
Galaxy Signature Items

Soup And SaladSoup And Salad
Soup du Jour or Chili

Cup  3.95          Bowl  4.95Cup  3.95          Bowl  4.95

Cobb Salad
Crumbled bleu cheese, diced tomato, diced egg, 

chicken breast, and crisp bacon layered over fi eld greens.    
Half Size...6.95          Full Size...8.95

House Salad
Field greens with carrots, English cucumbers, and 

sweet grape tomatoes.  4.95

Traditional Caesar Salad
Romaine hearts, parmesan cheese, and croutons with our made 

from scratch dressing.  5.95  Add grilled chicken for $2.95.
Add grilled sirlion for $3.95

Baby Iceberg
Bacon, diced tomato and diced eggs.  5.95

Soup served with Galaxy crackers.   All salads are prepared to order and served with freshly baked rolls.Soup served with Galaxy crackers.   All salads are prepared to order and served with freshly baked rolls.
Roasted Portobello Mushroom

Field greens, diced tomato, crumbled bleu cheese, and 
balsamic vinaigrette.  6.95  Add grilled chicken for $2.95

Add grilled sirlion for $3.95

Fresh Mozzarella
Sweet cherry tomatoes, basil, and fi eld greens with 

red wine vinaigrette.  6.95   Add grilled chicken for $2.95
Add grilled sirlion for $3.95

Chicken or Beef Taco Salad
Field greens, ancho sour cream and dressing, tomatoes, 

scallions, jalapeno peppers, and cheddar cheese 
with tortilla chips.  8.95

Buffalo Chicken Salad
Our hand breaded chicken tenders, tossed in our own 

hot sauce atop fi eld greens, diced tomatoes, 
shredded cheddar cheese, and bleu cheese dressing.  7.95

Shooting Star SidesShooting Star Sides
Mashed Potatoes ...............2.95
Spinach Mashed .................3.50
Baked Potato .....................2.95
Cottage Cheese ..................2.95
Fresh Fruit ..........................2.95
Applesauce ........................2.95
Steamed Jasmine Rice ........2.95
Onion Rings .......................4.50

Sautéed Onions .................3.50 
Creamy Cole Slaw ..............2.95
Scalloped Potatoes .............3.50
Roasted Redskins ...............2.95
French Fries ........................3.50
Sweet Potato Fries .............3.50
Sweet Potato Puree ............3.50
Steamed Broccoli ................3.50

A La Carte Sides:
Sautéed Button 
Mushrooms ........................4.50
Sautéed Button 
Mushrooms & Onions .........4.95
Steamed Asparagus ...........4.95

Stellar StartersStellar Starters

Sports Bar Sampler Platter
Chicken tenders, potato skins, 

hot wings, cheddar stuffed cheese poppers 
and onion rings.  Served with 
accompanying sauces.  16.95

Jumbo Chicken Wings
Your choice of: Ancho BBQ, teriyaki, 

traditional hot or METEOR hot.
    (6)...4.95             (12)...8.95             (24)...14.95

 

Chicken Tenders
Four all white meat tenders, hand breaded, deep fried and 

served with roasted garlic, parmesan-peppercorn sauce.  7.50

Jalapeno Poppers
Stuffed with cheddar cheese along with our 

house dressing for dipping.  5.95

Hot Peppers and Italian Sausage
A full fl avored dish!  Fresh peppers and sausage together 

in a tomato, onion, garlic, and herb broth.  6.95

Porcini Mushroom Ravioli
Wild mushroom veloute, white truffl e oil, 

and parmesan cheese.   7.95

 Galaxy Sauerkraut Balls
Five of our chefs’ secret recipe served with 
honey mustard sauce for dipping.  5.95

Tempura Shrimp
Five jumbo shrimp with a light fl aky batter, deep fried and 

served with a sweet chili caramel sauce.  9.95

Buffalo Chicken Tenders
Four all white meat tenders hand breaded, deep fried 

and tossed in our own hot sauce served with 
bleu cheese for dipping.  7.50

Dining Room Platter
Steamed mussels, tempura shrimp, 

shrimp cocktail, smoked salmon and 
portobella mushroom salad.  Served with 

accompanying sauces.  18.95

Potato Skins
Three large skins topped with shredded cheddar cheese, bacon, 

diced tomatoes, scallions, and ancho sour cream. 5.95

Chefs Award Winning Lump Crab Cake
Served with a small bed of herb salad and 
dressed with a tomato vinaigrette.  9.95

Shrimp Cocktail (5)
 Galaxy made crackers.  9.95

Cold Smoked Salmon
 Capers, red onions, diced eggs, 

horseradish sauce and toast points.  9.95

Nachos
Topped with seasoned beef or chicken, cheddar cheese, tomatoes, 

guacamole, scallions, jalapenos, and ancho sour cream.  8.95

Steamed Mussels
Prince Edward Island fresh mussels steamed in a broth of 
Chardonnay, garlic, basil, butter, capers, and tomatoes.

