GALVIN

BISTROT & BAR

GALVIN BOTTOMLESS BRUNCH

Served every Saturday & Sunday 12 - 4pm

3 courses & bottomless Prosecco/Bloody Mary 39 per person
3 courses & bottomless Champagne 69 per person

SAMPLE MENU

Classic eggs benedict
Chilled pea velouté, créme fraiche & croutons
Heritage tomatoes, burrata & basil

Flamed mackerel, cucumber, tomato & elderflower

Wood roast mackerel, créme fraiche & gooseberries
Warm chicken salad with chorizo, saffron aioli & cherry tomatoes
Stuffed courgette flower, quinoa, smoked tomato & courgette purée

Baked sea trout, kohlrabi, capers & samphire

Summer pudding, Cornish clotted cream
French toast, espresso chantilly
Whipped cheesecake with fresh raspberries & oat crumb

Farmhouse cheese of the day

Bottomless will last for up to 1.5 hours for tables of 8 people maximum.
For the comfort of our other guests, we will serve up to 1.5 bottles per person.

~

For Group Bookings, please contact elise@galvinrestaurants.com

Please let a member of the team know if you have any allergies or dietary requirements
An optional gratuity of 12.5% will be added to your bill



