
EXECUTIVE CHEF 
W. SCOTT OSIF

PROPRIETOR  
DAVID SILVA

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY 
STATE OF MASSACHUSETTS WARNING: CONSUMING RAW OR UNDERCOOKED ITEMS SUCH AS MEATS, FISH, EGGS, AND SHELLFISH CAN POSE A HEALTH RISK. ESPE-

CIALLY TO YOUNG CHILDREN, PREGNANT WOMAN, OLDER ADULTS AND THOSE WITH COMPROMISED IMMUNE SYSTEMS.

 
 
 
 
 
 
 
 
d a i l y  s e a f o o d  c r u d o .   
s t o n e  f r u i t .  w h i t e  b a l s a m i c .  o ko n o m i y a k i  s a u c e .  w a s h a s h o r e  f a r m s  s h i s o .  + 5  
 
l o b s t e r  s p r i n g  r o l l .  
p i c k l e d  b e a n s .  t o g a ra s h i - s oy  d i p p i n g  s a u c e .  + 7  
 
j u m b o  l u m p  c ra b  c a ke .   
t o m a t o ,  c u c u m b e r  &  m i n t  s a l a d .  c h a m p a g n e  b e u r r e  b l a n c .  + 1 5  
 
 
n a n t u c ke t  oy s t e r  s t e w.  
m a r s a l a .  f e n n e l .  c e l e r y.  f o c a c c i a .   
 
pernod-scented escargot.  
melted leeks.  parsley butter.  puff  pastry basket.  
 
f a l l  “c a e s a r ”.   
k a l e  &  s q u a s h .  c r e a my  g a r l i c  d r e s s i n g .  p i n e  n u t s .  2 4 - m o n t h  p a r m e s a n .  a n c h ov y.  
 
a u t u m n  ve g e t a b l e  t a s t i n g .   
s e a s o n a l  &  l o c a l  ve g e t a b l e s  i n  v a r i o u s  f o r m s .   
 
b l u e  c o r n  p a n c a ke .   
s m o ke d  p o r k .  p e a  s h o o t s .  g u a j i l l o  s a b ayo n .  
  
 
 
s e a r e d  s e a  s c a l l o p s .   
c a n n e l l i n i  b e a n s .  c h o r i z o .  c a s t e l ve t ra n o  o l i ve s .  s a f f r o n  ve l o u t é .  
  
f a r o e  i s l a n d  s a l m o n .   
s u s h i  r i c e  c a ke .  k i n g  oy s t e r  m u s h r o o m s .  w a s a b i - b u t t e r  s a u c e .  
 
h o u s e m a d e  s e m o l i n a  p a s t a .  p r e p a ra t i o n  c h a n g e s  d a i l y.   
 
c o l o ra d o  l a m b  “d u o”.  
c h o p s .  b ra i s e d  n e c k .  a u t u m n  s q u a s h .  s p i c e d  l a m b  j u s .  
  
 b l a c k  a n g u s  f i l e t  m i g n o n .  
s e a s o n a l  ve g e t a b l e .  p o t a t o  g ra t i n .  g r e e n  p e p p e r c o r n  s a u c e .  + 1 0   
 
g r i l l e d  ve a l  c h o p .  
w a r m  w i l d  r i c e  s a l a d .  w a t e r c r e s s .  w i l d  m u s h r o o m - b ra n d y  s a u c e  + 1 9  
 
a t l a n t i c  h a l i b u t .  
r o a s t e d  c a b b a g e .  m a t c h s t i c k  p o t a t o e s .  b r o w n  b u t t e r  h o l l a n d a i s e .  + 1 0  
 
l o c a l  l o b s t e r.   
r i c o t t a  g n o c c h i .  b o k  c h oy.  m u s h r o o m s .  r e d  c u r r y  e m u l s i o n .  + 2 3   
 

PROPRIETOR  
GEOFFREY SILVA

Monday September, 28th through Tuesday, October 4th.  
A 24% service charge is automatically added to all checks. 3% goes directly to the kitchen. 

$68pp 2 course menu.  

Autumn Restaurant Week Menu

 
f o r  t h e  t a b l e :   

l o b s t e r  d ev i l e d  e g g s .   $ 1 2  -  a d d  c av i a r.   $ 2 0  
d a i l y  b r e a d  $ 5



Galley Beach would like to express our gratitude to all of the  
exceptional farmers, growers, producers & suppliers we have the    

opportunity to work with on a daily basis. Because of them and their 
dedication to quality, we are able to bring you exceptional  

culinary delights and libations, thank you! 
 

Smoking/vaping and talking on the cell phone is not permited on the 
premises, please go out to the parking lot if you need to use one.  

g a l l e y  b e a c h  

vive ut vivas


