TRUFFLE PARMESAN FRIES / 13.99 O

fries tossed in truffle oil, parmesan cheese & herbs, housemade garlic
parmesan aioli

GALLERY FRIES /9.99 ©

golden fried french fries with your choice of flavours, served with lime
sour cream

flavour options:
Peri-Peri / cheese powder / plain salted

POUTINE / 13.99

house fries, beef gravy®, cheese curds, parsley

add ons:

grilled chicken tenders +7.49
Korean BBQ pork +7.49
bacon bits +1.99

*make it vegetarian with vegetarian gravy o

YAM FRIES / 13.99 ©

seasoned sweet potato fries, chipotle aioli

HUMMUS /10.99 ©

housemade hummus, crispy chickpeas, grilled pita, crispy pita pockets,
black olives, paprika, olive oil

ROASTED EGGPLANTDIP/10.99 ©

housemade baba ghanoush, diced red peppers, grilled pita, crispy pita
pockets, paprika, olive oil

TRUFFLE MAC & CHEESE BITES /
12.99 ©

golden fried truffle mac & cheese, red pepper coulis, arugula,
parmesan cheese

GYOZA/12.99

6pcs pork gyoza, crispy dumpling paper, pan-fried vegetables,
housemade soy sauce

TACOS /5.99

tacos loaded with shredded cabbage, chipotle aioli, pico de gallo, lime
sour cream, lime wedge

protein options:

Cajun chicken

harissa cauliflower °
Baja fish

GALLERY NACHOS / 16.49 O ©

corn tortillas layered with a 3-cheese blend, pico de gallo,
pickled red onions, jalapefios, olives, scallions, side sour cream

and side salsa ﬁﬂé

add ons:

guacamole +2.99

grilled chicken strips +7.49
beef patty +7.49

THUNDERBIRD WINGS / 19.49 &®

1lb of chicken wings, ranch dip and your choice of dry rub or sauce

dry rub options:
lemon & pepper
salt & pepper
Cajun

sauce options:
whiskey BBQ sauce
house hot

honey garlic

POWER PUNCH SALAD / 18.99 © @

seasonal mixed greens, edamame mint hummus, red & white quinoq, roasted cauliflower & broccoli,
shaved heirloom vegetables & cabbage, candied walnuts, green goddess dressing

VEGAN CHICK'N CAESAR SALAD / 20.49 &

vegan chick’'n nuggets, romaine hearts, housemade vegan Caesar dressing, vegan croutons, vegan

bacon, vegan parmesan cheese, lemon wedge

GRILLED CHICKEN CAESAR SALAD / 20.49

AMP YOUR MEAL

add ons:

grilled chicken strips +7.49
vegan chick'n nuggets +7.49

grilled Cajun chicken strips, romaine hearts, classic Caesar dressing, croutons, bacon, crisp

parmesan cheese, lemon wedge

@ vegan ° vegetarian @ gluten-free o spicy

Low GHG Emissions Medium GHG Emissions @ High GHG Emissions

Climate-Friendly foods are calculated by reviewing the GHG emissions, the nitrogen and water footprints associated with the menu items.
12% gratuity will be applied automatically to every order. We cannot guarantee that menu items are free of common allergens. Please ask the front for details.



CAUGHT BAREHANDED

VEGAN BURGER / 18.99 @

housemade black bean patty, vegan bacon, tomatoes, onions, lettuce,
pickles, vegan cheddar cheese, vegan brioche bun

GALLERY SMASH BURGER / 19.99

smashed beef patty, signature burger sauce, tomatoes, onions, lettuce,
cheddar cheese, crispy bacon, pickle, brioche bun

CHICKEN ‘N’ WAFFLES / 19.99

buttermilk fried chicken, Belgian waffles, sweet & spicy chipotle glaze

subs:

PENNE MARINARA/ 15.99 ®

marinara sauce, vegan parmesan cheese, toasted panko, gremolatq,
served with garlic bread

TRUFFLE MUSHROOM LINGUINI / 20.99 ©

linguini, sautéed mushrooms, alfredo sauce, goat cheese, truffle cream,
gem tomatoes, served with garlic bread

BLACKENED CHICKEN CARBONARA /
22.99

linguine, creamy carbonara sauce, gem tomatoes, bacon, parsley,
parmesan cheese, pan-seared chicken, served with garlic bread

