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FRENCH ONION

Soups

DON’S SEAFOOD
CHOWDER

SOUP DU JOUR

au gratin cup
11 cup 7.75
8
Appetizers Salads
GF FLORIDA SHRIMP 20 GF POMEROY HOUSE 12
COCKTAIL Mixed greens - spinach - strawberries - mandarin
Four jumbo Gulf shrimp - spicy cocktail sauce oranges - red onion - honey poppy seed dressing
MARYLAND CRAB CAKE 20 GF FISHMARKET 12
Grilled sweet corn relish - rémonlade sance Mixed greens - chopped egg - blue cheese - baby shrimp -
Italian vinaigrette
CALAMARI 17
Fried rings - sweet peppers - scallions - sesame seeds - GFM GARDEN 11
sweet chilt sauce Romaine - cucumbers - grape tomatoes - shredded
cheddar - red onion - croutons - choice of dressing
BAKED BRIE 15
Apricot preserves - toasted almonds - toasted GFM CAESAR 11
French bread Romaine - parmesan - croutons - Caesar dressing
MARYLAND CRAB DIP 20 GF ROMAINE WEDGE 14

Blue crab - artichokes - spinach - parmesan - pita chips

GF CRISPY BRUSSELS 15

SPROUTS
Applewood smoked bacon - balsamic glaze

Bacon - grape tomatoes - chopped egg - crumbled blue

cheese - red onion - house ranch

L 2

GF GLUTEN-FREE - GFM GLUTEN-FREE WHEN MODIFIED

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

allergies.
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Freshline

GF SEA SCALLOPS 46

Pan seared - roasted butternut squash risotto -

asparagus - berb pesto

FAROE ISLAND SALMON 35
Soy-glazed fillet - basmati rice - French green beans -

wakame salad - cilantro-lime crema

GREAT LAKES WALLEYE 36

Pretzel crusted - roasted sweet potatoes - Brussels

sprouts - applewood bacon - honey mustard rémoulade

SHRIMP LINGUINE 29
Gulf shrimp - spinach - roasted tomatoes - garlic - red

pepper flakes - parmesan - extra virgin olive oil

GF MAINE LOBSTER TAIL 40
6 0z Maine lobster tail - red skin whipped potatoes -

asparagus - lemon beurre blanc

GF SIMPLY PREPARED

Any Freshline selection may be simply
prepared, served with basmati rice, asparagus

and a lemon wedge.

Enhancements

Lump crab meat, Oscar style 11
Pan-seared scallop 10
Marsala demi-glace 5

Chimichurri 5

L 2
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Entrees

GF FILET MIGNON#* 44 /52
Char-grilled 6 oz or 8 0z center cut - red skin whipped

potatoes - French green beans - marsala demi-glace

GF BRAISED SHORT RIB 40
Red skin whipped potatoes - Brussels sprouts -

butternut squash - natural jus

GF SURF & TURF* 66
6 oz filet mignon - 6 oz Maine lobster tail - red skin

whipped potatoes - asparagus - lemon beurre blanc

GF RIBEYE*® 60
14 oz Certified Angus Beef - red skin whipped potatoes

- broccolini

GF NEW YORK STRIP* 50
12 oz Certified Angus Beef - red skin whipped potatoes

- broccolini

OVEN ROASTED CHICKEN 30

Twin breasts - lemon orzo - roasted tomatoes - wilted

spinach - feta - chimichurri

VEGAN TARTLET 30
Puff pastry - ratatrouille vegetables - vegan
cheese - French green beans - roasted tomatoes -

balsamic reduction

L 2

GF GLUTEN-FREE - GFM GLUTEN-FREE WHEN MODIFIED

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

allergies.




