
PERUVIAN TUNA CRISPY RICE

BREAKFAST PIZZA

AVOCADO TOAST

Bottomless brunch

Bottomless Tapas $50 per person | 2 hour maximum seating time per table

CHEF de CUISINE NICCO SALANITRO | GENERAL MANAGER KRISTEN WATSON | EXECUTIVE CHEF RODRIGO MEZADRI
@galleywestpalmbeach | facebook.com/galleyathiltonwpb | 561-231-6100 | from your room 6100

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs can increase the risk of foodborne illness
20% gratuity added to all transactions | maximum 4 split checks per table 

savory

Enjoy unlimited gourmet dishes made-to-order and served family-style at your table.
Experience our mimosa and Bloody Mary bar, the perfect pairing to your bottomless brunch;  

we’ll bring the bottle service, fresh juices, and tasty garnishes right to you.

sweet thai chili sauce, berry compote, maple syrup, 
mini waffle, whipped cream 

BURRATA TOAST

CHICKEN & WAFFLES

berry compote, whipped ricotta
sourdough slice, burrata, Nueske's bacon

spicy short rib, sriracha

focaccia, avocado spread, fresh strawberry,
prosciutto mozzarella, soft boiled egg

homemade NY style, whipped ricotta, mozzarella,
rendered sausage, egg yolk, hot honey

BEEF EMPANADA

SHORT RIB HASH

PORK BELLY & QUAIL EGG

TUNA CRUDO 

WILD BERRIES & CREAM

CHOCOLATE PETIT GATEAU

CHURROS

MACARONS 

fingerling potato, wagyu short rib, demi-glace,
fried egg, scallions, caramelized shallots

smoked pork belly, vanilla almond cream, 
fried quail egg

crispy sushi rice, aji Amarillo, leche de tigre,
cilantro, red onion, fennel, sriracha

bluefin tuna, black garlic puree, saffron aioli,
citrus segments , pickled radish, micro sprouts

marinated wild berries, citrus whipped
cream, toasted pistachio, micro mint

vanilla ice cream, salted caramel syrup,
whipped cream

sugar and cinnamon & choice of: dulce de leche,
nutella, chocolate ganache, whipped cream

assorted flavors

Galley Parrillada

Sweet

$14 add-on with purchase of brunch
inquire with your server for Chef's selection of meat and fish prepared from our woodfire grill

beverages
$20 add-on with purchase of brunch

2 hour limit

mimosa
champagne topped with 

orange juice, watermelon juice,
pomegranate and peach nectar

bloody mary
made-to-order table side, add your

own touch of spice and choose
from a variety of accoutrements

aperol spritz
a touch of Italy,

topped with prosecco

local draft beer
inquire with your server or

bartender for today's local feature


