BOTTOMLESS PIZZA & DRINKS

£30 per person 90 minutes of Bottomless Pizza & Drinks. Bottomless brunch is
served with whole pizzas and served one at a time after the first
round to minimise waste

TO SHARE ON ARRIVAL

Signature Hummus
Classic Hummus with garlic and extra virgin olive oil (v,ask for vg)

Freshly Baked Flatbread

Made daily with our signature dough, extra virgin olive oil and Za’atar (v,ask for vg)

PIZZA

Margherita Beef Pepperoni

Grated mozzarella, basil & oregano () Spicy cured meat, red chillies &
mozzarella

Tdnos Sujuk Lamb Ragu

Tuna, Sujuk, onion, olives, harissa Spiced lamb, parsley, red cabbage &
tahini yoghurt

Chicken

Shawarma seasoned chicken, pink Spicy Vegetable

pickled onions, mozzarella, tahini Mozzarella, roasted cherry tomatoes,

yoghurt, chilli and parsley onions, peppers & red chilli (v)

DRINKS
- Bottled Beer - Red or White Wine

-Prosecco

guarantee complete absence of allergens. A service charge will be added to your bill.

oH=]0| Before ordering, inform our team of any allergies as not all ingredients are listed, and we can’t

v = vegetarian vg = vegan ask for gluten- or vegan



PREMIUM BOTTOMLESS

£40 per person 90 minutes of Bottomless Pizza & Drinks. Bottomless brunch is
served with whole pizzas and served one at a time after the first
round to minimise waste. Our Premium bottomless offers all of the
standard options along with additional Mezze and drinks.

UNLIMITED MEZZE

- Garlic Hummus ) - Sesame Coated Falafel w)
- Homebaked Pita Bread w)

- Lamb Kofte Meatball

- Beetroot and Orange Salad w

- Patatas Bravas )

PIZZA

Margherita

Grated mozzarella, basil & oregano (v)

Tdnos Sujuk
Tuna, Sujuk, onion, olives, harissa

Chicken

Shawarma seasoned chicken, pink
pickled onions, mozzarella, tahini
yoghurt, chilli and parsley

DRINKS

- Pomegranate Spritz
- Cherry Vodka Soda
- Aperol or Amalfi Spritz

- Costa del Sunset

OH=]0| Before ordering, inform our team of any allergies as not all ingredients are listed, and we can’t
T

Beef Pepperoni

Spicy cured meat, red chillies &
mozzarella

Lamb Ragu

Spiced lamb, parsley, red cabbage &
tahini yoghurt

Spicy Vegetable
Mozzarella, roasted cherry tomatoes,
onions, peppers & red chilli (v)

- Bottled Beer
- Prosecco

- Red or White Wine

r guarantee complete absence of allergens. A service charge will be added to your bill.
= F  Upgrade is available for the whole table only. Not individually.

v = vegetarian vg = vegan ask for gluten- or vegan



BOTTOMLESS BRUNCH

GALLIO FAVOURITES MENU

40.00 per person

Select from our guest favourite selection of dishes in a two course menu &

90 minutes of bottomless drinks include prosecco or beer

add 10.00 per person

Upgrade for bottomless Aperol Spritz, Sangria, Pomegranate & Rose

Spritz, or Cherry Vodka Soda

35.00 per person Zero-Proof Bottomless Brunch with Zero-Proof

Cocktails or Soft Drinks

STARTERS

Roasted Garlic Hummus

Served with a freshly baked flatbread, ask
for harissa (v, ask for vg)

Handmade Falafel

Seseame seeds, tahini garlic yoghurt & pink
onions (v ask for vg)

Calamari

Lightly coated and served with garlic aioli,
sliced chilli & parsley

MAIN COURSE

Mushroom Cavatappi Pasta

Creamy mushroom sauce, spiced with
cracked black pepper & a hint of chilli,
topped with grated halloumi )

Saffron Seafood Stew

Creamy broth, white fish, mussels, prawns,
garlic, chilli, onions, homemade pita bread

Bejewelled Rice Pilaf

Tzatziki, pistachios and walnuts & dried
fruit, greek style salad & lebanese slaw

Select: Chicken, Lamb Kofte Meatballs,
Falafel or Halloumi

EfAE
&

Halloumi & Aubergine Skewer

With garlic tahini yoghurt & pomegranate
molasses, dried fruit & nut crumb (v)

Shorba

Ask our team for today’s selection

Lamb Kofte

Served with spicy smoked paprika sauce &
za'atar

Beef Stifado

Tender beef stewed in a rich tomato sauce
infused with aromatic spices inspired by
Greek stifado served with rice pilaf sk for gf)

Lamb Lahmacun

Spiced lamb mince with tomatoes, topped
with slaw, onions, chillies, red cabbage &
garlic tahini yoghurt

Steak & Cheese Lavash

Ras el-hanout steak & sujuk, peppers,
onions, chilli & Turkish ‘Kasar’ cheese,
served with Lavash bread

Before ordering, inform our team of any allergies as not all ingredients are listed, and we can’t
guarantee complete absence of allergens. A 12.5% service charge will be added to your bill.

Scan v = vegetarian, vg = vegan, gf = gluten-free



