Valentine’s Day Menu
3 course menu £60.00
Please note you are required to call the restaurant directly to pay a £20 per head deposit to confirm your
table

Cocktails

Starters

BELLINI.....................................................10.00
(Available in peach & raspberry)
Fruit puree topped with chilled Prosecco
GALU CHAMPAGNE..................................11.00
Fresh berries, Chambord liqueur & chilled
champagne
GALU ROYALE ……………………………………….10.00
Elderflower, Chambord liqueur, lime & chilled
Prosecco
MOJITO ......................................................9.50
(Also available in raspberry & passion fruit)
Havana rum, with fresh mint, lime & sugar
PORN STAR MARTINI.................................9.50
Vanilla Vodka, Passoa& passion fruit puree
MANDARIN COSMOPOLITAN....................9.50
Absolute Mandarin, cranberry juice, Cointreau
& lime
DON GALU..................................................9.50
Disaronno
Amaretto,
fresh
strawberries, peach, passion fruit puree &
apple juice
AMARETTO SOUR .....................................9.50
Amaretto Disaronno, lime juice & sugar
Syrup
APPLE MARTINI……………………………………….9.50
Absolut, apple juice, apple sourz, apple liquor
STRAWBERRY DAIQURI ………………………….9.50
Havana, Chambord, strawberry puree, lime,
sugar
BLONDIE…………………………………………………9.50
Fresh cucumber, mint, Hendricks, Grey goose,
Martini dry, lime, sugar
SUNRISE ………………………………………………….9.50
Southern Comfort, spiced rum, pineapple,
orange & cranberry juice

Soup of the day with ciabatta bread
Grilled Asparagus with parmesan
shavings (V)
Lobster Salad with avocado & mango
salsa
Smoked salmon parcel filled with crab
salad & crayfish
Seared King Scallops with pancetta and
pea puree
Crispy Duck salad with cucumber and
watercress

Mains
250gr Fillet Steak with buttered spinach,
French fries and Diane sauce
Herb Crusted Rack of Lamb with gratin
potatoes, French beans and rosemary red
wine jus.
Seared Duck Breast with roasted new
potato, butternut squash puree & mixed
berry sauce
Oven roasted Cod wrapped in pancetta
with pea & saffron risotto
Pan fried fillet of sea bass with French
beans, saffron new potatoes, mussels
steamed in a white wine cream sauce
Wild Mushroom risotto with asparagus &
cream (V)

Desserts
Almond & Strawberry tart with cream
Passion fruit crème brulee
Raspberry and white chocolate
cheese cake
Warm chocolate brownie with
vanilla ice cream

12.5% Staff gratuity will be added to your bill.
. If you have a food allergy of any kind please inform your waiter.

