SOUPS

FRENCH ONION SOUP AU GRATIN 10
DON’S SEAFOOD CHOWDER CUP 7
SOUP DU JOUR CUP 6.75

APPETIZERS

GFFLORIDA SHRIMP COCKTAIL
4 Jumbo shrimp - spicy cocktail sauce 19

MARYLAND CRAB CAKE
grilled sweet corn relish - basil aioli 19

SEARED AHI TUNA
Asian slaw - seaweed salad - sesame seeds - yuzu vinaigrette- honey-wasabi aioli 17

CALAMARI
fried rings - sweet peppers - scallions - sesame seeds - sweet chili sauce 16

WHIPPED RICOTTA SPREAD
honey- lavender -mixed greens- strawberry balsamic syrup - crostini 13

CHIPS AND DIP
Maryland blue crab - artichokes- spinach - parmesan cheese - pita chips 21

GFROASTED CAULIFLOWER
Spiced dusted - cucumber-dill sauce 12

SALADS

GFPOMERQY HOUSE SALAD
mixed green - spinach - strawberries- mandarin oranges -red onion -
Honey Poppy Seed Dressing 11

GFFISHMARKET
mixed greens - chopped egg- bleu cheese - baby shrimp -
- ltalian Vinaigrette 11

GFMCLASSSIC GARDEN SALAD
mixed greens -cucumbers -grape tomatoes- shredded cheddar - red onions - croutons -
choice of dressing 10

GFMCAESAR
romaine lettuce - parmesan -house made focaccia croutons -
Caesar Dressing 10

cFROMAINE WEDGE
bacon- grape tomatoes -chopped egg -crumbled blue cheese -red onion -
House Ranch Dressing 13

*Consuming raw or undercooked meat, poultry or fish can be a health risk. Please alert your server of any
known food allergies.



FRESHLINE

GFSEA SCALLOPS
Pan seared - asiago risotto -applewood bacon -grilled com -spring peas -asparagus -
parmesan cheese 45

GFRED SNAPPER
Sautéed - crispy lemon potatoes- French green beans - tomato-cucumber relish -
chimichurri sauce - 34

FAROE ISLAND SALMON
Blackened fillet - basmati rice - French green beans -pineapple-com relish-
cilantro lime créma- lemon oil 34

GREAT LAKES WALLEYE
Pretzel crusted - crispy Old Bay potatoes - French green beans -
- honey mustard remoulade 35

SHRIMP LINGUINE
Gulf shrimp- spinach- roasted tomatoes- gariic - parmesan- olive oil - 28

_ GFMAINE LOBSTER TAIL
6 oz Maine lobster tail - red skin whipped potatoes -asparagus - lemon beurre blanc 40

Add a 6oz Maine Lobster Tail to your entrée...22

GF ALL FRESHLINE ITEMS CAN BE SIMPLY PREPARED
Served with basmati rice - asparagus - lemon wedge

ENTREES

GF*FILET MIGNON
Char grilled 6 oz or 8 oz center cut - red skin whipped potatoes -
French green beans - brandied demi-glace 43/51

GFBRAISED SHORT RIB
Basmati rice - roasted summer squash - bell peppers- asparagus tips - scallions -natural jus - 39

GF*SURF AND TURF
6 oz filet mignon - 6 oz Maine lobster tail - red skin whipped potatoes - asparagus
lemon beurre blanc 65

GF*C.A.B. NEW YORK STRIP
14 oz center cut - red skin whipped potatoes -French green beans- caramelized onions 55

GF*NEW YORK STRIP OSCAR
8 oz strip -Maryland blue crab -red skin whipped potatoes - asparagus - lemon beurre blanc 36
GFOVEN ROASTED CHICKEN
Twin breasts -lemon orzo - roasted tomatoes - wilted spinach -feta -chimichurmi sauce 30
VEGAN TARTLET

Puff pastry -ratatouille vegetables - vegan cheese -French green beans -roasted tomatoes -
balsamic reduction - 29

Add a 60z Maine Lobster Tail to your entrée...22

Add a Pan Seared Scallop to your entrée... 9



