
	
  
	
  
 
 
 
 
 
 

warm olives  
8 
 
 
 

seafood chowder 
salmon, halibut & clams & house baked bread 

10 
 
 
 

assorted baby greens 
in-house dressing 

8 
 
 
 

grilled heart of romaine  
poached b.c. stripped prawns 

garlic crostini  
14 

 
 
 

pan seared pacific black cod 
soba noodle, pickled ginger 

dashi broth 
14 

 
	
  
	
  
	
  
	
  

	
  
	
  
	
  
	
  

	
  
	
  
	
  
	
  
	
  

	
  
	
  
	
  
	
  
	
  

	
  
	
  
	
  
	
  

 

 

galiano inn burger 
blue cheese, 

caramelized onion,  
yuzu aioli house cut 

pomme frites 
15 

 

house made lasagna 
garlic bread 

15 

 



	
  
	
  

	
  
	
  
	
  
	
  
	
  

 halibut cheeks 
tomato chutney, sweet pea, yam, pine nuts 

brown rice 
27 

 
 
 

24 hour braised lamb shank 
potato puree  

22 
 
 
 

fraser valley breast of duck 
apple blackberry sauce 
brown butter gnocchi 

27 
 
 
 

grilled beef tenderloin 
langostino, sweet pea risotto 

truffle demi-glace  
29 

 
 
 

rustic roast vegetable torte 
miso gravy & mixed rice 

20 
 
 
 
 
 

 
 
 
 
 
 
 
Chef Dean Hillier                              Sommelier Rich Massey 