MAC & CHEESE / 16.99 ©

elbow pasta, creamy carbonara sauce, 3-cheese blend, herb panko,
gremolata, arugula, truffle cream

add on:
bacon +1.99

@ vegan ° vegetarian @ gluten-free o spicy

Low GHG Emissions

GALLERY CHICKEN PO'BOY/ 21.99

house-marinated crispy chicken sandwich, chipotle mayo, lettuce,
tomatoes, mozzarella cheese, creole slaw, brioche bun

PORCHETTA SANDWICH / 22.99

slow-roasted porchetta, arugula, red onions, tomatoes, chimichurri,
garlic aioli, with a choice of fries or salad

GALLERY FOOT LONG HOTDOG / 15.99

All-American with mustard, ketchup, relish, onions

Japanese Teriyaki with Japanese mayo, teriyaki sauce, pickles,
furikake, nori

Tex-Mex with chipotle aioli, green onion, jalapeiios, pickled onion, pico
de gallo, tortilla chips

cheese +1.99 / bacon +1.99

Caesar salad +4.49 / yam fries +4.49 / truffle fries +4.49

FISH & CHIPS / 18.99

beer-battered fish, Gallery fries, tartar sauce, malt vinegar, lemon
wedge

KOREAN BBQ/19.99 @

housemade Korean BBQ pork, roasted vegetables, Korean spicy sauce,
lettuce, served with jasmine rice

LEMONGRASS CHICKEN PLATE / 20.99

flame-grilled lemongrass chicken, pan-fried egg, house salad with nuéc
ch&m dressing, chilli oil, served jasmine rice

HARISSA CHICKEN / 22.99 @

Harissa-spice-marinated grilled chicken, fattoush salad, sumac
dressing, jollof rice, tzatziki

HARISSA CAULIFLOWER / 22.99 O ©

Harissa-spice-marinated cauliflower, fattoush salad, sumac dressing,
jollof rice, tzatziki

Medium GHG Emissions @ High GHG Emissions

Climate-Friendly foods are calculated by reviewing the GHG emissions, the nitrogen and water footprints associated with the menu items.
12% gratuity will be applied automatically to every order. We cannot guarantee that menu items are free of common allergens. Please ask the front for details.




CHIPS & SALSA @
GALLERY FRIES O

flavour options:
Peri-Peri
cheese powder
plain salted

TRUFFLE MAC & CHEESE BITES ©
HUMMUS & PITA @

ROASTED EGGPLANTDIP &

SPRING ROLLS WITH SWEET CHILI DIP &
BOTTOM-SEARED GYOZA

DRY RIBS

dry rub options:
lemon & pepper
salt & pepper
Cajun

chipotle dip

WINE (6 0z)

HIGHBALLS (1 0z) + MIX

T-BIRD LAGER OR PALE ALE (16 0z)
BARTENDER'S LIBATION (1 oz)

@ vegan o vegetarian @ gluten-free o spicy

Climate-Friendly foods are calculated by reviewing the GHG emissions,

») Medium GHG Emissions @ High GHG Emissions

e nitrogen and water footprints associated with the menu items.
12% gratuity will be applied automatically to every order. We cannot guarantee that menu items

are free of common allergens. Please ask the front for details.




BC LOCAL CRAFT BEERS

TWIN SALES JUICE PLUS CITRA IPA (abv 7.5%)

TWIN SAILS RASPBERRY WHEAT ALE (abv 5.1%)

33 ACRES LEMONGRASS LAGER (abv 4%)

33 ACRES FRENCH BLANCHE (abv 5%)

PHILLIPS DINOSOUR STONE FRUIT SOUR (abv 4.2%)
PHILLIPS COLD SNAP KOLSCH (abv 5%)

PARALLEL 49 TRASH PANDA IPA (abv 6%)

RED TRUCK LAGER (abv 5%)

DAGERAAD AMBER PALE ALE (abv 6%)

ROTATING SOUR (abv 4.8%)*
*PLEASE ASK THE BARTENDER

T-BIRD LAGER (abv 5%)
T-BIRD PALE ALE (abv 5%)

BC LOCAL CRAFT CIDERS

CIDER HOUSE MANGO & MINT (abv 7%)
CIDER HOUSE BLUEBERRY & LIMONCELLO (abv 7%)

