PUB AND PATIO MENU

APPETIZERS

GFFLORIDA SHRIMP COCKTAIL - 4 JUMBO SHRIMP - SPICY COCKTAIL SAUCE 19

MARYLAND CRAB CAKE  GRILLED CORN RELISH - BASIL AIOLI- 19

CALAMARI FRIED RINGS: SWEET PEPPERS - SCALLIONS - SESAME SEEDS -
SWEET CHILI SAUCE- 16

CHIPS AND DIP- MARYLAND BLUE CRAB* ARTICHOKES* SPINACH: PARMESAN CHEESE*
PITA CHIPS 21

GFROASTED CAULIFLOWER - SPICE DUSTED- CUCUMBER- DILL SAUCE 12

MEDITERRANEAN HUMMUS ‘HOUSE MADE HUMMUS'CUCUMBERS- GRAPE TOMATOES-
CALAMATA OLIVES ‘FETA- PITA CHIPS 13

SOUPS

FRENCH ONION AU GRATIN 10
DON’S MANHATTAN SEAFOOD CHOWDER 711
SOUP DUJOUR 6.75/10.5

SALADS

GF POMEROY HOUSE SALAD - MIXED GREENS - STRAWBERRIES - MANDARIN ORANGES * RED ONION
HONEY POPPY SEED DRESSING SMALL 11 LARGE 15.5

GF FISHMARKET - MIXED GREENS - BABY SHRIMP - BLUE CHEESE * EGG * ITALIAN VINAIGRETTE
SMALL 11 LARGE 16

GFM CLASSIC CAESAR - ROMAINE - PARMESAN * FOCACCIA CROUTONS * CAESAR DRESSING
SMALL 10 LARGE 14

GFM GARDEN SALAD* MIXED GREENS ‘CUCUMBERS *GRAPE TOMATOES* SHREDDED CHEDDAR -
RED ONIONS * CROUTONS - CHOICE OF DRESSING 10

GF ROMAINE WEDGE - BACON- GRAPE TOMATOES -CHOPPED EGGS -CRUMBLED BLUE -
RED ONION - HOUSE RANCH DRESSING 13

GFM GREEK SALAD - MIXED GREENS - CUCUMBERS 'GRAPE TOMATOES - CALAMATA OLIVES
‘CHICKPEAS* FETA *CROUTONS ‘RED ONIONS ‘RED WINE VINAIGRETTE 12

GF HEALTH NUT SALAD- MIXED GREENS- GRAPE TOMATOES-CUCUMBERS - VEGETABLE SLAW
‘PEPITAS - SUNFLOWER SEEDS ‘-DRIED CRANBERRIES - FETA: GREEN GODDESS DRESSING 13

ADD CHICKEN 8... SALMON 12 ... GRILLED SHRIMP 9 ...
... 80ZNY STRIP... 16



HANDFULS

*CERTIFIED ANGUS BEEF BURGER-7 OUNCES * LETTUCE - TOMATO - ONION - BRIOCHE -
HOUSE CUT FRIES 16

* CHEESE * CARAMELIZED ONIONS * FRIED EGG...ADD 1.50 BACON...ADD 2

CRISPY FISH TACOS - WHITE FISH - HOUSE SLAW -PINEAPPLE-CORN RELISH - GRILLED FLOUR
TORTILLAS ‘HOUSE CUT FRIES 17

CHICKEN SANDWICH - GRILLED CHICKEN BREAST -PROVOLONE - BACON - BRIOCHE BUN ‘BASIL
MAYO - HOUSE CUT FRIES 17

FRENCH DIP - HOUSE SHAVED ROAST BEEF - PROVOLONE - FRENCH BAGUETTE -AU JUS
HOUSE CUT FRIES 19

KNIFE & FORK

FISH AND CHIPS - BATTERED SOUTH PACIFIC WHITE FISH * HOUSE FRIES - TARTAR SAUCE 20

SHRIMP LINGUINE GULF SHRIMP- SPINACH- ROASTED TOMATOES - OLIVE OIL- GARLIC *
PARMESAN 28

GF FAROE ISLAND SALMON : BLACKENED FILLET - BASMATI RICE - FRENCH GREEN BEANS -
PINEAPPLE- CORN RELISH-CILANTRO LIME CREMA 34

GF* NEW YORK STRIP -80z GRILLED * RED SKIN WHIPPED POTATO - FRENCH GREEN BEANS -
CARAMELIZED ONIONS 28

KOBE MEATLOAF - KOBE BEEF & GROUND PORK - RED SKIN WHIPPED POTATOES * GREEN BEANS -
CARMELIZED ONIONS- DEMI GLAZE 22

6F* OVEN ROASTED CHICKEN - TWIN BREASTS - LEMON ORZO- WILTED SPINACH
- ROASTED TOMATOES - FETA: CHIMICHURRI SAUCE 30

v VEGAN TARTLET- PUFF PASTRY - RATATOUILLE - VEGAN CHEESE - FRENCH GREEN BEANS -
ROASTED TOMATOES - BALSAMIC REDUCTION 29

ROLLS SERVED UPON REQUEST

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



