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

S A L A D S
 

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

S P U D S

HAND CUT FRIES 8

 parmesan - garlic aioli drizzle 

(6) 23 
shrimp - cod - lobster - cilantro -
chili - red cabbage/edamame slaw
- green onion aioli

add 6oz chicken +8 | 4oz steak+11 | 

AUTHENTIC GREEK 17 
tomato - cucumber - sweet onion -
olives - capers - house Greek 
vinaigrette- topped with feta

CITRUS SALAD 18 
oranges - cranberries - seasonal
greens - pickled onions - toasted
sunflower seeds - crumbled goat
cheese - citrus vinaigrette 

DUCK SLIDERS (4) 21 
tender pulled duck - lettuce -
craft bbq beer - green onion aioli

MARINA WINGS 19 
buffalo hot sauce - mild -
medium - hot - honey garlic -
sweet Thai - dry cajun - craft
beer bbq 
add fries +4

NACHOS 19 
tortilla chips - melted cheese - 
sweet peppers - onion - jalapeño
- tomato - sour cream - salsa 
add guacamole +4 |           
6 oz chicken +8 | 
tex mex ground beef +7

garlic shrimp +7| crispy tofu +6

CAESAR SALAD 16 
romaine - crispy croutons - bacon
- parmesan - creamy Caesar

QUINOA BOWL 20 
quinoa - heirloom tomatoes - 
greens - edamame - black beans
- guacamole - shredded cheese -
peppers - cilantro - vinaigrette

ISLAND TIME SALAD 23 
mixed lettuces - mango - spicy
candied pecans - coconut shrimp
(3) - house ginger lime dressing

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

 
smoked salmon - cream cheese -
cucumber - capers - pickled 
red onion - grilled flatbread

TUNA POKE 20 
sashimi-grade diced tuna - avocado-
jalapeño - scallion - tamari sesame
marinade - sesame crackers -
cucumber slices 

CRISPY CHICKEN BITES 15 
sweet n’ spicy Thai sauce - 
buttermilk ranch drizzle

BRUSCHETTA 17 
flatbread - diced tomatoes - red onion -
basil - goat cheese - balsamic glaze
add 6oz chicken + 8

 

hand cut fries - shredded dill pickle
- dill aioli drizzle

GALLEY POUTINE 14 
hand cut fries - fresh curds - gravy

ISLAND FRIES 19 
crispy chicken - red onion - 
goat cheese - Caribbean aioli -
cilantro - lime

COCONUT SHRIMP 15 
coconut shrimp - Thai sauce

DEEP FRIED CURDS 15 
breaded curds - marinara

DEEP FRIED PICKLES 12
dill aioli

GARLIC-PARM ONION RINGS 14

SEAFOOD CAKES

SWEET POTATO FRIES 12

DILLY FRIES 12

SMOKED SALMON PLATTER  32



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

E N T R E E S
HOUSE BATTERED FISH & CHIPS 20 
craft ale - secret seasonings - hand cut fries - 
coleslaw - tartar
 

CANADIAN HICKORY-SMOKED RIBS 

H A N D H E L D S
 

S O U P
 

 
craft-beer BBQ sauce - hand cut fries -
coleslaw      half rack 26 | full rack 39

CHICKEN FAJITAS 26 
marinated chicken breast - sauteed pepper &
onion - sour cream - pico de gallo 
add guacamole + 4

Our burgers are handmade from 100% Canadian beef served on a brioche bun. 
Served with hand cut fries, house salad +2, sweet potato fries +3
impossible patty (vegan) +1.5 | gluten free bun +2

THE CANOE BURGER 18 
lettuce - sliced tomato - onion

THE PONTOON BURGER 22 
thick cut bacon - swiss - caramelized 
onions - mushroom - lettuce - tomato

WATER-CRAFT 
BEER BBQ BURGER 21 
craft beer bbq sauce - dijon mustard - 
caramelized onion - sharp cheddar

THE YACHT BURGER 29 
2oz Canadian east coast lobster - 
hollandaise sauce - lettuce - tomato

NATE’S SPICY CHICKEN WRAP 22
crispy chicken - cheddar - lettuce - 
hot sauce - buttermilk ranch 

SOUTHWEST CHICKEN WRAP 22 
crispy chicken - bacon - lettuce -
tomato - shredded cheese - southwest
sauce

CHICKEN CAESAR WRAP 22 
romaine - crispy chicken - 
creamy caesar - bacon

CHICKEN PARM 24 
breaded chicken cutlet - parmesan - 
provolone - tomato basil marinara - 
ciabatta bun

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

 
served with toasted brioche 11

STEAK AND BROCCOLI SALAD 29 
8oz of sliced steak - seared broccoli - bacon - spicy candied
pecans - green onions - creamy cider vinaigrette

GREEN CURRY NOODLE BOWL 15 
rice noodles - coconut milk - green curry - peppers - onion -
carrot - mushroom -  cilantro - green onion 
add 6oz chicken +8 | 4oz steak +11 | shrimp +7 | crispy tofu +6

LOBSTER N’ SHRIMP ROLL 29 
east coast lobster - 
shrimp - creamy dressing - 
celery - green onion - 
served on a toasted bun

TACOS 18 
soft corn tortillas (3) - shredded
lettuce - shredded cabbage -
pickled onion - house pico de gallo -
garlic lime aioli drizzle CHOICE of:
crispy chicken OR 
cajun shrimp OR crispy tofu

