
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 fi rst 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 fi sh 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’.

Sommelier’s selection

WINE MENU

		

2010 Chasagne-Montrachet 1er Cru En Virondot, Marc Morey
Grape variety: Chardonnay

£170

1993 Chateau Montrose, Saint-Estephe, 2eme Cru
Plenty of various black fruit and spicy aromas with a delicate and 
velvety texture, concentrated and dense structure and well-balanced 
bouquet.
Grape variety: Merlot, Cabernet Franc

£138

1994 Chateau Magdelaine, Saint-Emillion, 1er Grand Cru
Dark red fruit on the nose and hints of cedar wood. Very smooth on 
the palate with hints of spice.
Grape variety: 80% Merlot, 20% Cabernet Franc

£120

1994 Chateau Belair, Saint-Emillion, 1er Grand Cru
Dark fruit, hints of prune and tobacco. Medium finish with refined 
power and elegance.
Grape variety: 80% Merlot, 20% Cabernet Franc

£165

1978 Chateau de Sales, Pomerol
Dark fruit, hints of prune and tobacco. Medium finish with refined 
power and elegance.
Grape variety: 70% Merlot, 15% Cabernet Sauvignon,
15% Cabernet Franc

£170



SOMMELIER’S 
SELECTION

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.

PRE-THEATRE MENU

Starters

Main Course

Desserts

Butternut squash and swede soup
with caramelised chestnut and brioche

Pan-fried mackerel fillet
with warm potato salad, spring onion and pickled radish

Duck liver parfait
with autumn fruit chutney and warm brioche

St. Brides free range chicken
with tagliatelle, cavolo nero and wild mushrooms

Pan fried plaice
with hispi cabbage, potatoes, shallot and light curry sauce

Wild mushroom risotto
with parmesan cheese and herbs

Dark chocolate mousse 
with pink grapefruit sorbet and orange zest confit

Caramelised pear 
with Szechuan pepper and cardamom ice cream

Cheese selection
Selection of 3 or 6 farmhouse cheese with crackers and chutney

2 courses for £26
3 courses for £30


