
G A L L E Y  C A F E  
 

The White Bear Yacht Club is committed to sourcing the best seasonal, local and 
organic ingredients when available.  We serve sustainably raised and harvested ingredients. 

FRESH GREENS, GRAINS & MORE 
add grilled chicken or salmon 7/9 

Thai Super Grain                     12 

Quinoa, Garbanzo Beans, Cucumber, Peas, Bean Sprouts, Cilantro, Peanut Dressing  

Grilled Caesar            11  

Grilled Romaine, House Made Dressing, Garlic Croutons, Parmesan 

Chopped Iceberg Salad           9 

Tomato, Pickled Red Onion, Bacon, St. Pete’s Select Blue Cheese Tossed, Catalina Dressing Drizzle 

Southern Super Foods          13 

Roast Corn, Tomato, Red Onion, Micro Greens, Kale, Brussel Sprouts, Spinach, Cilantro Vinaigrette 

SNACKS & APPETIZERS 
(dipping sauces: BBQ, Ranch, Buffalo, Bleu Cheese, Sweet & Sour) 

Grilled Chicken Quesadilla  With Guacamole        11 

Fried Chicken Tenders (5 piece) Choice of Dipping Sauce         9  

Mozzarella Sticks (6 piece) House Marinara Sauce         8 

Chips & Guacamole           10 

Hummus & Crudités           10 

Cheeseburger Sliders             9 

Marinated Ahi Tuna Poke Bowl 
Cucumber, Pineapple, Pickled Ginger, Seaweed Salad, Marinated Onions, 

Edamame, Avocado, Seasoned Rice, Toasted Panko,   Sesame Seeds,     
Served with choice of Sesame Vinaigrette or Volcano Sauce 

13 



 

    

   

SANDWICHES + MORE 
Served with choice of coleslaw, cottage cheese, fruit, kettle chips or French fries 

Substitute sweet potato fries, onion rings or tots 2 

Yacht Burger            13 

Revier Cattle Company Brisket & Chuck Blend beef with our classic signature items 

B.L.A.T.             11 

Old Smokehouse Bacon, Lettuce, Avocado, Bushel Boy Tomato     

Grilled Salmon Sandwich          13 

Guacamole and Citrus Slaw       

Classic Tuna Salad Sandwich           9 

Future Farms Butter Lettuce, Bushel Boy Tomato    

Italian Breaded Portabella Mushroom Sandwich        13 

Red Onion, Spinach, Tomato, Horseradish Aioli  

Walleye Sandwich            16 

Batter Fried Walleye, Future Farms Butter lettuce, Bushel Boy Tomato, Tartar Sauce   

Grilled Cheese Sandwich          10 

Tillamook Cheddar, Wisconsin Swiss, American 
Add ($3): Old Smokehouse Bacon/Berkwood Ham/ Bushel Boy Tomato 

Grilled Chicken Sandwich          12 

House Made Pesto, Fresh Mozzarella, Tomato     

House Made Street Tacos           12 
Choice of Tinga Chicken or Fried Walleye   

Pickled Red Onion, Cabbage, Crema, Pickled Jalapeños, served with Guac and Chips 

Pizza 
Chef Tim’s pizza dough recipe is housemade and hand tossed 

Mozzarella Cheese        7/10 
Pepperoni         8/11 


