All salads are tossed with your choice of dressing and served with freshly baked rolls.

Soup of the day
Our soups are made fresh from scratch, using only
quality ingredients, no artificial bases or flavors.
Ask your server for today’s selections

Cup 3.95 Refill .99

Specialty Featured Soups
Monday Soup: Minestrone
Tuesday Soup: Award Winning Chicken Tortilla
Wednesday Soup: Tomato Basil
Thursday Soup: Italian Wedding Soup
Friday Soup: New England Clam Chowder

Saturday Soup: Lobster Bisque 4.95 cup
*All soup served with our Famous House Crackers

Tuna Salad
Albacore White Tuna and Yellow Fin Tuna, bibb lettuce, fresh

cut tomato wedges, carrots, cucumbers, with Italian Vinaigrette.
6.95

Traditional Caesar Salad
Romaine hearts, parmesan cheese and croutons

tossed with our caesar dressing.  3.95
Add grilled chicken for 3.25

Bacon & Spinach Salad
Red wine vinaigrette, diced egg, shaved red onion, bean sprouts,
sliced mushrooms and julienne carrots.
Half Size...3.95 Full Size 5.95
Add grilled chicken for 3.25

Dressings: House Parmesan Peppercorn, Balsamic Vinaigrette, Italian, White French, Ranch,
Raspberry Vinaigrette & Hartville Sweet & Sour.

Add creamy or crumbled bleu cheese for .50

Roasted Portobello Mushroom Salad
Fresh cut greens, diced tomato,
crumbled bleu cheese and balsamic vinaigrette.
Regular 3.95  Dinner 6.95
Add grilled chicken for 3.25

Tarragon Chicken Salad
Housemade tarragon chicken salad served with

tomato wedges, on fresh cut bibb lettuce.
6.95

Buffalo Chicken Salad

Our breaded chicken, tossed in our
hot sauce, on fresh greens with diced tomatoes,
shredded cheddar cheese.
Served with bleu cheese dressing. 7.95

Cobb Salad
Crumbled bleu cheese, diced tomato, diced egg,
chicken breast and crisp bacon layered over fresh greens.
Half Size..6.95 Full Size...8.95

Baby Iceberg
Crispy bacon, diced tomato and egg,

topped with your choice of dressing.
Half Size...3.50  Full Size...5.95

Galaxy House Salad
Fresh cut greens with carrots, fresh
diced tomatoes, tossed in your favorite

dressmg 2.95

Fat Free options: Ranch or Italian

Thai Calamari
Crispy Calamari rings, served with sweet
Thai chili pepper sauce. 9.95

Fresh Chicken Wings
Your choice of: BBQ, Honey Mustard, Sweet and Spicy,
Caribbean Jerk or Cajun dry rub, Hot Garlic Parmesan,
Traditional Hot, Chipolte BBQ, Teriyaki or Simply Plain.
(6) 5.99 (12) 10.99
*Includes celery and bleu cheese or ranch

Boneless Wings
10pc Boneless all white meat chicken wings tossed in your

favorite sauce. 7.99

Chicken Tenders
Three all white meat breaded tenders, cooked

golden brown, served with your choice of wing sauce.
5.99

Galaxy Sauerkraut Balls
Our chefs’ secret recipe served with
honey mustard sauce for dipping. 4.95

Tempura Shrimp
Five golden brown jumbo shrimp served with a
sweet soy, chili caramel sauce. 9.95

Quesadilla
Shredded cheddar cheese, fresh diced tomatoes and onions
on a grilled sundried tomato tortilla, served with shredded

lettuce, fresh pico and ancho sour cream. 6.95
With Chicken 7.95

Chips and Fresh Salsa
Great for sharing! 4.95

We use only Trans Fat Free Oil.

Potato Skins
Skins filled with shredded cheddar cheese, bacon, diced

tomatoes, scallions and ancho sour cream. 5.95

Chef’s Award Winning Lump Crab Cake
Lump Crab Cake, herb salad, dressed with
tomato vinaigrette and scallion infused oil. 9.95

Shrimp Cocktail (5)
Served with Galaxy crispy flat bread. 8.95

Mozzarella Sticks
Served with housemade marinara sauce for dipping. 5.95

Chicken or Beef Nachos
Cheddar cheese, tomatoes, fresh lettuce, guacamole,
scallions, jalapenos and ancho sour cream. 7.95
Vegetarian meatless. 6.95

Steamed Mussels
Prince Edward Island fresh mussels, steamed in a broth of

white wine, garlic, basil, butter, capers and tomatoes.
1/21b....7.95 11b....10.95

