
ALL DAY MENU                                                                                                         

BITES

Artisan bread, seaweed, truffle butter 4

Candied pecans with sea salt 4

Creamy hummus, pomegranate, pistachio, guttiatu 4.5

Nocellara Olives 4

OYSTERS 

Lindisfarne 3 each

Jersey 3 each

Asian Oyster soy, ginger & spring onion 3.5 each

Pickled Oyster jalapeño & cucumber 3.5 each

Crispy Tempura Oyster tomato & chilli jam 3.5 each

Grilled Oyster Rockefeller 3.5 each

Oven Baked Oyster tomato & crispy chorizo 3.5 each

6 Oysters (Lindisfarne or Jersey) + 2 glasses Prosecco 25

STARTERS
Crispy squid, harissa mayo 8.5

Halloumi chips, Za’atar yogurt 8 

Beef croquette with risotto & mozzarella, homemade ketchup 8.5

Grilled scallops, artichoke purée, shiitake mushrooms 11.5

Tuna tartare, seaweed mayo and ponzu dressing 11

Raw broccoli salad, honey yogurt dressing, almonds, pomegranate 8.5 (V)

Fried smoked burrata, basil pesto, candied pecans 11.5 (v)

Charred cauliflower, tahini harissa & honey sauce, pomegranate 9 (v)

 Grilled Mediterranean prawns, chilli, garlic & lemon butter 10.5

MAINS
Pan fried sea bass, homemade gnocchi, peas, courgette, asparagus, truffle oil 19.5

Cornish mussels, lemongrass, chilli, ginger, coriander 12

Grilled whole sea bream, brown shrimp & capers beurre noisette  21.5

Crispy duck leg confit, borlotti beans, salsa verde 18.5

8oz dry aged sirloin steak, green peppercorn sauce, hand cut chips 23

Spicy half lobster linguine, cherry tomatoes, garlic, chilli & parsley 24

Beer battered haddock & chips, minted peas, tartare sauce 16

SIDES
Hand-cut chips, truffle, parmesan 4.5

Green tenderstem broccoli, chilli, parmesan 4.5

Heritage tomato, watercress and basil vinaigrette 4.5

Courgette fritters, wild garlic aioli 6.5

GRILLED SEAFOOD PLATTER 48 ( For Two) 

Prawns, Clams, Mussels, Soft Shell Crab, Grilled Sea Bass, Chips, 
Homemade selection of harissa mayo, sweet chilli jam & aioli

SHARE WITH US

All our food is prepared in a kitchen where nuts, cereals containing gluten & other allergens are present & our menu descriptions do not include all ingredients. If you have a food 
allergy or intolerance, please let us know before ordering. Full allergen information for food & drink is available, upon request. A 12.5% discretionary service charge will be added 

to your bill.

@GALLEYLONDON 
KEEP UP TO DATE WITH GALLEY SOCIAL, FOLLOW US