    1/2 lb....7.95               1 lb....10.95

Spinach & Artichoke Dip
Enough for two.  Galaxy’s own recipe served in a fresh baked 

rosemary bread bowl and tortilla chips for dipping.  7.95

Fried Provolone
Three freshly breaded provolone wedges

served with marinara sauce.  4.95

Chips and Mild Salsa
Great for sharing!  4.95

pp

Trans Fat Free oil used for deep frying.



*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness.

Galaxy Signature Items

Tarragon Chicken Salad
Our own original recipe served on two fl aky, 
mini croissants with lettuce and tomato.  7.50

Blackened Chicken
A grilled boneless, skinless chicken breast seasoned 

just right with melted pepper jack cheese topped 
with lettuce, tomato, red onion and savory cilantro mayo, 

served on a toasted Kaiser bun.  8.50

Chicken Portobello Panini
Grilled chicken breast with roasted red pepper, 

sautéed onions and fresh mozzarella.  7.95

Chicken Philly
Generous portions of chicken breast, grilled and 

loaded with sautéed onions, red and green peppers 
and fi nished with melted provolone cheese 

served on a hoagie bun.  7.95

Marinated Chicken Breast
Grilled to perfection and topped with lettuce, tomato 

and red onion on a toasted Kaiser bun.  7.50

BBQ Chicken Breast
 lettuce, tomato and red onion.  7.50

Buffalo Chicken Wrap
We use our hand breaded tenders, deep fry them, 

toss them in our own buffalo sauce, add lettuce, tomato, 
cheddar cheese and bleu cheese dressing then 

roll it all up in a tomato tortilla.  7.50

    Chicken Quesadilla
Grilled chicken breast, shredded cheddar cheese, 

ancho dressing, diced tomatoes and onions on 
a tomato tortilla, served with shredded iceberg lettuce, 
salsa and ancho sour cream.  (This item is not served 

with chips and pickle.)  7.95

Chicken SandwichesChicken Sandwiches
All sandwiches are served with Gold N Krisp chips and a dill pickle spear.  All sandwiches are served with Gold N Krisp chips and a dill pickle spear.  

Add any Galaxy side for $1.50 (does not include a la carte sides).Add any Galaxy side for $1.50 (does not include a la carte sides).

Philly Steak
Shaved prime rib with sautéed onions, 
peppers, and provolone cheese served on 
a hoagie bun.  9.50

Hot Turkey Club Panini
    Smoked turkey, bacon, and  Swiss 
cheese with lettuce and tomato on Italian 
bread.  7.95

Fish Sandwich
    Center cut cod, hand breaded, 
deep fried, and served with tartar sauce 
and shredded lettuce on a Kaiser bun.    
7.95 

NEWNEW
Tuna Melt

Cheddar cheese,lettuce, 
and tomato on grilled 
Italian.  7.50

`

Certifi ed Angus Beef™ 
Sirloin Steak Panini

4 oz. sirloin cooked to order, loaded 
with sautéed onions and mushrooms 
on a buttered hoagie with horseradish 
cream sauce.  8.95

Smoked Turkey Wrap
A sundried tomato tortilla smoked turkey, 
fi eld greens,feta cheese, tomato and 
Italian dressing.  7.50

Specialty SandwichesSpecialty Sandwiches

ar sauce 
r bun.    

Fish and Chips
Center cut cod, hand breaded, deep fried 
and served along with french fries, tartar 

sauce and fresh lemon wedge.
9.95

All sandwiches are served with Gold N Krisp chips and a dill pickle spear.  All sandwiches are served with Gold N Krisp chips and a dill pickle spear.  
Add any Galaxy side for $1.50 (does not include a la carte sides).Add any Galaxy side for $1.50 (does not include a la carte sides).

BurgersBurgers
All burgersAll burgers* are served with Gold N Krisp chips and a dill pickle spear.   are served with Gold N Krisp chips and a dill pickle spear.  

