
MARGHERITA FLATBREAD                                                             10

Gallerythe
CRISPY GOAT CHEESE STUFFED DATES                                        9
Pancetta, Toasted Hazelnut, Rosemary 

GRILLED COLOSSAL TIGER SHRIMP                                             15
Thai Coconut Broth, Honey-Sriracha Peanuts, Chili Threads

THE GALLERY MEATBALLS                                                              11
House Ground Veal, Pork & Beef Sunday Sauce, Romano

House Dough, Marinara, Mozzarella, Pecorino, Oregano

SEAFOOD FRITTO MISTO                                                                 17
Colossal Tiger Shrimp, Calamari, J.I. Salmon, Olives, Spicy Cherry Peppers, 
Roasted Garlic Aioli, House Mariana 

FIG & GOAT CHEESE FLATBREAD                                                  13
Caramelized Onions, Mozzarella, Roasted Beets, Pistachio Pesto, Aged Balsamic

CRISPY VEGETABLE DUMPLINGS                                                   12
House Ponzu, Wakame-Mandarin Salad, Toasted Sesame, Chili Oil

SMALL PLATES & TAPAS

MENU ITEMS MAY CONTAIN OR COME IN CONTACT WITH WHEAT/GLUTEN, MILK, EGGS, PEANUTS, TREE NUT, FISH, SHELFISH, AND SOY.
CONSUMING RAW AND UNDERCOOKED PRODUCTS MAY INCREASE THE RISK OF FOODBOURNE ILLNESS.

GRILLED LAMB LOLLIPOPS                                                              16
Rosemary-Fig Gastrique, Toasted Pistachio, Beet Chips

THE GALLERY CAESAR                                                                  9/13                                  
Romaine Hearts, Rustic Croutons, House Dressing, Pecorino Romano 

SALADS

ROASTED BEETS & BABY SPINACH                                           10/15
Caramelized Radish, Toasted Pistachio, Mandarin Segments, Crispy Goat Cheese
Croutons, Aged Balsamic Pearls

HOUSE SALAD                                                                                   7/12
Tender Greens, Cucumber, Shaved Onion, Carrots, Grape Tomatoes, 
Rustic Croutons, House Vinaigrette



Gallerythe
THE GALLERY VEAL CANNELLONI                                          13/24
Milk Fed Veal, Hand Made Pasta, Baby Spinach, Sunday Sauce, Pecorino Bechamel

DE CECCO SPAGHETTI & HANDMADE MEATBALLS           12/22
House Ground Veal, Pork & Beef, Signature Sauce, Parmesan 

SEAFOOD FRA DIAVOLO                                                             17/30
Colossal Tiger Shrimp, Handmade Linguini, Spicy Cherry Pepper, Marinara, Crispy
Calamari, EVOO, Oregano

HAND CRAFTED PAPPARDELLE & BEEF SHORT RIB RAGOUT           15/27
Roasted Mushrooms, Radish, Caramelized Onions, Baby Spinach Veal Demi, 
Toasted Rosemary Breadcrumbs

PRIME PORK CHOP CALABRESE                                                    26
Sweet, Hot, or Mixed Peppers, Sauteed Spanish Onion, Crispy Potatoes

CHICKEN BREAST SAUTE                                                                 21
Marsala or Piccata, Creamy Whipped Potatoes, Garlic Spinach 

PASTA

MENU ITEMS MAY CONTAIN OR COME IN CONTACT WITH WHEAT/GLUTEN, MILK, EGGS, PEANUTS, TREE NUT, FISH, SHELFISH, AND SOY.
CONSUMING RAW AND UNDERCOOKED PRODUCTS MAY INCREASE THE RISK OF FOODBOURNE ILLNESS.

THE GALLERY SMASH BURGER                                                      18
8oz American Wagyu Patty, Caramelized Onion, Lettuce, Tomato, Cooper Sharp, 
House Steak Sauce, Brioche Bun, Hand Cut Fries 

PAN ROASTED J.I. SALMON & WILD SHRIMP                             32
Crispy Vegetable Dumplings, Roasted Vegetables, Seaweed, Sesame Ponzu, Chili

ENTREES

HAND CUT C.A.B FILET MIGNON                                                  45
Creamy Whipped Potatoes, Garlic Spinach, Bruleed Gorgonzola, 
Veal Demi or House Steak Sauce 

THE GALLERY CHICKEN PARMESAN                                           23
De Cecco Spaghetti, Mozzarella, Pecorino, Sunday Sauce 


