
LUNCH MENU 

FRENCH ONION AUGRATIN   8 
DON’S SEAFOOD CHOWDER   8

POMEROY HOUSE SALAD · MIXED GREENS · STRAWBERRIES · MANDARIN ORANGES · RED ONION
HONEY POPPY SEED DRESSING 
SMALL   8.5    LARGE   13.5 

GRILLED ROMAINE · GRILLED BABY ROMAINE · SMOKED BACON · CHOPPED EGG · PRETZEL CROUTONS
BUTTERMILK BLEU DRESSING   9

FISHMARKET · MIXED GREENS · BABY SHRIMP · BLEU CHEESE · CHOPPED EGG · ITALIAN VINAIGRETTE 
SMALL   9.5    LARGE   14.5 

CLASSIC CAESAR · ROMAINE · CAESAR DRESSING · FOCACCIA CROUTONS · PARMESAN CHEESE 
SMALL   7.5    LARGE   10.5 

ADD CHICKEN   5.5 … SALMON   8… NEW YORK STRIP 12… 

SANDWICHES 

CERTIFIED ANGUS BEEF BURGER · EIGHT OUNCES · LETTUCE, TOMATO, ONION ·
  BRIOCHE BUN · HOUSE FRIES   13 

CHEESE · BACON · MUSHROOMS · ONIONS · FRIED EGG · ADD 1.00 

BEYOND BURGER · 100% VEGAN · PICKLES, LETTUCE, TOMATO, ONION · CIABATTA BUN ·
  SPECIAL SAUCE · HOUSE FRIES   15 

CAPRESE CHICKEN · MARINATED CHICKEN BREAST · FRESH MOZZARELLA · TOMATOES ·
 LEAF LETTUCE · BASIL-PECAN PESTO · BRIOCHE BUN · HOUSE FRIES   13  

SANDMAN · SMOKED TURKEY · SPINACH · TOMATOES · MUENSTER CHEESE · GRILLED PITA · 
 FAT FREE RASPBERRY MAYONNAISE · PETITE CAESAR SALAD    14 

DON’S FRESHLINE 

FAROE ISLAND SALMON · GRILLED SALMON · BLUEBERRY BASMATI · ASPARAGUS · TERIYAKI SAUCE   19

NANTUCKET LIGHTSHIP SCALLOPS · PAN SEARED · ALMOND BASMATI RICE · ASPARAGUS · 
 PEPPADEW VINAIGRETTE   24 

NORTH ATLANTIC YELLOWFIN TUNA · CHAR GRILLED TUNA · BASMATI RICE · SNOW PEAS ·  
 TOMATO-CUCUMBER SALAD · PEPPADEW VINAIGRETTE   17   

GREAT LAKES WALLEYE · PRETZEL CRUSTED · SWEET POTATO WEDGES · CRISPY BRUSSELS SPROUTS ·
 HONEY MUSTARD REMOULADE   20     

ENTREES 

ASIAGO CHICKEN · BAKED ASIAGO CHICKEN · BOILED YUKON POTATOES · FRENCH BUTTERED BEANS · 
 BARBECUE AIOLI   17 

BARBECUE PORK · 20 HR. BRAISED PORK SHOULDER · MAC AND CHEESE · CORNBREAD · BARBECUE SAUCE   17       

SHRIMP CAPRESE PASTA · SHRIMP · BLISTERED TOMATOES · BASIL · FRESH MOZZARELLA · PARMESAN · 
FETTUCCINI · EVOO · BALSAMIC REDUCTION    20 

MIKE’S QUICHE · THE CHEF’S CHOICE OF INGREDIENTS COMBINED WITH EGGS AND CREAM · 
POMEROY SALAD   14.5 

FISH AND CHIPS · STELLA BATTERED SOUTH PACIFIC WHITEFISH · HOUSE FRIES · TARTAR SAUCE   16 

CONSUMING RAW OR UNDERCOOKED MEAT, FISH OR POULTRY COULD BE A HEALTH RISK 
PLEASE ALERT US OF ALL KNOWN FOOD ALLERGIES



                                       DINNER MENU 
 

APPETIZERS 
 

      FLORIDA SHRIMP COCKTAIL · Four Gulf shrimp · spicy cocktail sauce   17 
 
      CRAB CAKE · Baked crab cake · chilled Maine lobster-corn relish ·  
                                        smoked tomato beurre blanc   15 
 
      CRISPY BRUSSELS SPROUTS · Fresh sprouts · smoked bacon · capers ·  

       parmesan vinaigrette   11 
                                                                      
        AHI TUNA · Sesame crusted · sticky rice · soy-ginger vinaigrette ·  
                                                    pickled ginger · wasabi   15 
         
       RHODE ISLAND CALAMARI · Rice flour coated rings · crispy artichoke hearts ·                                             

                                   scallions · lemon zest · sweet chili sauce   14 
  

       CHIPS AND DIP · Maine lobster, crab, spinach and artichoke casserole ·  
crispy pita chips   18 

 
       VOODOO SHRIMP · Four bacon wrapped shrimp · corn cake · curry sauce   13 
 
       STUFFED MUSHROOMS · Spinach · sun dried tomatoes · artichokes · 

        sherry cream ·  asiago cheese   11 
 
 

SOUPS 
 

FRENCH ONION SOUP AUGRATIN   8 
 

DON’S SEAFOOD CHOWDER   8 
 
 

