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 HOUSE MADE LASAGNA
BLUE CHEESE, GARLIC BREAD
CARAMELIZED ONION, 15

YUZU AIOLI HOUSE CUT
POMME FRITES
15



€ a

@ galianocinn.com

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



