


190 Queen’s Gate by Daniel Galmiche features a unique menu 
created by dynamic French Chef, Daniel Galmiche.

Classic cuisine with a contemporary twist, Michelin Star Chef Daniel draws upon 
his unique experience and passion to share his love of food at 190 Queen’s Gate 
at The Gore Hotel. Daniel has created a unique menu showcasing his authentic 

French cuisine with a British twist and locally sourced ingredients.

Daniel is a regular guest chef on BBC 1’s Saturday Kitchen, and has written 
a regular column for various publications as well as his first book, The French 

Brasserie Cookbook, successfully published in September 2011, and now selling 
in 11 countries in 6 different languages. His latest book, Revolutionary French 

Cooking was published in May 2014. He is also an Ambassador for the Norwegian 
Seafood Council, representing Fjord sea trout helping to introduce this beautiful, 

sustainable fish into the retail sector.

Daniel regularly cooks at events around the world including The Regency 
Intercontinental at Bahrain’s Festival of Fine Food, is a frequent guest chef in the 
Rotana hotels in Dubai and Abu Dhabi, and at Gourmet Food Festivals in South 

Africa. He has taught cookery at Anton Mosimann’s Academy in London and also 
in Southern France. In 2015 he was cooking on board P&O Britannia as one of a 

line-up of top chefs in their ‘Cookery Club’.



À LA CARTE MENU

Starters
Onion Tarte Tatin  

onion tarte tatin with onion and feta cheese 
£9

Butternut Squash Soup 
butternut squash and swede soup with caramelised chestnuts 

£9

Mackerel 
pan-fried mackerel, warm potato salad with pickled radish 

£10

Duck Liver Parfait 
duck liver parfait, autumn fruit chutney with warm brioche 

£12

Guinea Fowl Terrine 
pressed pheasant and guinea fowl terrine, pickled carrot and orange dressing 

£12

Beetroot Salad 
heirloom beetroot salad, goats cheese, herbs and salad leaves 

£10

We cannot guarantee the absence of nuts in our dishes. If you require any  
further information on food allergens, please ask one of our team members.  

A discretionary service charge of 12.5% will be added to your bill.
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À LA CARTE MENU

Main Courses
Chicken 

St. Brides free range chicken with wild mushrooms 
£21

Plaice 
pan fried plaice, hispi cabbage and light curry sauce 

£23

Pork Chop 
crispy belly pork chop, salsify and chestnuts 

£26

Cod Fish 
line caught cod, white bean puree and roast garlic 

£26

Mushroom Risotto 
wild mushroom risotto with parmesan cheese and herbs 

£18

Beef Rib 
beef short rib, potato mash, roasted shallot and carrot confit 

£24 
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À LA CARTE MENU

Desserts
Fig 

baked fig with almond ice-cream and short bread crumble 
£8

Dark Chocolate 
dark chocolate mousse, pink grapefruit sorbet with zest confit 

£8

Pear 
pan-roasted pear with Szechuan pepper, cardamom and vanilla ice-cream 

£8

Selection of 3 or 6 of our Farmhouse Cheeses 
with crackers and chutney  

£12/£18

Ice Creams or Sorbet 
choice of ice-cream and sorbet 

£6