Spinach & Artichoke Dip

Enough for two. Galaxy’s own recipe served with our house
flatbread crackers for dipping. 7.95

Sports Bar Sampler Platter
Chicken tenders, potato skins,
wings, mozzarella sticks and
onion rings. Served with
accompanying sauces. 16.95




Hot Turkey Club Panini
Oven roasted turkey, crispy bacon and
Swiss cheese with lettuce and tomato on
grilled ltalian bread.
7.95

Turkey Reuben
Oven roasted turkey breast, Swiss cheese and

coleslaw on toasted rye bread.
7.95

Hot Italian Sub
Layers of salami, capicola and ham
topped with provolone cheese, lettuce,
tomato, shaved onions, pepperoncinis with
our ltalian dressing on a
toasted hoagie.

7.95

Chicken Portobello Panini
Grilled chicken breast with roasted
red pepper, marinated portobello, sautéed
onions and smoked mozzarella on toasted
Italian bread

7.95

BBQ Pulled Pork
Slow roasted pork, topped with melted
cheddar, on a toasted bun.
6.95

Ham and Smoked
Mozzarella Panini
With pickled red onions and
brandy mayonnaise served on
grilled Italian bread.
7.95

BLT
Crispy bacon strips, crisp lettuce, fresh
sliced tomato on toasted white or wheat
bread. 4.95

Classic Reuben
Corned beef piled high on toasted rye bread
with saverkraut and thousand island dressing.

8.95

Tarragon Chicken Salad
Our own recipe served on a flaky croissant with

lettuce and tomato.
7.95

Marinated Chicken Breast
Grilled to perfection and topped with lettuce,
tomato, on a toasted bun.

7.95

Fish Sandwich
Center cut cod, hand breaded,
cooked golden brown, with our famous tartar
sauce and chopped lettuce on a toasted bun.
7.95

Buffalo Chicken
Spicy, crispy chicken topped with blue cheese,
lettuce and tomato on a toasted bun.

6.95

Caprese Panini
Fresh Mozzarella, sliced tomatoes and basil,
drizzled with aged balsamic, served on grilled
ltalian bread.
6.95

Blackened Chicken
Boneless, skinless chicken breast dusted with
cajun seasoning, with melted pepper jack cheese,
lettuce, tomato, chipolte cilantro mayo, served on
a toasted bun.
8.95

Chicken Parmesan
Moist crispy chicken, melted provolone,

marinara in a foasted hoagie.
7.95

Veggie Wrap
Roasted vegetables and tomato
vinaigrette in a sundried tomato tortilla

with lettuce and tomato.

5.49

Oven Roasted Turkey Wrap
Sundried tomato fortilla, roasted turkey,
fresh greens, feta cheese, tomato and our

Italian dressing.
6.95

Buffalo Chicken Wrap
Moist, crispy chicken tossed in our own
buffalo sauce, lettuce, tomato, cheddar

cheese and bleu cheese dressing

rolled in a sundried tomato tortilla.
6.95

Chicken Caesar Wrap
Grilled chicken breast, romaine and
parmesan cheese with our caesar dressing
in a sundried tomato tortilla.

6.95

Italian Wrap
Layers of salami, capicola, and ham
topped with provolone cheese, lettuce,
tomato, shaved onions, pepperoncinis
with our ltalian dressing in a sundried
tomato tortillia.
7.95

All sandwiches are served with Gold N Krisp chips. VWhole Wheat Multi Grain bun available upon request
Add a Shooting Star Side for $1.95 or Onion Rings for $2.95

Half Sandwich With Your Choice of Soup, Chili or Salad
7.95
Classic Reuben or Turkey Reuben
Oven Roasted Turkey Wrap
Tarragon Chicken Salad Croissant
Ham and Smoked Mozzarella Panini

Caprese Panini
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Cup Soup and Salad

6.49

Choice of:
Baby Iceberg Salad,

House Salad or Caesar Salad.

ARBSIDSS

Roasted Redskins....cccceeeeeee 2.95
Fresh Fruit....cccceeeeeccnneccnsnees 2.95
Applesauce ....cceeeceneccnecseees 2.95
Hand Breaded Onion Rings 3.95
Potato Salad.......cccceeeeneeeses2.49
Coleslaw...ceeeecsecccseccseccnees 2.49
Cottage Cheese ....cceceereennees 2.49

House Salad ....cccceeceececcecees 2.95
French Fry Basket .............. 3.95
Sweet Potato Fry Basket .... 3.95
*Baked Potato...ccceeececcecsecees2. 95
*Loaded Baked Potato.........3.95
*Mashed Potatoes...ccceeeceeeee2.95

*Scalloped Potatoes......cce0ee2.95
*(Available after 5pm)



All of our 4oz burgers are from cattle raised locally on our farm in Burbank, Ohio. Limousin is a French breed of cattle that made its
way to the U.S. via Canada in the 1970’s. Like Angus, Limousin cattle are bred solely for beef production, but they are naturally more
lean and healthy than their English cousins. Try one of our Limousin burgers today - you’ll only find them at The Galaxy.

