
Serving Dinner Daily 5.00-9.00pm
Friday & Saturday Bistro Menu available until 11.00pm

Breakfast Daily 7.00-10.15am
Extended Breakfast Saturday until 12.00pm

Sunday 12.30pm

Late Night Offerings

Executive Chef: Chris Bonniver Sous Chef: Mike Kelly

Before placing your order, Please inform your server if a person in your party has a food allergy

Consuming raw or uncooked fish, meat or egg may increase the risk of food borne illness

House Equinox Farm Salad
With candied walnuts
sweet candied ginger
Choice of

Balsamic vinaigrette
OR

Sweet ginger and pear dressing 9.50

Classic Caesar Salad
Crisp Romaine hearts tossed with our
house made Caesar dressing, garlic
croutons, topped with imported anchovies

9.00

Arugula and Parmesan Salad
With shaved fennel,
lemon vinaigrette 9.00

Baby Spinach Salad
Tossed with crispy wild boar bacon
oven cured plum tomatoes
15 yr. aged balsamic & goat cheese
vinaigrette 9.00

Crisp Iceberg Wedge Salad
With vine-ripened tomato,
Berkshire Blue Cheese 8.50

Hummus Plate
Traditional chickpea hummus served with
pita chips & imported olives 8.50

Turkey Club
House roasted turkey, bacon, Romaine
lettuce, onion & tomato with our famous
cranberry mayonnaise 12.00

Calamari
Fresh fried calamari & fine herbs served
with a tomato & caramelized onion jam

11.00

Fish & Chips
Fresh fried Atlantic cod in a BBC beer
batter with French fries, tartar sauce &
fresh citrus dipping sauce 13.00

Chicken Wings
Served with our own house made wing
sauce 12.00

St. Louis Style Rack of Ribs
Braised pork ribs in Gala’s own special
sauce.

½ rack 17.00
Full rack 30.00

Mix & Match
Thai style spring rolls, shrimp wonton &
pork dumplings with wasabi, soy & sweet
chili sauce 13.00

The All American Burger
Served with lettuce, tomato, onion & your
choice of Swiss, cheddar, American or bleu
cheese 13.00

Angel Hair Pasta
Spinach, Tomatoes, Olives
Grilled chicken and fresh parmesan

14.00

Cheese Plate
Chef’s selection of fine
locally made cheeses 14.00


