Fromage
Poached Yorkshire Rhubarb  
and Coconut Yoghurt 7.5 

Apple Tarte Tatin, Crème Fraiche 10.5 
Vanilla Crème Brulee, Blood Oranges 8 

Assiette De FromageS 12.5

PLEASE LET THE MANAGER KNOW OF ANY ALLERGIES OR DIETARY REQUIREMENTS. ALL OUR DISHES MAY CONTAIN TRACES AND / OR BE SUBJECT  
TO CROSS CONTAMINATION/ OUR GAME MAY CONTAIN SHOTS. AN OPTIONAL GRATUITY OF 14.5% WILL BE ADDED TO YOUR BILL.

PomThumb 
Gin, Lime Juice & Pomegranate

13.5

MonDAY to SatURDAY
12 noon – 9.30pm

Plats Principaux

Land & Sea 
sharing plates 

available.
 

Using local  
& sustainable 

farmers & 
suppliers.

Proudly independent and family owned.

French Fries 
HARICOT VERTS 
Ratte Potatoes
Mesclun Salad

Accompagnements 
All at 6

Charcuterie  
Artisanale

Jesus de 
Lyon, Bayonne 
Ham, Rosette 

De Lyon, 
Cornichons  

 
13.5 / 23.5

Tarte  
Flambée  

11.5