For more information about the farm, visit www.CirclelCattle.com

Our signature burgers are served with Gold N Krisp chips. VWhole Wheat Multi Grain Bun available upon request
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Galaxy Burger
Double patties, chopped lettuce,
American cheese, pickles
and our secret sauce.  6.95
The Bleu Moon Burger
4oz patty, topped with sauteed mushrooms,
bleu cheese and brandy mayo. 5.95

Patty Melt
4oz patty, sauteed onions, Swiss and American
cheese on toasted rye bread. 5.95

The Ham B
4oz patty, shaved ham, American cheese, chopped
lettuce and our secret sauce. 5.95

French Fries 1.95
Cajun Fries 2.25
Cheese Fries 2.50
Hand Breaded Onion Rings 2.95

@ We use only Trans Fat Free Oil.

Add a House Salad 1.95

Blackened Chicken Penne
Chicken breast, caramelized onions and
wild mushrooms tossed in a spicy
tasso cream sauce.

17

Broiled Scrod Filet ,
Lemon beurre blanc served with fresh
seasonal vegetables and choice of side.
13

Chicken Marsala
Marsala mushroom sauce, over creamy
mashed potatoes with fresh steamed broccoli.
14

Vegetable Penne
Garlic, kalamata olives, herb roasted
tomatoes, wilted spinach, marinated artichoke
hearts and fresh goat cheese.

14

Fish and Chips
Hand breaded, center cut cod,
cooked golden brown.

10 spinach, fresh tomatoes and marinara.
13
Chicken Piccata
White wine, lemon butter, capers, fresh
wilted spinach and choice of side.
14

Double Burger 6.95
Single Burger 4.95

Toppings
Lettuce, Tomato, Ketchup, Mustard
Upon Request
Onion, Sauteed Onions, Sauteed Mushrooms,
Pickles, Jalapeno Peppers, Mayo, A-1 Sauce,
BBQ Sauce, Hot Sauce.

Crispy Bacon
Cheese

.69

American, Swiss, Provolone, Pepper Jack,
Bleu, Smoked Mozzarella, Cheddar

BBQ Ribs
Slow-roasted, tender, fall off the bone ribs
Served with your choice of two sides

Half Slab 12
Full Slab 18

60z Center Cut Filet Mignon
Center Cut Filet, fresh Asparagus and
choice of side.

22

Pan Seared Canadian
Salmon
Served over vegetable rice pilaf with
bearnaise sauce.
18

8oz USDA Prime Sirloin
The best quality sirloin on the market,
served with fresh seasonal vegetables
and choice of side.

19

Three Cheese Ravioli
Ricotta, Parmesan and Romano cheese
stuffed striped ravioli, with fresh

For parties of 8 or more, an 18% gratuity will be added to the guest check unless otherwise requested.
*Consuming raw or under cooked meats, poultry, seafood or eggs may increase your risk of food borne illness.
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White

Galaxy Chardonnay, cai. $5.50
Toasted Head Chardonnay, caiif. $7.50
Wente Morning Mist Chardonnay $8.00
Bollini Trentino Pinot Grigio, Htaly $8.50
Hogue Late Harvest Riesling, wash $6.25
Twisted River LH Riesling, Germany $7.50
Pomelo Sauvignon Blanc, caiif. $7.00
Dashwood Sauvignon Blanc, N. z. $6.50
Cline Viognier, cal. $6.75
Galaxy White Zinfandel, calif. $4.50
Red

Galaxy Cabernet Sauvignon, cai. $5.50
Penfold’s Cabernet, Rawson'’s, Aust. $7.00
Avalon Cabernet Sauvignon, calif $6.50
Greg Norman Cab/Merlot, Aust. $9.25
Galaxy Merlot, calif. $5.50
Blackstone Merlot, caiit. $6.00
Hogue Genesis Merlot, cali. $8.50
Mirassou Pinot Noir calif. $6.50
Bogle Petite Syrah, cali. $7.00
Jacob’s Creek Reserve Shiraz, Austalia  $8.50
Bogle Zinfandel, caiit. $7.00
Port

Cockburn’s Fine Ruby Porto $3.75
Dow’s 10 Year Tawny $6.25
Dessert Wine

Robert Mondavi Moscato D Oro, Napa ~ $5.50
Meeker Fro-zin, cali. $8.00
Firelands Ice Wine $9.50
Inniskillin Vidal Pearl Ice Wine $16.00
Champagne

Martini & Rossi Asti Spumante, italy $8.00
Chandon Brut, calif. $10.00
Bottled Water

375/800ml| $3.50/$4.50

Voss Still Artesian Water, Norway
Voss Sparkling Artesian Water, Norway

On Tap

A

over 200 wines!

