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Rhode Island Calamari      12
Rice Flour Dusted Rings and Artichoke Hearts • 
Scallions • Lemon Zest • Sweet Chili Sauce  

Jumbo Lump Crab Cake     15
Baked • Chilled Maine Lobster-Corn Relish • 
Smoked Tomato Beurre Blanc  
 

Brussels Sprouts    9
Flash Fried • Smoked Bacon • Capers • 
Parmesan Vinaigrette
 

PUB & PATIO MENU

Pierogies   15.9
Potatoes • Cheddar • Scallions •
Caramelized Onions • Sour Cream • Butter
                                            
 

 

Ahi Tuna     13.5
Seared Rare With Sesame Seeds • 
Sticky Rice • Soy-Ginger Vinaigrette • 
Wasabi • Seaweed Salad

 

Chicken Wings     9.9
Six Breaded Wings • Celery • 
Bleu Cheese • J Sauce 

 

Wasabi Deviled Eggs    8.5
Hard Boiled Eggs • Slab Bacon •
Wasabi Filling

 

Buffalo Chicken Peppers    9
Shredded Chicken Breast • 
Roasted Cubanelle Peppers • Bleu Cheese • 
Buffalo Sauce

 

White Bean Hummus    10
Cannelini Beans • Roasted Garlic • Lemon •
White Wine • Carrots • Cucumbers • Pita

 

Wagyu Sloppy Fries    11
House Cut Fries • Wagyu Sloppy Joe •
Chedder Cheese Curds • Scallions 

 

Chip And Dip     16 
Maine Lobster, Crab, 
Spinach and Artichoke Casserole • 
Swiss • Pita Chips

 

Stuffed Mushrooms    9.9
Spinach • Artichokes • Sun-Dried Tomatoes •
Asiago • Sherry Cream

Gulf Shrimp Cocktail    17 
Four Gulf Shrimp • Cocktail Sauce 

Bistro Salad    7
Wild Greens • Spinach • Strawberries • 
Sunflower Seeds • Macadamia Nuts • 
Parmesan Vinaigrette 

Caprese Salad   9
Beefsteak Tomatoes • Fresh Mozzarella • 
Fried Avocado • Fresh Basil • Balsamic • Evoo 

Pomeroy House Salad  Small 7.9 
     Large 13 

 Fishmarket Salad   Small 8.9  
     Large 14 

Caesar Salad    Small 6   
     Large 9 

 
Grilled Romaine Wedge   7.9 
Baby Romaine • Smoked Bacon • 
Chopped Egg • Pretzel Croutons • 
Buttermilk Bleu Dressing

Consuming Raw Or Undercooked Meat, Fish Or Poultry
Can Be A Health Risk.

Please Inform Us Of Any Known Food Allergies. 

First Plates Greens & Tureens

Pork Frites   17
Ten Ounce Pork Porterhouse • 
Rosemary-Parmesan House Fries • Maitre d’ Butter 

Shrimp Ramen    19
White Shrimp • Ohio City Ramen • 
Baby Bok Choy • Cashews • Mushrooms • 
Carrots • Pho Broth

Fish And Chips     15
Fried South Pacific Whitefish • 
Steak Fries • Tartar Sauce

Barbecue Pulled Pork    18
20 Hour Braised Pork Shoulder • 
Smoked Provolone Mac and Cheese • 
Cornbread • Cole Slaw • J Sauce

Chicken Pasta   16
Roasted Chicken • Penne Pasta •  
Heirloom Grape Tomatoes • Mushroom •
Spinach • Asiago • Pesto • Evoo

Certified Angus Beef Burger   12
Eight Ounce Burger • LTO • Brioche Bun • 
Steak Fries
           Cheese • Bacon • Mushrooms •
           Onions • Fried Egg   1.25 Each  

Vegan Veggie
Sweet Potatoes • Avocado • Grilled Corn •
Napa Cabbage Blend • Flour Tortillas • 
Vegan Ranch

Barbecue Pork
20 Hour Pork Shoulder • Cheddar Cheese
Curds • Cole Slaw • Flour Tortillas • J Sauce

Stella Battered Whitefish   13.5
Fried South Pacific Whitefish • LTO •
Brioche Bun • Tartar Sauce • Steak Fries

Turkey Burger   12
Ground Turkey • Feta Cheese • Fried Avocado • 
White Bean Hummus • LTO • Wheat Bun • 
Corn on the Cob • Cole Slaw

Certified Angus Beef French Dip  14.9
Slow Roasted Beef • Provolone • 
Country Italian Hoagie Roll • Steak Fries • Au Jus 

Knife and Fork

Handfuls

ee
Wild Greens • Spinach • 
Baby Shrimp • Bleu Cheese • 
Chopped Egg • Italian Vinaigrette 

Romaine • Parmesan • 
Focaccia Croutons • Caesar Dressing

Chinois Salad    
Napa Cabbage • Radicchio • Carrots •
Mango • Dried Cranberries • Fried Wontons • 
Orange-Sesame Vinaigrette

Spinach Salad    10   

10   

Flat Leaf Spinach • Almonds • Dried Cranberries •  

For all salads 

Feta • Tomatoes • Honey-Ginger Vinaigrette

Wild Greens • Spinach •
Strawberries • Mandarin Oranges •
Red Onion • Honey Poppy-Seed Dressing 

Asiago Chicken   17
Baked Asiago Chicken • Dill Fingerling Potatoes • 
Corn on the Cob • Barbecue Aioli 

 

Teriyaki Salmon     19.9
Grilled • Blueberry Basmati Rice • 
Asparagus • Teriyaki Glaze 

* * * (Pub Rolls Available Upon Request) * * * 

Tuscan Chicken
Marinated Chicken • Prosciutto Ham •
Fresh Mozzarella • LTO • Roasted Red 
Pepper Mayo • Wheat Bun • Steak Fries

13

July 2017

Fish Tacos
Cajun Roasted South Pacific Whitefish • 
Cheddar • Napa Cabbage Blend • 
Fresh Salsa • Flour Tortillas • 
Brad’s Baja Sauce • Lime

Tacos

Wagyu Sloppy Joe
Wagyu Sloppy Joe • American Cheese • 
Brioche Bun • Corn on the Cob • Cole Slaw 

12

15

15

15

3.90      Kielbasi 

  Grilled Chicken 5 
  Grilled Salmon 7.9 
  Grilled Texas Sirloin 1 2

French Onion Au Gratin   
Don’s Red Chowder        
Soup Du Jour                5.9

 6.9
 6.9

Chef Todd Arnold works with neighboring
purveyors to select the highest quality, locally
sourced ingredients.  This approach allows
him to create a unique dining experience,
so you can “Enjoy Life a Little More”!ee ee