Add any Galaxy side for $1.50 (does not include a la carte sides).Add any Galaxy side for $1.50 (does not include a la carte sides).

Patty Melt*
Sautéed onions, Swiss and American cheese Sautéed onions, Swiss and American cheese 

on grilled rye.  7.95on grilled rye.  7.95

BBQ, Bacon & Cheddar Burger*
Lettuce, tomato and red onion.  7.95Lettuce, tomato and red onion.  7.95

All American Burger*
Lettuce, tomato, red onion, bacon and Lettuce, tomato, red onion, bacon and 

American cheese.  7.95American cheese.  7.95

Philly Cheeseburger*
Provolone cheese, onions, peppers, lettuce, tomato Provolone cheese, onions, peppers, lettuce, tomato 

and red onion.  7.95and red onion.  7.95

Southwest Burger*
Pepper Jack cheese, jalapenos, lettuce, tomato Pepper Jack cheese, jalapenos, lettuce, tomato 

and red onion.  7.95and red onion.  7.95

Galaxy Burger*
With lettuce, tomato and red onion.  6.50 With lettuce, tomato and red onion.  6.50 

Galaxy Cheeseburger*
With lettuce, tomato, red onion and With lettuce, tomato, red onion and 

your choice of cheese.  6.95your choice of cheese.  6.95

Loaded Galaxy Burger*
Bacon, sautéed onions, mushrooms, Bacon, sautéed onions, mushrooms, 

lettuce, tomato, red onion and your choice of cheese.  8.95lettuce, tomato, red onion and your choice of cheese.  8.95

Mushroom and Swiss Burger*
Lettuce, tomato and red onion.  7.95Lettuce, tomato and red onion.  7.95

Bleu Moon Burger*
Melted Danish Bleu cheese, sautéed mushrooms, Melted Danish Bleu cheese, sautéed mushrooms, 

lettuce, tomato and red onion.  7.95lettuce, tomato and red onion.  7.95

   Slow Cooked Corned 
 Beef and Swiss

Flavorful corned beef piled on 
grilled rye bread with your choice of 
sauerkraut and Russian dressing or 
horseradish and mustard.  8.50

 Ham and Smoked       
Mozzarella Panini

With pickled red onions and brandy 
mayonnaise served on grilled Italian 
bread.  7.50

Hot Italian Sub
Layers of salami, capicola, and 
ham topped with provolone cheese, 
lettuce, tomato, shaved red onions, 
pepperoncini and Italian dressing on 
a hoagie bun.  7.95



*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness.
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SteakSteak
Steak entrees are served with your choice of side and garnished with seasonal vegetables.  Steak entrees are served with your choice of side and garnished with seasonal vegetables.  

Add a house salad for 2.95.Add a house salad for 2.95.
To continue our tradition of excellence, we proudly serve CERTIFIED ANGUS BEEF™To continue our tradition of excellence, we proudly serve CERTIFIED ANGUS BEEF™

Twin Medallions of 
Beef Tenderloin*
8 oz. Portion  21.95

12 oz. Certifi ed Angus Beef™ 
Strip Steak*

27.95

8 oz. Certifi ed Angus Beef™ 
Sirloin Steak*

17.95

Certifi ed Angus Beef™ 
Delmonico Steak*
10 oz. Portion  21.95
14 oz. Portion  27.95

 Center-Cut Grilled 
Filet Mignon*

With Maitre D’ Butter.

6 oz. Portion  21.95
10 oz. Portion  29.95

SeafoodSeafood

Blackened Canadian Salmon*
Served with your choice of bistro sauce, bernaise sauce

or lemon butter sauce.  17.95

Grilled Canadian Salmon*
Served with your choice of bistro sauce, bernaise sauce

or lemon butter sauce.  17.95

Broiled Scrod
A center-cut fi llet with a white wine 

and lemon butter sauce.  10.95

Corn Flour Crusted Jumbo Sea Scallops*
Roasted red pepper, shallot and white wine coulis..  21.95

Chilean Sea Bass*
Oven roasted and served with a tomato, lemon, 

fresh basil and caper beurre blanc.  24.95

Grilled Yellow Fin Tuna Loin*
Grilled and served medium rare with a spicy Wasabi, 

pickled ginger and sweet soy sauce.  21.95

Seafood entrees are served with your choice of side and garnished with seasonal vegetables.  Seafood entrees are served with your choice of side and garnished with seasonal vegetables.  
Add a house salad for 2.95.Add a house salad for 2.95.

