
CAT E R I NG
BR EA K FA ST

A SK FOR GLU T E N-F R E E  OR V EGA N

G R E E K  YO G H U R T  &  F R U I T  P O T
Served with honey, granola, pomegranate & 
peach (v)

   £ 2 2
6 X  M I N I

B R E A K F A S T  T I R A M I S U
Overnight oats, coconut yoghurt, coffee, 
maple syrup & dark chocolate (vg)

 £ 2 4
6 X  M I N I

B O X  O F  G R E E K  S T Y L E  D O U G H N U T S
Served with cinnamon sugar, honey, pistachio 
& raspberries (v)

1 2 X    £ 1 4
2 4 X    £ 2 4

H O T  D R I N K S
English Breakfast Tea | Earl Grey | Americano 
| Cappucino | Latte | Mocha | Flat White | Hot 
Chocolate 

 £ 3 . 5 0 
E A C H

J U I C E
Apple, Pineapple, Grapefruit, Pomegranate or 
Cranberry

 £ 3 . 5 0 
E A C H

PI Z ZA

SA N DW IC H E S  &  W R A P S

T O M ÁTA
Baby tomatoes, buffalo mozzarella, basil & 
oregano (v)

1 6 . 5 0

L A M B
Harissa, guindilla peppers, red cabbage, tahini 
& mint 

1 7. 0 0

W I L D  M U S H R O O M
Olive oil base, spinach, mozzarella, feta & 
pumpkin seeds 

1 6 . 5 0

TA R T U F O
Prosciutto, buffalo mozzarella, rocket, truffle oil 
& hard cheese

1 8 . 0 0

C H I C K E N
Green peppers, sumac onions, harissa, 
mozzarella & chilli

1 7. 9 5

N D U J A
Salami, chorizo, honey drizzle, mozzarella & 
chilli peppers

1 7. 9 5

6X PIZZAS FOR £90 | 8X PIZZAS £120 | 10X PIZZAS FOR £145

W R A P  B O X E S
Stone baked wrap filled with rice pilaf. Choose 
either:

M I X E D  |  S H AWA R M A  C H I C K E N  |  F A L A F E L  | 
B E E F  S H O R T  R I B  ( + £ 5 )  |  V E G A N  M U S H R O O M

£ 3 5
S E RV E S  3

F I L L E D  P I TA  B O X E S
Freshly homemade pita breads served with 
garlic aioli, tahini, zhough, pickled cabbage, 
za’atar, red onion & chilli. Choice of:

M I X E D  |  S H AWA R M A  C H I C K E N  |  L A M B  KO F T E  | 
F A L A F E L 

£ 4 5
S E RV E S  3

P U C C I A  S A N D W I C H E S  B O X
A unique sandwich made from our homemade 
dough, stone baked as a large roll. Choice of:

T O M AT O  &  M O Z Z A R E L L A

T U R K E Y  B A C O N  &  C H I L L I  R E L I S H

M E R G U E Z  S AU S A G E  &  R E D  O N I O N  C H U T N E Y

£ 4 0
S E RV E S  3

B OW L S

R I C E  P I L A F  B O W L
Fragrant long grain rice, slow cooked with extra 
virgin olive oil, lemon, onion, rosemary, thyme 
& parsley. Choice of:

S H AWA R M A  C H I C K E N  |  L A M B  KO F T E 
|  F A L A F E L  |  W I L D  M U S H R O O M

1 X  £ 1 7

G R A I N  B O W L
Quinoa tabbouleh base with pumpkin seeds, 
cucumber, peppers, sumac red onion, lettuce & 
baby spinach with a citrus dressing. Choice of:

S H AWA R M A  C H I C K E N  |  L A M B  KO F T E 
|  F A L A F E L 

1 X  £ 1 4

DR I N KS

S O F T  D R I N K S
Choice of:
C O C A  C O L A ,  D I E T  C O K E ,  C O K E 
Z E R O ,  F A N TA ,  7 U P,  M A R L I N  S T I L L 
WAT E R  &  M A R L I N  S PA R K L I N G 
WAT E R  ( 3 3 0 M L )

