LUNCH MENU

APPETIZERS

JUMBO LUMP CRAB CAKE - BAKED - CHILLED MAINE LOBSTER-CORN RELISH - SMOKED TOMATO BEURRE BLANC 20
GF VOODOO SHRIMP - FOUR BACON WRAPPED SHRIMP - CURRY SAUCE 17
GF STUFFED MUSHROOMS - SPINACH, ARTICHOKES, SUNDRIED TOMATOES - ASIAGO - SHERRY CREAM 14
CHIP AND DIP - CRAB, SPINACH, ARTICHOKES * SWISS - CRISPY PITA CHIPS 21
SOUPS
FRENCH ONION AUGRATIN 95
DON’S MANHATTAN SEAFOOD CHOWDER 6.5/10.5
SOUP DUJOUR 6/9.5
SALADS
GF POMEROY HOUSE SALAD - MIXED GREENS - STRAWBERRIES - MANDARIN ORANGES * RED ONION
HONEY POPPY SEED DRESSING

SMALL 105 LARGE 155

GF POACHED PEAR SALAD - WILD GREENS - SPINACH - POMEGRANATE POACHED PEARS * DRIED CRANBERRIES
PISTACHIOS - CUCUMBERS - GOAT CHEESE - BALSAMIC VINAIGRETTE 11

GRILLED ROMAINE - GRILLED BABY ROMAINE - SMOKED BACON - CHOPPED EGG - PRETZEL CROUTONS -
BUTTERMILK BLEU DRESSING 12

GF FISHMARKET - MIXED GREENS - BABY SHRIMP - BLEU CHEESE - CHOPPED EGG - ITALIAN VINAIGRETTE
SMALL 105 LARGE 16

CLASSIC CAESAR - ROMAINE - PARMESAN - FOCACCIA CROUTONS - CAESAR DRESSING
SMALL 95 LARGE 14

GF BISTRO - MIXED GREENS - MACADAMIA NUTS - PEPITAS - PARMESAN VINAIGRETTE
SMALL 95 LARGE 15

GF ADD CHICKEN 7 ... CRANBERRY CHICKEN SALAD 8... SALMON 11 ... GRILLED SHRIMP 9 ... *TEXAS SIRLOIN 15

ENTREES

FISH AND CHIPS - BEER BATTERED SOUTH PACIFIC WHITEFISH - HOUSE FRIES - TARTAR SAUCE 18

JOHN’S QUICHE - THE CHEF’S CHOICE OF INGREDIENTS COMBINED WITH EGGS AND CREAM * BISTRO SALAD 18

CHICKEN RAVIOLI - CHICKEN THIGH MEAT - FOUR CHEESE RAVIOLI - SHIITAKE MUSHROOMS -
SUN-DRIED TOMATOES - SUGAR SNAPS - LEMON-PARMESAN CREAM 24

GF CERTIFIED ANGUS BEEF TEXAS SIRLOIN - EIGHT OUNCES GRILLED - MASHED AND GRAVY -
FRENCH BEANS - CARAMELIZED ONIONS 27

ASIAGO CHICKEN - BAKED ASIAGO CHICKEN - DILL BOILED POTATOES - CORN OFF THE COB -
BARBECUE AIOLI 22

FETTUCCINE AGLIO EOLIO * SHRIMP * CRISPY PANCETTA - GARLIC - OLIVE OIL - FETTUCCINE -
PARMESAN - PARSLEY 24



GF SWEET AND SOUR CHICKEN RICE BOWL - GRILLED CHICKEN - KIMCHI - CARROTS - EDAMAME - CORN -
AVOCADO ‘- BASMATI - SWEET AND SOUR SAUCE 18

DON’S FRESHLINE

GF FAROE ISLAND SALMON - BLACKENED FAROE ISLAND SALMON - GRILLED SMASHED YUKON POTATOES -
GARLIC SPINACH - GOAT CHEESE - SWEET CORN BISQUE 22