Herb Marinated Free Range Chicken Breast
Roasted to perfection and complimented with 

Marsala wine demi-glace..  18.95

Chicken Piccata
Sautéed boneless, skinless chicken breast 
with white wine, lemon, butter, parsley

and capers.  13.95

Pork & ChickenPork & Chicken
Pork and chicken entrees are served with your choice of side and garnished with seasonal vegetables.  Pork and chicken entrees are served with your choice of side and garnished with seasonal vegetables.  

Add a house salad for 2.95.Add a house salad for 2.95.

Fennel Crusted Pork Tenderloin*
Slow roasted tenderloin with apple cider reduction.  17.95

Pasta and Vegetarian EntreesPasta and Vegetarian Entrees
Add a house salad for $2.95.Add a house salad for $2.95.

Free Range 
Chicken Breast Penne

Wilted greens with a creamy tomato, 
parmesan cheese sauce. 

17.95

Jumbo Scampi Linguini
Fresh scampi sautéed in white wine, garlic, lemon, 

herb butter sauce tossed with linguini.  21.95 

Wok Fried Asian Vegetables
Served over lo mein noodles or steamed jasmine rice.  9.95

With Chicken  11.95
With Beef Tenderloin  13.95
With Sautéed Shrimp  13.95

Blackened Chicken Penne
Chicken breast, caramelized onions and wild mushrooms 

tossed in a spicy tasso cream sauce.  16.95

Vegetable Penne
Garlic, kalamata olives, herb-roasted tomatoes, 

spinach, marinated artichoke hearts 
and Vermont goat cheese.  15.95

Vegetable Napoleon
Baked polenta, fresh mozzarella cheese, 

roasted peppers, eggplant, asparagus, and 
portobello mushroom drizzled with 

aged balsamic vinegar.  15.95

NEWNEW

V

NEWNEW



Wine Wine 
By The y The GlassGlass

WhiteWhite
Galaxy Chardonnay, Calif. $5.50

Toasted Head Chardonnay, Calif. 05  $6.75

Kendall Jackson Chardonnay, Calif. 05 $7.50

Cambria Chardonnay, Calif. 04 $8.50

Bollini Trentino Pinot Grigio, Italy 05 $7.50

Hogue Late Harvest Riesling, Wash 05 $6.25

Twisted River LH Riesling, Germany 03            $7.50

Honig Sauvignon Blanc, Calif. 05 $7.50

Whitehaven Sauvignon Blanc, N. Z. 05 $8.50

Galaxy White Zinfandel, Calif. $4.50

RedRed
Galaxy Cabernet Sauvignon, Calif. $5.50

Penfold’s Cabernet, Rawson’s, Aust. 05 $6.25

Sterling Cabernet Sauvignon, Calif 04 $7.25

Estancia Cabernet, Capaso Robles 04 $8.25

Greg Norman Cab/Merlot, Aust. 04    $9.25

Galaxy Merlot, Calif. $5.50

Blackstone Merlot, Calif. 04 $6.25

Niebaum Coppola Merlot, Calif. 04 $8.50

Sterling Pinot Noir  Calif. 06 $8.00

Smoking Loon Syrah, Calif. 04 $6.25

Jacob’s Creek ReserveShiraz, Australia  05 $8.00

Green Point Victoria Shiraz, Aust. 03 $8.75

Bogle Zinfandel, Calif. 04 $7.00

PortPort
Dow’s Late Bottled Vintage 2000 $4.50

Dow’s 10 Year Tawny $5.50

Dow’s Vintage Port 1994 (Ws 97) $18.00

Dessert WineDessert Wine
Robert Mondavi Moscato D Oro, Napa   $5.50

Meeker Fro-zin, Calif. 03 $8.00

Firelands Ice Wine 2005 $9.50

Inniskillin Vidal Pearl Ice Wine 2004 $16.00

ChampagneChampagne
Martini & Rossi Asti Spumante, Italy   $8.00

Bottled WaterBottled Water
375/800ml  $3.00/$4.00

Voss Still Artesian Water, Norway

Voss Sparkling Artesian Water, Norway               

DraftDraft
16 oz.16 oz. 22 oz.22 oz.

