
l e n s c o v e.c o m/t h e-g a l l e y-r e s ta u r a n t( 6 1 3 )  2 7 2 - 5 1 2 5

S A L A D S
Add 6oz seared chicken breast+$7   4 crispy coconut shrimp +8   seared-rare ahi tuna +9

BOATHOUSE GREENS 14
artisan greens - crisp cucumber - crumbled - 
goat cheese - green onion - zesty vinaigrette

FAJITA SALAD 17
chopped romaine - fried avocado -  
peppers - shredded cheese - 
pico de gallo - crisp tortilla

CAESAR SALAD 16
romaine - fried croutons - bacon - 
shredded parmesan - creamy Caesar

QUINOA BOWL 17
quinoa - heirloom tomatoes - 
greens - edamame - black beans - 
guacamole - shredded cheese - 
peppers - cilantro - vinaigrette

ISLAND TIME SALAD 20
artisan greens - mango - 
candied pecans - coconut shrimp - 
caribbean mango dressing

ISLAND FRIES 17
fries - caribbean aioli - cilantro - lime juice - 
red onion - crispy chicken - goat cheese

GALLEY POUTINE 14
crispy fries – squeaky curds - gravy 
Or top with Sweet Korean BBQ pulled duck for $6

CRISPY FRIES 8

DILLY FRIES 10
crispy fries - dill aioli - 
shredded dill pickle

S P U D S

COCONUT SHRIMP 15
coconut shrimp - thai sauce

DEEP FRIED CURDS  14
breaded curds - caribbean aioli

DEEP FRIED PICKLES  12 
dill aioli

GARLIC-PARM ONION RINGS 12 
garlic - dill - shredded parmesan - 
garlic aioli drizzle 

CRAB CAKE LETTUCE CUPS  (3) 18
breaded crab cakes   
mango slaw- bibb lettuce

DUCK SLIDERS  (4) 16
tender pulled duck - lettuce 
sweet Korean BBQ sauce

TUNA POKE WITH  
HOUSE SESAME CRACKERS 17
sashimi-grade diced tuna - jalapeño 
tamari-sesame marinade - 
cucumber & scallion

NACHOS 17
tortilla chips - melted cheese - pepper - 
onion - jalapeño - tomato - sour cream - 
salsa  •  Add guacamole + 3 
Add pulled duck - crispy fish - 
chicken - steak + 7

FLATBREAD 16
Chef’s feature with seasonal 
ingredients.  Ask your server

MARINA WINGS 18
mild - hot - honey garlic - sweet thai -  
craft beer BBQ - Korean BBQ  
Add fries +4

THAI CHICKEN BITES 13
crispy chicken chunks -  
sweet n’ spicy Thai sauce or 
honey garlic - ranch dressing

A P P E T I Z E R S  &  S H A R E A B L E S



l e n s c o v e.c o m/t h e-g a l l e y-r e s ta u r a n t( 6 1 3 )  2 7 2 - 5 1 2 5

H A N D H E L D S
All our burgers are 100% Canadian Beef and served on an artisan bun. 
Served with fries or garden salad. Sweet potato fries +3  | Impossible Patty (Vegan) +1.50.   

THE CANOE BURGER  18
lettuce - sliced tomato - onion

THE PONTOON BURGER  19
thick cut bacon - swiss -  
caramelized onions - mushroom

THE YACHT BURGER  20
Chef’s Feature with seasonal ingredients 
ask your server!

WATER-CRAFT BEER 
BBQ BURGER 19
craft beer bbq sauce - dijon mustard - 
caramelized onion - sharp cheddar

NATE’S SPICY CHICKEN 
SANDWICH 18
brioche bun or wrap - crispy chicken - 
hot sauce - cheddar - ranch - lettuce

SOUTHWEST CHICKEN WRAP 18
crispy chicken - bacon - lettuce - tomato - 
shredded cheese - southwest sauce

CHICKEN CAESAR WRAP 18
romaine - crispy chicken - flour tortilla - 
creamy caesar - bacon

FISH & CHIPS 19
battered haddock - crisp fries - slaw - tartar

ALL-CANADIAN HICKORY-SMOKED RIBS
craft-beer BBQ sauce - fries - slaw
½ rack 22  |  Full rack 32

STEAK AND BROCCOLI SALAD 20
6oz steak - seared broccoli - bacon - 
creamy cider vinaigrette - green onions - candied pecans 

RAINBOW TROUT 21
garlic-dill sea salt - lemon - baby potatoes - seared broccoli

GREEN CURRY RICE NOODLE 15
thick rice noodles - green curry - coconut milk - 
summer vegetables - coriander  
Add chicken or poached shrimp + 7

E N T R E E S

HST not included. Before placing your order, please inform your server if a person in your party has a food allergy

FISH TACOS 17 
choice of crispy - fried  
or pan-seared cod - 
grilled tortilla - cabbage -  
cucumber wasabi dressing -  
shredded cheese 