SEAFOOD CHOWDAH


	(613)
	272-5125
	APPETIZERS & SHAREABLES
	COCONUT SHRIMP 15  coconut shrimp - Thai sauce
	DEEP FRIED CURDS 15  breaded curds - marinara
	DEEP FRIED PICKLES 12 dill aioli
	GARLIC-PARM ONION RINGS 14
	parmesan - garlic aioli drizzle

	SEAFOOD CAKES
	(6) 23
	shrimp - cod - lobster - cilantro - chili - red cabbage/edamame slaw - green onion aioli
	DUCK SLIDERS (4) 21  tender pulled duck - lettuce - craft bbq beer - green onion aioli
	MARINA WINGS 19  buffalo hot sauce - mild - medium - hot - honey garlic - sweet Thai - dry cajun - craft beer bbq  add fries +4
	NACHOS 19  tortilla chips - melted cheese -  sweet peppers - onion - jalapeño - tomato - sour cream - salsa  add guacamole +4 |            6 oz chicken +8 |  tex mex ground beef +7


	SMOKED SALMON PLATTER  32
	smoked salmon - cream cheese - cucumber - capers - pickled  red onion - grilled flatbread
	TUNA POKE 20  sashimi-grade diced tuna - avocado- jalapeño - scallion - tamari sesame marinade - sesame crackers - cucumber slices
	CRISPY CHICKEN BITES 15  sweet n’ spicy Thai sauce -  buttermilk ranch drizzle
	BRUSCHETTA 17  flatbread - diced tomatoes - red onion - basil - goat cheese - balsamic glaze add 6oz chicken + 8


	SALADS
	add 6oz chicken +8 | 4oz steak+11 |
	AUTHENTIC GREEK 17  tomato - cucumber - sweet onion - olives - capers - house Greek  vinaigrette- topped with feta
	CITRUS SALAD 18  oranges - cranberries - seasonal greens - pickled onions - toasted sunflower seeds - crumbled goat cheese - citrus vinaigrette
	garlic shrimp +7| crispy tofu +6
	CAESAR SALAD 16  romaine - crispy croutons - bacon - parmesan - creamy Caesar
	QUINOA BOWL 20  quinoa - heirloom tomatoes -  greens - edamame - black beans - guacamole - shredded cheese - peppers - cilantro - vinaigrette
	ISLAND TIME SALAD 23  mixed lettuces - mango - spicy candied pecans - coconut shrimp (3) - house ginger lime dressing

	SPUDS
	HAND CUT FRIES 8
	SWEET POTATO FRIES 12
	DILLY FRIES 12
	hand cut fries - shredded dill pickle - dill aioli drizzle
	GALLEY POUTINE 14  hand cut fries - fresh curds - gravy
	ISLAND FRIES 19  crispy chicken - red onion -  goat cheese - Caribbean aioli -cilantro - lime
	Before placing your order, please inform your server if a person in your party has a food allergy
	(613)
	272-5125


	HANDHELDS
	Our burgers are handmade from 100% Canadian beef served on a brioche bun.
	Served with hand cut fries, house salad +2, sweet potato fries +3 impossible patty (vegan) +1.5 | gluten free bun +2
	THE CANOE BURGER 18  lettuce - sliced tomato - onion
	THE PONTOON BURGER 22  thick cut bacon - swiss - caramelized  onions - mushroom - lettuce - tomato
	WATER-CRAFT  BEER BBQ BURGER 21  craft beer bbq sauce - dijon mustard -  caramelized onion - sharp cheddar
	THE YACHT BURGER 29  2oz Canadian east coast lobster -  hollandaise sauce - lettuce - tomato
	NATE’S SPICY CHICKEN WRAP 22 crispy chicken - cheddar - lettuce -  hot sauce - buttermilk ranch
	SOUTHWEST CHICKEN WRAP 22  crispy chicken - bacon - lettuce - tomato - shredded cheese - southwest sauce
	CHICKEN CAESAR WRAP 22  romaine - crispy chicken -  creamy caesar - bacon
	CHICKEN PARM 24  breaded chicken cutlet - parmesan -  provolone - tomato basil marinara -  ciabatta bun

	SOUP
	SEAFOOD CHOWDAH
	served with toasted brioche 11
	LOBSTER N’ SHRIMP ROLL 29  east coast lobster -  shrimp - creamy dressing -  celery - green onion -  served on a toasted bun
	TACOS 18  soft corn tortillas (3) - shredded lettuce - shredded cabbage - pickled onion - house pico de gallo - garlic lime aioli drizzle CHOICE of: crispy chicken OR  cajun shrimp OR crispy tofu


	ENTREES
	HOUSE BATTERED FISH & CHIPS 20  craft ale - secret seasonings - hand cut fries -  coleslaw - tartar
	CANADIAN HICKORY-SMOKED RIBS
	craft-beer BBQ sauce - hand cut fries - coleslaw      half rack 26 | full rack 39
	STEAK AND BROCCOLI SALAD 29  8oz of sliced steak - seared broccoli - bacon - spicy candied pecans - green onions - creamy cider vinaigrette
	GREEN CURRY NOODLE BOWL 15  rice noodles - coconut milk - green curry - peppers - onion - carrot - mushroom -  cilantro - green onion  add 6oz chicken +8 | 4oz steak +11 | shrimp +7 | crispy tofu +6
	CHICKEN FAJITAS 26  marinated chicken breast - sauteed pepper & onion - sour cream - pico de gallo  add guacamole + 4
	Before placing your order, please inform your server if a person in your party has a food allergy



