APPETIZERS

JUMBO LUMP CRAB CAKE - BAKED - CAPER-DILL REMOULADE * CHIVE OIL - MICRO GREENS 20
GF VOODOO SHRIMP - FOUR BACON WRAPPED SHRIMP - CURRY SAUCE - CILANTRO CORN-PEPPER RELISHG 17
GF STUFFED MUSHROOMS - SPINACH - ARTICHOKES - SUNDRIED TOMATOES * ASIAGO - SHERRY CREAM 14
GFM BURRATA ‘- FRESH MOZZARELLA - BABY HEIRLOOM TOMATOES - ARUGULA - CROSTINI - BALSAMIC GLAZE 14
CHIP AND DIP - CRAB: SPINACH * ARTICHOKES - SWISS * CRISPY PITA CHIPS 21

SOUPS

FRENCH ONION AUGRATIN 9.5
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 10.5 LARGE 155

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

GF GREEK SALAD ‘- ROMAINE * KALAMATA OLIVES * BANANA PEPPERS * LEMON-TOMATO-CUCUMBER*
PICKLED RED ONIONS* FETA CHEESE * RED WINE VINAIGRETTE

SMALL 10 LARGE 15

GFM CLASSIC CAESAR - ROMAINE - PARMESAN ‘- FOCACCIA CROUTONS - CAESAR DRESSING

SMALL 9.5 LARGE 14

GF BOSTON BIBB WEDGE SALAD - CRUMBLED BLUE CHEESE - SMOKED BACON- CHOPPED EGG - TOMATOES - RED ONION
* BUTTERMILK BLUE CHEESE 14

GF CAPRESE SALAD - HEIRLOOM TOMATOES * FRESH MOZZARELLA ‘FRESH BASIL * OLIVE OIL ‘BALSAMIC GLAZE 14

ADD CHICKEN 8... SALMON 12 ... GRILLED SHRIMP 9 ... *GRILLED 40Z TENDERLOIN STEAK 14...
CRANBERRY CHICKEN SALAD 8... TUNA SALAD 7 ...

ENTREES

FISH AND CHIPS - BEER BATTERED SOUTH PACIFIC WHITE FISH - HOUSE FRIES - OLD BAY TARTAR SAUCE 19

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

BLACKENED CHICKEN RAVIOLI ALA VODKA - BLACKENED CHICKEN BREAST * FOUR CHEESE RAVIOLI - SUNDRIED
TOMATOES ‘- RATATOUILLE - TOMATO BLUSH CREAM SAUCE 24

GF*FILET MIGNON CHAR GRILLED SIX OUNCE CENTER CUT * YUKON GOLD MASHED -
FRENCH BEANS * WILD MUSHROOM TRUFFLE BUTTER 40

HONEY BBQ ASIAGO CHICKEN - BAKED ASIAGO CHICKEN - YUKON GOLD POTATOES - CREAMED CORN - HONEY BBQ
GLAZE 23

SHRIMP SCAMPI PASTA © GULF SHRIMP * LEMON LINGUINE - FRENCH GREEN BEANS * RED PEPPER FLAKES - LEMON-GARLIC-
WHITE WINE BUTTER - 25

GF/V VEGAN CAULIFLOWER RICE BOWL * TURMERIC CAULIFLOWER RICE - RATATOUILLE - ROASTED CAULIFLOWER
STEAK- CHIMICHURRI - 23

GF LOBSTER TAIL - SIX OUNCE CANADIAN LOBSTER TAIL - ROASTED YUKON GOLD POTATOES -
FRENCH BEANS - BUTTER 40



DON’S FRESHLINE

GF ROASTED SALMON * ROASTED FAROE ISLAND SALMON * TURMERIC CAULIFLOWER RICE - TOMATO-CUCUMBER SALAD
+ CHIVEOIL 22

GF * NANTUCKET SCALLOP SALAD - SEARED SCALLOPS - WILD GREENS * SPINACH * FRESH BERRIES - PISTACHIOS *
CUCUMBERS - FETA CHEESE - FAT FREE RASPBERRY VINAIGRETTE 28

TUNA POKE BOWL- AHI TUNA * SESAME-SOY-SWEET CHILI SAUCE * BASMATI RICE * BROCCOLI * CILANTRO-
CORN-PEPPER RELISH + AVOCADO CREMA - 28

GFMICELANDIC COD “RITZ CRACKER PARMESAN CRUSTED * ROASTED YUKON POTATOES - ASPARAGUS - 24

GREAT LAKES WALLEYE * PRETZEL CRUSTED - SWEET POTATO& BRUSSELS SPROUT HASH * BACON JAM
HONEY MUSTARD REMOULADE 24

HANDFULS

*CERTIFIED ANGUS BEEF BURGER - EIGHT OUNCES - LETTUCE, TOMATO, ONION *
BRIOCHE BUN -HOUSE FRIES 15  SUBSTITUTE BEYOND BURGER ON CIABATTA ADD3
CHEESE - MUSHROOMS - ONIONS - FRIED EGG.. ADD 1.50 BACON...ADD 2

BLACKENED FISH TACOS - BLACKENED WHITE FISH - CABBAGE SLAW - CILANTRO-CORN-PEPPER RELISH - AVOCADO
CREMA - GRILLED FLOUR TORTILLAS -HOUSE FRIES 16

FRENCH DIP * SHAVEDROAST BEEF - PROVOLONE - TOASTED COUNTRY ITALIAN - CREAMY HORSERADISH * AU JUS * HOUSE
FRIES 19

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

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

CORNED BEEF REUBEN - SHAVED OVERNIGHT CORNED BEEF + SWISS - MARBLE RYE * SAUERKRAUT - SUNDRIED TOMATO
HORSERADISH SAUCE - HOUSE FRIES 18

CHICKEN BAJA CLUB - GRILLED CHICKEN BREAST -SMOKED BACON - ARUGULA - MUENSTER CHEESE * AVOCADO ‘- BAJA
SAUCE"* CIABATTA- HOUSE FRIES * 16

BUFFALO CHICKEN WRAP- BREADED CHICKEN TENDERS - BUFFALO SAUCE - PEPPERJACK - ROMAINE - RANCH - SUN-
DRIED TOMATO WRAP - HOUSEFRIES 15

GRILLED TUNA MELT- ALBACORE TUNA SALAD - SOURDOUGH BREAD - CHEDDAR - TOMATO - PICKLE - HOUSE
FRIES 14

GFM-GLUTEN FREE MODIFIED
GF-GLUTEN FREE
V-VEGAN
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