SALADS 
 

      POMEROY HOUSE SALAD · Mixed greens · strawberries· mandarin oranges · 
                                                          red onion · honey poppy seed dressing   8.5 
 
        BISTRO SALAD · Wild greens · spinach · Macadamia nuts · pepitas · 
                                                    parmesan vinaigrette   8  
 
      GRILLED ROMAINE · Grilled baby romaine · applewood smoked bacon ·  

                 hard boiled eggs · pretzel croutons · buttermilk bleu dressing   9 
 

      FISHMARKET · Mixed greens · chopped egg· bleu cheese ·  
                                                     baby shrimp · Italian vinaigrette   9.5 

 
       CRAB CAESAR · Romaine lettuce · butter basted crab · crisp parmesan basket ·  
                                                      Caesar dressing    12 
 
      CAESAR · Romaine lettuce · parmesan · focaccia croutons ·  

Caesar dressing   7.5 
 
 

SIMPLY PREPARED FRESHLINE 
Served with roasted fingerling potatoes, asparagus,  

and lemon-thyme vinaigrette 
 

BLACKENED FLORIDA GROUPER   36 
 

                                                 PAN SEARED CHILEAN SEA BASS   40 
 

                                        ROASTED FAROE ISLAND SALMON   28 
 

                                                        NEW BEDFORD SCALLOPS   34 
 



                                                          

FRESHLINE 
 

NEW BEDFORD SCALLOPS  
Pan seared · lobster mashed potatoes · micro greens · 

lobster bisque sauce   37 
 

NORTH ATLANTIC YELLOWFIN TUNA  
 Sesame crusted yellowfin tuna · shrimp · shaved brussels sprouts · mushrooms · peppers · 

peanuts · scallions · Ohio City ramen · house pho broth  31 
                                                                               

CAROLINA GROUPER 
Potato crusted fillet · butternut squash, bacon, pecan, and feta hash · grilled asparagus · 

Ohio maple-cranberry vinaigrette     36 
 

FAROE ISLAND SALMON  
Roasted fillet · creamy asiago risotto · asparagus · 

lemon-thyme vinaigrette   28 
 

CHILEAN SEA BASS  
Pan seared · lump crab cake · French beans · 

shiitake mushrooms · cherry port vinaigrette   43 
 

GREAT LAKES WALLEYE 
Pretzel crusted · sweet potato wedges · 

crispy bacon and caper brussel sprouts · honey mustard remoulade   31 

 
 
  

ENTREES 
 

FILET MIGNON  
 Char grilled center cut · yukon gold mashed · French beans · 

shiitake mushrooms · demi glace  Six ounce   34    Eight ounce   41 
 

BRAISED SHORT RIB  
6 hr braised boneless short rib · asiago risotto ·  

asparagus · braising jus   31    
                      

CHAMPAGNE SURF AND TURF  
Six ounce filet mignon · five to six ounce 

Maine tail · fingerling potatoes · asparagus ·  
champagne beurre blanc   50 

 
MAINE LOBSTER TAIL 

Five to six ounce Maine tail · fingerling potatoes · 
asparagus · champagne beurre blanc   30 

 
  C.A.B. NEW YORK STRIP 

Fourteen ounce center cut · asiago risotto · 
French beans · shiitake mushrooms   40 

 
  PAN ROASTED CHICKEN   

Springer Farms free range chicken · yukon gold mashed ·  
French beans · pan jus   27 

     
VEGAN RAVIOLI  

Butternut squash in tofu pasta · shaved brussels · butternut squash 
scallions · pine nuts · peppadew vinaigrette   26 

 
 

 
 

 Add a 6oz Maine Lobster Tail to your entree…18 
consuming raw or undercooked meat, poultry or fish can be a health risk. Please alert us of any known food allergies. 







13664 Pearl Road 
Strongsville, OH 44136 

440-572-1111

Thanksgiving Dinner Menu 
Limited Quantities Available! 

Please Call to Pre-Order by Thursday, November 19 at 8pm 
Pickup Wednesday, November 25 between 4pm and 7pm  

Served Family Style 
$45/person 

Menu 
Slow Roasted Turkey with Natural Turkey Gravy 

Cornbread Stuffing with Sausage, Apples, and Almonds 
Yukon Gold Mashed Potatoes 

Candied Yams 
Buttered Sweet Corn 

Cranberry-Raspberry Relish 
Honey Wheat Rolls 

Dessert 

Dessert Selection  
(one per person, up to two dessert types per order) 

Pumpkin Pie 
Pecan Pie 
Apple Pie 

Add-Ons 
$29/bottle 

Simi Chardonnay · ’18 · Sonoma 
Left Coast Cellars Pinot Grigio · ’18 · Willamette Valley 

Canella Prosecco · Italy 
Ste Michelle Riesling · ’18 · Columbia Valley 

Estancia Cabernet Sauvignon · ’17 · Paso Robles 

$39/bottle 
Quilt Chardonnay · ’17 · Sonoma 

Santa Margherita Pino Grigio · ’18 · Italy 
Domaine Chandon Brut · Napa Valley 

Cherry Hill Pinot Noir · ’17 · Willamette Valley 
Quilt Red Blend · ’18 · Napa Valley 

Be sure to check out our Wines To-Go List 




