
APPETIZERS 

JUMBO LUMP CRAB CAKE · BAKED · CAPER-DILL REMOULADE • CHIVE OIL • MICRO GREENS 20 

OF VOODOO SHRIMP· FOUR BACON WRAPPED SHRIMP· CURRY SAUCE • CILANTRO CORN-PEPPER RELISH G 17 

OF STUFFED MUSHROOMS· SPINACH· ARTICHOKES · SUNDRIED TOMATOES· ASIAGO • SHERRY CREAM 14 

GFM BORRA TA • FRESH MOZZARELLA • BABY HEIRLOOM TOMA TOES • ARUGULA • CROSTINI • BALSAMIC GLAZE 14 

CHIP AND DIP · CRAB· SPINACH • ARTICHOKES • SWISS • CRISPY PIT A CHIPS 21 

SOUPS 

FRENCH ONION AUGRATIN 9.5 

DON'S MANHATTAN SEAFOOD CHOWDER 6.5/10.5 

SOUP DUJOUR 6/9.5 

SALADS 

OF POMEROY HOUSE SALAD • MIXED GREENS· STRAWBERRIES· MANDARIN ORANGES· RED ONION 

HONEY POPPY SEED DRESSING 

SMALL 10.5 LARGE 15.5 

OF FISHMARKET • MIXED GREENS • BABY SHRIMP • BLUE CHEESE • CHOPPED EGG • ITALIAN VINAIGRETTE 

SMALL 10.5 LARGE 16 

OF 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 

OF 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 4oz TENDERLOIN STEAK 14 ... 

CRANBERRY CHICKEN SALAD 8 ... TUNA SALAD 7 ...

ENTREES 

FISH AND CHIPS • BEER BATTERED SOUTH PACIFIC WHITE FISH • HOUSE FRIES • OLD BAY TART AR SAUCE 19 

JOHN'S QUICHE • THE CHEF'S CHOICE OF INGREDIENTS COMBINED WITH EGGS AND CREAM • PETITE POMEROY SALAD 18 

BLACKENED cmCKEN 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 PAST A• 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 

OF LOBSTER TAIL • SIX OUNCE CANADIAN LOBSTER TAIL • ROASTED YUKON GOLD POTATOES • 
FRENCH BEANS • BUTTER 40 



DON'S FRESHLINE 

OF ROASTED SALMON • ROASTED FAROE ISLAND SALMON• TURMERIC CAULIFLOWER RICE • TOMATO-CUCUMBER SALAD 

• CHIVE OIL 22

OF * 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 • BASMA TI RICE • BROCCOLI • CILANTRO­

CORN-PEPPER RELISH • AVOCADO CREMA • 28 

GFM ICELANDIC COD •RITZ CRACKER PARMESAN CRUSTED· ROASTED YUKON POTATOES· ASPARAGUS· 24 

GREAT LAKES WALL EYE • 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 SUBSTITUTEBEYONDBURGERONCIABATIA ADDJ 

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• SHAVED ROAST BEEF • PROVOLONE • TOASTED COUNTRY ITALIAN • CREAMY HORSERADISH • AU JUS • HOUSE 

FRIES 19 

SANDMAN • SMOKED TURKEY • SPINACH • TOMA TOES • MUENSTER CHEESE • GRILLED PITA • 

FAT FREE RASPBERRY MAYONNAISE· PETITE CAESAR SALAD 16 

CRANBERRY CHICKEN SALAD • GRILLED CHICKEN BREAST· DRIED CRANBERRIES· MA YO· 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 TOMA TO WRAP • HOUSE FRIES 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 A VAILADLE UPON REQUEST 

*CONSUMING RAW OR UNDERCOOKED MEAT, FISH OR POULTRY COULD BE A HEALTH RISK

P LEASE ALERT US OF ALL KNOWN FOOD ALLERGIES 



DINNER MENU 

APPETIZERS 

GFFLORIDA SHRIMP COCKTAIL · Four Gulf shrimp • spicy cocktail sauce 19

CRAB CAKE · baked crab cake· caper-dill remoulade sauce · chive oil ·micro greens 20

*DECONSTRUCTED AHi TUNA SUSHI PLATE· tuna poke · sticky rice ·pickled cucumber­
red onion-carrot· soy-ginger vinaigrette • seaweed salad 19

GFRHODE ISLAND CALAMARI • rice flour coated tubes & tentacles • sweet chili sauce • 

scallions • lemon zest 17

CHIPS AND DIP · crabmeat • artichoke spinach sauce • crispy pita chips 21

GFVOODOO SHRIMP · Four bacon wrapped shrimp • curry sauce • com relish 17

GFSTUFFED MUSHROOMS • Spinach • sun dried tomatoes • artichokes • 

sherry cream • asiago cheese 14

GFMUSSELS · One pound of mussels • chorizo • grape tomatoes • red onions • 

cajun-roasted garlic broth • butter • parsley 15

GFMBURRATA· fresh mozzarella · baby heirloom tomatoes · arugula • crostini· balsamic
glaze 14

SOUPS 

FRENCH ONION SOUP AUGRATIN 9.5 

DON'S SEAFOOD CHOWDER 6.5/10.5 

SOUP DUJOUR 6 /9.5 

SALADS 

GFPOMEROY HOUSE SALAD • wild greens • spinach • strawberries· mandarin oranges • 

red onion • honey poppy seed dressing 10.5

GFBOSTON BIBB WEDGE • smoked bacon ·crumbled blue • chopped egg • red onion
tomato • buttermilk bleu dressing 14

