




DINNER MENU 

APPETIZERS 

GFFLORIDA SHRIMP COCKTAIL · Four Gulf shrimp • spicy cocktail sauce 19

CRAB CAKE · baked crab cake· caper-dill remoulade sauce · chive oil ·micro greens 20

*DECONSTRUCTED AHi TUNA SUSHI PLATE· tuna poke · sticky rice ·pickled cucumber
red onion-carrot· soy-ginger vinaigrette • seaweed salad 19

GFRHODE ISLAND CALAMARI • rice flour coated tubes & tentacles • sweet chili sauce • 

scallions • lemon zest 17

CHIPS AND DIP · crabmeat • artichoke spinach sauce • crispy pita chips 21

GFVOODOO SHRIMP · Four bacon wrapped shrimp • curry sauce • com relish 17

GFSTUFFED MUSHROOMS • Spinach • sun dried tomatoes • artichokes • 

sherry cream • asiago cheese 14

GFMUSSELS · One pound of mussels • chorizo • grape tomatoes • red onions • 

cajun-roasted garlic broth • butter • parsley 15

GFMBURRATA· fresh mozzarella · baby heirloom tomatoes · arugula • crostini· balsamic
glaze 14

SOUPS 

FRENCH ONION SOUP AUGRATIN 9.5 

DON'S SEAFOOD CHOWDER 6.5/10.5 

SOUP DUJOUR 6 /9.5 

SALADS 

GFPOMEROY HOUSE SALAD • wild greens • spinach • strawberries· mandarin oranges • 

red onion • honey poppy seed dressing 10.5

GFBOSTON BIBB WEDGE • smoked bacon ·crumbled blue • chopped egg • red onion
tomato • buttermilk bleu dressing 14

GFGREEK SALAD • romaine • kalamata olives • banana peppers • lemon-tomato-cucumber • 

pickled red onion· feta cheese· red wine vinaigrette 10

GFFISHMARKET • mixed greens • chopped egg· bleu cheese • baby shrimp
• Italian vinaigrette 10.5

GFMCRAB CAESAR • romaine lettuce • jumbo crab • crisp parmesan • focaccia croutons • 

·caeser dressing 18

GFMCAESAR • romaine lettuce • parmesan • focaccia croutons • caesar dressing 9.5

GFCAPRESE SALAD· heirloom tomatoes· fresh mozzarella· fresh basil· olive oil· balsamic 
glaze 14
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