GF SCALLOP SALAD - SEARED SCALLOPS - WILD GREENS - SPINACH - FRESH BERRIES * PISTACHIOS - CUCUMBERS -
GOAT CHEESE - FAT FREE RASPBERRY VINAIGRETTE 26

GF GULF SWORDFISH : CHAR GRILLED - DILL BOILED POTATOES - CORN OFF THE COB * KEY LIME BEURRE BLANC 24

GF *YELLOWFIN TUNA - RARE SESAME SEARED TUNA - CASHEW CILANTRO RICE - SZECHUAN GREEN BEANS -
PINEAPPLE SALSA - DRAGON FRUIT VINAIGRETTE 28

GREAT LAKES WALLEYE - PRETZEL CRUSTED - SWEET POTATO WEDGES * CRISPY BRUSSELS SPROUTS -
HONEY MUSTARD REMOULADE 24

HANDFULS

*CERTIFIED ANGUS BEEF BURGER - EIGHT OUNCES - LETTUCE, TOMATO, ONION -
BRIOCHE BUN * FRIES 15 SUBSTITUTE BEYOND BURGER ON CIABATTA ADD 3
CHEESE - MUSHROOMS - ONIONS - FRIED EGG...ADD 1.50 BACON...ADD 2

FISH TACOS - FRIED SOUTH PACIFIC WHITEFISH - CABBAGE SLAW - CHEDDAR - SALSA -
GRILLED FLOUR TORTILLAS - BABY CILANTRO + CHOLULA LIME AIOLI - FRIES 16

FRENCH DIP « CERTIFIED ANGUS BEEF - PROVOLONE - TOASTED HOAGIE - AU JUS - FRIES 17.5

SANDMAN - SMOKED TURKEY - SPINACH - TOMATOES - MUENSTER CHEESE - GRILLED PITA -
FAT FREE RASPBERRY MAYONNAISE - PETITE CAESAR SALAD 16

CRANBERRY CHICKEN SALAD - GRILLED CHICKEN - DRIED CRANBERRIES - MAYO * ROMAINE LETTUCE -
TOMATO - BUTTERY CROISSANT - FRESH BERRIES 16

CHICKEN CLUB - GRILLED CHICKEN BREAST - BACON - LTO - SWISS CHEESE - MAYO * BRIOCHE - FRIES 16.5

SANDWICH AND SALAD DUET - HALF SANDMAN : SMALL BISTRO SALAD 165

DINNER OPTIONS

GF *FILET MIGNON - CHARGRILLED CENTER CUT FILET MIGNON - MASHED POTATOES - FRENCH BEANS -
SHIITAKE MUSHROOMS - DEMI GLACE 38/46

GF SHORT RIB - BRAISED BONELESS SHORT RIB - MASHED POTATOES - FRENCH BEANS - BRAISING JUS 40

GF LOBSTER TAIL - SiXx oUNCE CANADIAN LOBSTER TAIL - ROASTED YUKON GOLD POTATOES -
FRENCH BEANS - BUTTER 40

GF-GLUTEN FREE
ADDITIONAL DINNER MENU SELECTIONS AVAILABLE UPON REQUEST
*CONSUMING RAW OR UNDERCOOKED MEAT, FISH OR POULTRY COULD BE A HEALTH RISK
PLEASE ALERT US OF ALL KNOWN FOOD ALLERGIES



	ASIAGO CHICKEN ∙ Baked asiago chicken ∙ dill boiled potatoes ∙ corn off the cob
	barbecue aioli   22
	FETTUCCINE AGLIO e OLIO ∙ Shrimp ∙ crispy pancetta   garlic ∙ olive oil ∙ fettuccine ∙
	parmesan ∙ parsley   24
	gf SWEET AND SOUR CHICKEN RICE BOWL ∙ Grilled chicken ∙ kimchi ∙ carrots ∙ edamame ∙ corn ∙
	avocado ∙ basmati ∙ sweet and sour sauce   18