Bass Ale - England $4.75 $5.75
Bud Light - USA $3.25 $4.00
Budweiser - USA $3.25 $4.00
Samuel Adams - USA $4.50 $5.50
Great Lakes Dortmunder - USA $4.75 $5.75
Guiness - Ireland $5.00 $6.00
Black & Tan (Guiness & Bass) $4.75 $5.75
Killians Red - USA $3.75 $4.50
Molson Canadian - Canada $3.50 $4.25
Blue Moon - Colorado $4.50 $5.50
Miller Lite - USA  $3.25 $4.00
Smithwick’s - Ireland $4.75 $5.75
New Castle - England $4.25 $5.00
Coors Light - USA $3.25 $4.00
Great Lakes Seasonal - USA $4.75 $5.75
Plus, we always feature additional seasonal drafts. Please ask!

ImportedImported
Amstel Light - Holland $3.75
Bass Ale - England $4.00
Becks - Germany $4.00
Becks Dark - Germany $4.00
Corona - Mexico $3.75
Corona Light - Mexico $3.75
Dos Equis - Mexico $4.25
Guiness Draught - Ireland $4.00
Harp Lager - Ireland $3.75
Heineken - Holland $4.00
Heineken Light - Holland $4.00
Labatt Blue - Canada $3.25
Labatt Blue Light - Canada $3.25
Labatt Blue, Nordic NA - Canada $3.50
Molson Canadian Light - Canada $3.25
Molson Golden - Canada $3.25
Molson Ice - Canada $3.25
Newcastle Brown - England $4.00
Peroni - Italy $4.50
Red Stripe - Jamaica $4.00
Samuel Smith, Nut Brown Ale - England $6.00
Samuel Smith, Oatmeal Stout - England $6.00
St. Pauli Girl - Germany $3.50

CoffeesCoffees
Single Single DoubleDouble

Cafe Latte (Assorted Flavors)  $2.75 $3.50

Cafe Mocha $2.75 $3.50

Cappuccino $2.75 $3.50

Espresso $2.25 $2.75
            
  CupCup

Fresh Brewed  $1.75

Hot Cocoa  $2.50

Hot Tea (Assorted Flavors)  $1.75

Specialty CoffeesSpecialty Coffees
Irish Coffee  $5.50

Spanish Coffee  $5.50

Mexican Coffee  $5.50

Bailey’s & Coffee  $5.50

Keoke Coffee  $5.50

Frangelico & Coffee  $5.50

Kahlua & Coffee  $5.50

FountainFountain
Sodas  $1.95

Pepsi, Diet Pepsi, Ginger Ale, 
Sierra Mist, Lemonade, 
Mountain Dew and 
Diet Dr. Pepper

Iced Tea (regular or raspberry)  $1.95

Milk  $1.50

Red Bull  $4.00

JuicesJuices
Orange, Apple, Cranberry, 
Tomato, Pineapple, 
Ruby Red Grapefruit $2.50

Ask for our complete list of 
over 200 wines!

BeerBeer
Domestic BottledDomestic Bottled
Anchor Steam, CA $4.75
Blue Moon, CO $4.00
Budweiser Select $3.00
Bud Light  $3.00
Budweiser $3.00
Coors Light $3.00
Coors - USA $3.00
Great Lakes Edmund Fitzgerald, OH $4.25
Great Lakes Elliot Ness, OH $4.25
Great Lakes Burning River, OH $4.25
Honey Brown $3.00
Michelob $3.00
Michelob Light $3.00
Michelob Ultra $3.00
Michelob Amberbock $3.25
Miller Lite $3.00
Miller Genuine Draft $3.00
Miller High Life $3.00
O’ Douls $3.00
O’ Douls Amber $3.00 
Ommegang Abbey Ale, NY $5.75
Ommegang Rare Vos, NY $5.75
Ommegang Hennepin, NY $5.75
Rolling Rock $3.00
Rock Green Light $3.00
Sam Adams, MA $3.75
Sam Adams Light, MA $3.75
Sierra Nevada Pale Ale, CA $4.00
Bacardi Silver Razz $4.25
Bacardi Silver O3 $4.25
Mike’s Hard Lemonade $4.00
Mike’s Hard Lite Lemonade $4.00
Smirnoff Ice $4.25

What’s going on here?

Go online and get signed up on our email list to keep informed about everything that’s going on here 
at the Galaxy including upcoming events such as: 

Wine Dinners, New Years, October Beer Fest, Galaxy Wine Tastings,  Live Music, Dances, Sports Promos, 
Halloween, Golf Outings, Car Shows, Food & Drink Specials, and much more..... 

See you on the web!

www.TheGalaxyRestaurant.com


