
1ST COURSE 
Arugula Salad with fresh sliced native apples, shaved  

red onion, sunflower seeds, crumbled goat cheese and  

a champagne vinaigrette. 

or 
Homemade Chicken Noodle Soup 

or 
Water Chestnuts wrapped in Bacon with a sweet  

ginger soy dipping sauce 

 

 

 

2ND COURSE 
Butternut Squash Ravioli with Sautéed Chicken  
in a sage butter sauce. 

or 
Char Grilled Center Cut Pork Loin  
with a cranberry chipotle maple glaze,  

cinnamon apples, and candied walnuts 

or 
Cider Jack Glazed Turkey Tips  
grilled served with O’Brien potatoes 

 

 

 

3RD COURSE 
Homemade Apple Turnover  
with cinnamon vanilla ice cream 

or 
Pumpkin Cheese Cake with caramel sauce 

or 
Chocolate Lava Cake with vanilla ice cream 

 

 

 

Featured Beverages 
Homemade Hot Buttered Rum with butter, cinnamon, 

clove, spices, and Captain Morgan Rum.  $6.75 
 

Pumpkin Pie Martini Fulton’s Harvest Pumpkin Pie  

Cream Liqueur with Captain Morgan served in a martini 

glass with whipped cream and nutmeg.  $7.25 
 

Hammer & Sickle Vodka Martini classic vodka  

martini served ice cold straight up with a touch of  

dry vermouth.  $8.00 
 

Smuttynose Pumpkin Ale  
brewed with pumpkin & spices $4.50 

LunchLunch  

Thank you for checking us out! 
 

Quality 
Consistent 

Comfort Food 
with a Modern Twist 

 

~ That is what we do best! ~ 
 
 

THE GALLEY RESTAURANT 
& TAP ROOM BAR 

BAKERY, 
CHILDREN’S MENU 

PRIVATE FUNCTION ROOM 
 

 
325 Lafayette Road, Hampton, NH 

(603) 926-4414 

 
 
 

Stay in touch for ongoing specials 
 

Visit us soon! 

www.GalleyHatch.com 