GFGREEK SALAD • romaine • kalamata olives • banana peppers • lemon-tomato-cucumber • 

pickled red onion· feta cheese· red wine vinaigrette 10

GFFISHMARKET • mixed greens • chopped egg· bleu cheese • baby shrimp
• Italian vinaigrette 10.5

GFMCRAB CAESAR • romaine lettuce • jumbo crab • crisp parmesan • focaccia croutons • 

·caeser dressing 18

GFMCAESAR • romaine lettuce • parmesan • focaccia croutons • caesar dressing 9.5

GFCAPRESE SALAD· heirloom tomatoes· fresh mozzarella· fresh basil· olive oil· balsamic 
glaze 14





PUii & PATIO MENU 
Enjop IJJ� t\ Littk Mon-
1n1•"··,lr,,11pnmrro,-.rm,i 

First Plates -· -+--•-1-+--I ·--------,_..__•-�-

GF 

GF 

gu1r 3hrimp gocktail 
Four Gulf Shrimp • Cor:krail Sauce 

Rhode Island galamari 17 
Rice Flour Dusleu Rings and Ten1acles • 
Scallions • Lemon Zest • Swee! Chili Sauce 

Jumbo Lump grab g111rn 
Caper-Dill Remou.lade • Chive Oil • 
Micro Greens 

20 

ghip and Dip 21 
Crnb • Spinach and Artichoke Casserole • 
Swiss • Pila Chips 

GFMusscls 17 
One Pounrl of Mussels • Chorizo • 
Graµe Tnmalnes • Red Onions • Cajun Broth • 
Roasled Garlic • l)uller • Parsley 

Mediterranean Nachos 19 
Pila Chips • Roasled Red Pepper Hummus • 
Tzatziki • Avocado Crema • 
Lamb Merguez Sausage • Feta • Ka.lamata Olives • 
Lemon Tomato Cucumber • Pick.led Reel Onion 

GfVoodoo 3hrimp 
Four !)aeon Wrapped Shrimp • 
Cilantro Corn Pepper llelish • 
Curry Lime Sauce 

17 

*Dcconstractcd Ahi 'l'ana 3ashi Plate 19
Tuna Poke • Sticky Ri1:i, • Seaweerl Salad • 
Pick.led Cucumber Red Oniun Carrot • 
Wnsabi • Sov Ginger Yinaigrell1i 

Greens & Tureens 
GF 

Pomeroy House 3alad 
\Vild Greens • Spinach • 
Strawberries • Mandarin Oranges • 

Small I 0.5 
Largo 15.5 

Red Onion • Honey Poppy-Seed Dressing 

G
f Fishmarlrnt 3alad 

Wild Greens • Spinach • 
3mall 10.5 
Large 16 

nnhy Shrimp • Bleu Cheese • 
Chopped Egg • Italian Vinaigrette 

GFM 
g1assic gacsar 3alad 
nomainP. • ParmP.san • 
f'ocuccin Croutons • Car.sar Oessing 

GFM grnb gaosar 
Romaine Lelluce • Jumho Crnh • 
Parmesan Crisp • Focaccia Croutons • 
Caesar Dressing 

3mall 9.5 
Large 14 

18 

-�--•---+--•---------•----

15 
Romaine Lettuce • Kalamata Olives • 
Banana Peppers • Lemon Tomato Cucumber • 
Pick.led Red Onions • Feta Cheese • 
Reel \Vine Vinaigrellc 

GFgaprcsc 3alad 
Helrloom Tomatoes • Fresh Mozzarella 
Fresh Basil • Olive Oil • Balsamic Glaze 

GF Boston Bibb Wedge 3alad 
Crnmbled Blue • Smoked Bacon • 
Chopp1id Egg • T11111ntoes • Rr,d Onion • 
l)uttr.nnilk Dlue Cheese Dressing 

14 

14 

Qainoa 'rabboaleh and Arugala 3alad 15 
Wild Arugula • Feta • Pickled Red Onions • 
Lemon Yinaib'Tettc • Tomato Cucumber • 
Quinoa • Parsley Mint 

GfFornll salnds mid Grilled Chicken 
Grilled Sn I rnon 

® Grilled Tenderloin Steak· 

8 
12 

14 

Lcmongrass ghicl<Cn Potstichcrs 13 
Fried Dumplings • Cleveland Kirnchi • 
Teriyaki • \Vasabi • Pickled Glnger 

Arancini 
Fried Risotto • Provolone • Parmesan • 
Almond Pesto • Vodka Saur.e 

G
fM Burrata

13 

14 

Fresh Mozzarnlla • Bahy Heirloom Tmrmloes • 
Arugula • Crostini • Baslamic Glaze 

Gf"'gruditc and Dips 14 
Chardonnay White Cheddar Cheese Spread • 
Rnasterl Reel Pepper Hummus • 
Sweet Peppers • Cucumber • Celery • 
Hmlish • Naan l:lread 

French Onion Au gratin 

Don's Red ghowder 

3oap Ou Jour 

-�•-I---+- I •· ....... • 

9.5 

6.5/10.5 

6/9.5 

Enjoy Life A Little More 

Wlvw.do11spo111eroy.com 

"Consuming Raw Or Unde1cookod MoiJt, Fish Or Poultry 
Can Bo A llcllllh Risk. 

Ploase Inform Us OI Any Known Food AIIIJrpHts. 

GF Glilton f(O() • GFM Gluton FrH with Mod,f,c.arM • V Vogan 
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