BOTTLED BEERS

COORS LIGHT (abv 4.2%)
STELLA ARTOIS (abv 5%)
ASAHI (abv 5%)

WINES

ANTARES CARMENERE - CHILE (abv 13.5%)
ANTARES SAUVIGNON BLANC - CHILE (abv 12.5%)

CRAFT COCKTAIL CANS

STRAWBERRY HABANERO MARGARITA (abv 6.9%)
VERDITA MARGARITA (abv 6.9%)
MANGO, COCONUT & PANDAN (VODKA) (abv 6.9%)

12% gratuity will be applied automatically to every order. We canno

t guarantee that menu items are

free

of co

8.99/16 oz
8.29/16 oz
8.29/16 oz
8.29/16 oz
8.29/16 oz
7.49/16 oz
7.49/16 oz
7.49/16 oz
7.49/16 oz
7.49/16 oz

6.99/16 oz
6.99/16 oz

34.99/60 oz
31.99/60 oz
31.99/60 oz
31.99/60 oz
31.99/60 oz
27.99 / 60 oz
27.99/ 60 oz
27.99/ 60 oz
27.99 / 60 oz
27.99/ 60 oz

24.99 / 60 oz
24.99/ 60 oz

9.99/13 0z
9.99/13 0z

6.50/13 0z
6.50/13 0z

6.50 /330 ml

7.99/6 0z 35.99/Bottle
7.99/6 0z 35.99/Bottle

10.99/12 oz
10.99/12 0z
10.99/12 oz

mmon allergens. Please ask the front for details.




7.99/10z
11.99/ 20z

MARGARITA APEROL SPRITZ

(lime/raspberry/strawberry/jalapefio) aperol, sparkling wine, club soda

tequila, orange liqueur, sugar, lime juice
PURPLE DREAM
FRUIT BY THE FOOT gin-infused with butterfly flowers, rosemary,

blue curagao, bacardi rum, grenadine, lemon juice, sprite lemon juice, simple syrup, club soda

30.99 / pitcher (5 oz)
ESPRESSO MARTINI
vodka, kahlua, baileys, espresso MOJ ITO

(lime/raspberry/strawberry)

int-infused rum, mint, simple syrup, club sod
WRECK ON THE BEACH T aer s 2

vodka, peach schnapps, orange juice,

cranberry juice, frozen raspberries
BLUE DREAM
blue curacgao, LIT mix, lime juice, sprite
WARSAW MULE 3099 7 pitcher (5 0z)

vodka, lime juice, ginger beer
LONG ISLAND ICED TEA
TROPICAI- SOUR vodka, tequila, white rum, gin, triple sec, lemon juice, coke

canadian whisky, peach schnapps, lemon juice, 30.99 / pitcher (5 oz)

mint-infused syrup, angostura bitters
AMS PUNCH
CAESAR white rum, pineapple juice, mint syrup,

vodka, clamato juice, worcestershire, raspberry purée, dr pepper
tabasco, celery salt 30.00 / pitcher (5 oz)

CALLERY BELLINI PINK LEMONADE

(1 oz spirits, 3 oz sparkling wine)

sparkling wine, peach schnapps, peach purée, gin, aperol, raspberry, watermelon
SLUSHIES grenadine 799 glass

799 / glass

CALLERY RED SANGRIA WHITE SANGRIA

(1.5 oz spirits, 3 oz wine) (1.5 oz spirits, 3 oz wine)

red wine, apricot brandy, triple sec, malibu, white wine, white rum, apricot brandy, triple sec,
GREATS orange juice, 7up malibu, peach schnapps, orange juice, 7up
799 / glass 2899 / pitcher 799 / glass 2899 / pitcher

MOCKTAILS & NON-ALCOHOLIC SIPS

EL MACHO / 4.49 LEMONADE / 5.49
SHIRLEY TEMPLE / 3.99 spberry [ stravbery
GINGER BEER / 5.99 RED BULL (250 ml) / 4.49

original / sugarfree / watermelon
FOUNTAIN DRINK / 2.49

JUICE / 3.49 PHILIPS NON-ALCOPLQ}JS&EER (355 ml)/5.99

12% gratuity will be applied automatically to every order. We cannot guarantee that menu items are free of common allergens. Please ask the front for details.




