
 
A 12.5% service charge will be added to your bill. If you have a food allergy of any kind please inform your 

waiter. 

Galu Valentine’s menu 

Three Courses £50 

 

Starters 

Red pepper & Tomato soup 

Cornish Crab salad with Avocado and herb crostini 

Seared King scallops with chorizo crisp & pea puree 

Marinated Chicken Skewers served with tzatziki and chilli dip 

Crispy Duck salad with cucumber & watercress 

 

Mains 

Char Grilled Halibut Steak with chive mash, French beans and a white wine cream sauce 

Pan fried Fillet of sea bass with Saffron new potatoes, asparagus, lemon, and caper butter sauce 

250gr Char grilled Fillet of beef with creamy mash, buttered spinach and Diane sauce 

Herb crusted rack of lamb with gratin potato, green beans and rosemary red wine jus 

Seared Duck breast with Rosti potato, butternut squash puree & mixed berry sauce 

Filo pastry filled with spinach & feta served with marinated vegetables 

 

Desserts 

Vanilla pod panna cotta served with fruit of the forest compote 

Salted caramel cheese cake 

Passion fruit crème Brule 

Traditional tiramisu 

Warm chocolate brownie served with white chocolate ice cream & chocolate sauce 

 