£ 3 . 5 0



SI DE S

L A R G E  F R I E S
Served with Aleppo Chilli Seasoning (v)

£ 1 2 . 5 0
S E RV E S  3 - 6

L A R G E  G R E E K  S A L A D 
The classic salad with feta, olives & a light 
dressing (v, gf )

£ 2 0
S E RV E S  3 - 6

L A R G E  T R I P L E  G R A I N  P I L A F  R I C E
Mix of rice, orzo & farro (vg)

£ 1 2
S E RV E S  3 - 6

L A R G E  S E A S O N A L  S A L A D 
Fresh leaves with a Mediterranean dressing (vg)

£ 1 6
S E RV E S  3 - 6

Z A’ATA R  F L AT B R E A D
Signature Freshly Baked Flatbread (vg). 
Gluten Free bread available. 

£ 1 6
S E RV E S  3 - 6

L A R G E  Q U I N O A  TA B B O U L E H
Brown rice, kale, chillies, tomato & citrus 
dressing (vg)

£ 2 0
S E RV E S  3 - 6

DE S SE RT

C H O C O L AT E  &  S E S A M E  B R O W N I E
With caramel, chocolate & tahini sauce

1 X    £ 6

G R E E K  YO G H U R T
Honey, pomegranate molasses, apricot & 
pistachio

1 X  £ 5 . 5 0

CAT E R I NG

H U M M U S  &  B R E A D
Roasted garlic hummus with a freshly baked 
flatbread (vg)

1 X    £ 7
6 X    £ 3 2

F O U R  C H E E S E  B R E A D
Garlic, mozzarella, fontina, blue & hard cheese 
(v)

1 X    £ 7
6 X    £ 3 8

S E S A M E  C O AT E D  F A L A F E L
Served with harissa yoghurt & zhough dressing 
(v)

1 X    £ 6
6 X    £ 2 6

Z A’ATA R  C O AT E D  B E E F  C R O Q U E TA S
Cured beef croquetas served with garlic aioli*

1 X    £ 7
6 X    £ 3 0

H O N E Y  T R U F F L E D  PATATA S
Tossed in truffle oil, rosemary, hard cheese & 
za’atar (v)

1 X    £ 7
6 X    £ 3 0

L A M B  KO F T E  M E AT B A L L S
Cooked in a smoked paprika & tomato sauce

1 X    £ 9
6 X    £ 5 0

PATATA S  B R AVA S
Served on a paprika, tomato sauce & garlic aioli 
(v)

1 X    £ 7
6 X    £ 3 0

M E Z Z E/ TA PA S

M E DI T E R R A N EA N  I NSPI R E D
Welcome to Gallio, your Mediterranean haven nestled 
in the heart of Canary Wharf. We celebrate the vibrant 
break bread culture and convivial dining spirit of the 
Mediterranean.
Crafted by hand each day, our signature dough undergoes 
an 18-hour proving process, resulting in irresistibly 
fluffy and flavourful taste. Our dough is used to make 
our flatbreads, filled pitas and pizzas.
Our food is available for all day dining. We offer catering 
for all of London with free delivery for businesses in 
Canary Wharf. 
All our meats are halal certified, and we pride ourselves 
on offering a wide range of options for vegetarians and 
vegans alike. Let us add some Mediterranean magic to 
your next occasion.

E NQU I R E  FOR YOU R N E X T EV E N T

LON D ON  DE LI V E RY
A LL DAY FO OD 

PE R F EC T FOR M E ET I NG S, PA RT I E S, 
CON F E R E NC E S  &  LA RGE  EV E N TS

E X T R A S

C U T L E RY,  P L AT E  &  N A P K I N
Biodegradable & recyclable

   £ 1
P E R  P E R S O N

EV E N TS @ GA LLIO.U K
U PPE R LEV E L , 2  CA B OT S QUA R E , LON D ON  E 14  4 QT