160z. 220z
Bass Ale - England $4.75 $5.75
" *€ Bud Light-usa $3.25 $4.00
+ LGbG” Ber - Canada $3.25 $4.00
Samuel Adams -usa $4.50 $5.50
Samuel Adams Seasonal -usa  $4.50 $5.50
. Great Lakes Dortmunder-usa ~ $4.75 $5.75
DomeStIC BO“Ies Guiness - Ireland $5.00 $6.00
Black & Tan (Guiness & Bass)  $4.75 $5.75
Anchor Steoml CA $4.75 Ki||ions Red - USA $3.75 $4.50
Blue Moon, co $4.00 Sierra Nevada Pale Ale $4.50 $5.50
Bud Light $3.00 Blue Moon - Colorado $4.50 $5.50
Bud Light Lime $3.50 Miller Lite - usa $3.25 $4.00
Budweiser $3.00 Smithwick’s - Ireland $4.75 $5.75
Coors Light $3.00 Coors Light-usa $3.25 $4.00
Coors - UsA $3.00 Stella Artois - Belgium $4.75 $5.75
Great Lakes Edmund Fitzgerald, oH $4.25 -
Creat lakes Elliot Ness. or $4.25 Plus, we always feature additional seasonal
- drafts. Please ask!
Great Lakes Burning River, oH $4.25
Great Lakes Dortmunder, o $4.75
Honey Brown $3.00 Im DOl'I'ed BOH’IGS
Landshark $3.50 '
Michelob Light $3.00  Amstel Light - Holland $3.75
Michelob Ultra $3.00 Bass Ale - England $4.00
Mike’s Hard Lemonade $4.00 Becks - Germany $4.00
Mike’s Hard Pink Lemonade $4.00 Becks Dark - Germany $4.00
Miller Lite $3.00 Corona - Mexico $3.75
Miller High Life $3.00 Corona Light - Mexico $3.75
MGD 64 $3.00 Dos Equis - Mexico $4.25
Rolling Rock $3.00 Guiness Draught - Ireland $4.75
Rock Green Light $3.00 Harp Lager - Ireland $3.75
Sam Adams, ma $3.75 Heineken - Holland $4.00
Sam Adams Light, ma $3.75 Heineken Light- Holland $4.00
Bocordi Silver ROZZ $4'25 LGbG” Ber-Cnnada $3.25
Bacardi Silver O3 $4.25 Labatt Blue Lighf—Conqdc $3.25
Smirnoff Ice $4.25 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
Coffees Fountain
Single Double
Cafe Latte (Assorted Flavors)  $2.75 $3.75 Sodas $1.99
Cafe Mocha $2.75 $3.75 Pepsi, Diet Pepsi, Ginger Ale,
Cappuccino $2.75 $3.75 Sierra Mist, Lemonade,
Espresso $2.75 $3.75 Mountain Dew, Mug Root Beer,
Cop R?spberry Tea and
Fresh Brewed $1.99 Diet Dr. Pepper
Hot Cocoa $2.75 Iced Tea (regular or raspberry) $1.99
Hot Tea (Assorted Flavors) $2.25 Milk $1.95
Amp Energy Citrus Blend $4.00
Specialty Coffees ,
,! vices
Irish Coffee $5.75
Spanish Coffee $5.75 Orange, Apple, Cranberry,
Mexican Coffee $5.75 Tomato, Pineapple,
Bailey’s & Coffee $5.75 Ruby Red Grapefruit $3.00
Keoke Coffee $5.75
Frangelico & Coffee $5.75 .
KOHSO & Coffee ss7s  Ask for our complete list of

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:

Daily Lunch and Dinner Specials, Birthday Bash, Wine Dinners, New Years, October Beer Fest, Galaxy Wine Tasting's,
Live Music, Cigar and Beer Tasting’s, Sports Promos, Halloween, Dinner Shows, Golf Outing, Car Shows, Food & Drink
Specials, and much more...

See you on the web!

www.GalaxyRestaurant.com




