
P U B  &  P A T I O  M E N U

GF GLUTEN FREE ·  GFM GLUTEN FREE MODIF IED ·  V  VEGAN

Appetizers
FLORIDA SHRIMP
COCKTAIL

20

Four jumbo Gulf shrimp • spicy cocktail sauce

MARYLAND CRAB CAKE 20
Grilled corn relish • rémoulade sauce

CALAMARI 17
Fried rings • sweet peppers • scallions • sesame
seeds • sweet chili sauce

MARYLAND CRAB DIP 20
Blue crab • artichokes • spinach • Parmesan •
pita chips

CRISPY BRUSSELS
SPROUTS

15

Applewood smoked bacon • balsamic glaze

WHITE CHEDDAR PIEROGIES 15
Wild mushrooms • caramelized onions • crème
fraîche

BAKED BRIE 15
Apricot preserves • toasted almonds • toasted
French bread

Soups
FRENCH ONION AU GRATIN 11

DON’S MANHATTAN
SEAFOOD CHOWDER

CUP 8 · BOWL 12

SOUP DU JOUR CUP 7.75 · BOWL 11.5

Salads
POMEROY HOUSE SM 12 · LG 17
Mixed greens • spinach • strawberries •
mandarin oranges • red onion • honey poppy
seed dressing

FISHMARKET SM 12 · LG 17
Mixed greens • baby shrimp • blue cheese •
chopped egg • Italian vinaigrette

CAESAR SM 11 · LG 15
Romaine • Parmesan • croutons • Caesar
dressing

GARDEN 11
Romaine • cucumbers • grape tomatoes •
shredded cheddar • red onions • croutons •
choice of dressing

ROMAINE WEDGE 14
Bacon • grape tomatoes • chopped egg •
crumbled blue cheese • red onion • house
ranch

GREEK 13
Mixed greens • cucumbers • grape tomatoes •
Kalamata olives • chickpeas • feta • croutons •
red onions • roasted garlic–red wine vinaigrette

HARVEST 17
Mixed greens • butternut squash • apples •
vegetable slaw • candied walnuts • dried
cranberries • feta • raspberry walnut dressing

Add a Protein
Chicken 8 · Grilled Shrimp 9 · Salmon 12
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Handfuls
CERTIFIED ANGUS BEEF
BURGER*

17

7 oz • lettuce • tomato • onion • brioche • house-
cut fries
Add cheese, caramelized onions or fried egg 1.5 · bacon 2

CRISPY FISH TACOS 18
White fish • house slaw • grilled corn relish •
cilantro-lime crema • grilled flour tortillas •
house-cut fries

CHICKEN SANDWICH 18
Grilled chicken breast • provolone • bacon •
brioche bun • rémoulade • house-cut fries

FRENCH DIP 20
House-shaved roast beef • provolone • French
baguette • au jus • house-cut fries

Knife & Fork
FISH & CHIPS 21
Battered South Pacific white fish • house-cut
fries • tartar sauce

SHRIMP LINGUINE 29
Gulf shrimp • spinach • roasted tomatoes •
garlic • red pepper flakes • Parmesan • extra
virgin olive oil

FAROE ISLAND SALMON 35
Soy-glazed filet • basmati rice • French green
beans • wakame salad • cilantro-lime crema

STEAK FRITES* 29
8 oz grilled New York strip • house-cut fries •
chimichurri

KOBE MEATLOAF 23
Kobe beef & ground pork • red-skin whipped
potatoes • green beans • caramelized onions •
demi-glace

OVEN ROASTED CHICKEN 30
Twin breasts • lemon orzo • roasted tomatoes •
wilted spinach • feta • chimichurri

CHICKEN PARMESAN 25
Panko crusted • marinara • linguine tossed in
garlic & extra virgin olive oil • Parmesan

VEGAN TARTLET 30
Puff pastry • ratatouille vegetables • vegan
cheese • French green beans • roasted tomatoes
• balsamic reduction

Rolls served upon request
GF GLUTEN FREE ·  GFM GLUTEN FREE MODIF IED ·  V  VEGAN

Additional dinner menu selections available upon request. Please alert us of all known food allergies.
*Consuming raw or undercooked meat, fish or poultry could be a health risk.
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