
APPETIZERS 

JUMBO LUMP CRAB CAKE ·BAKED· SMOKED TOMA TO BEURRE BLANC· LOBSTER CORN RELISH· MICRO GREENS 18 

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

GF CALAMARI· RICE FLOWER DUSTED TUBES AND TENNACLES • RED PEPPER STRIPS· ROMANO· MARINARA 17.5 

OF STUFFED MUSHROOMS • SPINACH • ARTICHOKES • SUNDRIED TOMA TOES • ASIAGO • SHERRY CREAM 14.S 

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

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

SOUPS 

FRENCH ONION AUGRATIN 10 

DON'S MANHATTAN SEAFOOD CHOWDER 7/11 
SOUP DUJOUR 6.5/10 

SALADS 

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

HONEY POPPY SEED DRESSING 

SMALL 10.S LARGE 1S.S 

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

SMALL 1 0.S LARGE 16 

GFM CLASSIC CAESAR • ROMAINE· PARMESAN • FOCACCIA CROUTONS • CAESAR DRESSING 

SMALL 10 LARGE 14 

GF TOSSED SALAD· MIXED GREENS • CUCUMBER • TOMATO • RED ONION • ITALIAN VINAIGRETTE 

SMALL 9 LARGE 13.5 

OF ICEBERG WEDGE SALAD • CRUMBLED BLUE CHEESE • SMOKED BACON· CHOPPED EGG • TOMATOES • RED ONION 

• BUTTERMILK BLUE CHEESE 14 

ADD CHICKEN 8 ... SALMON 11 ... GRILLED SHRIMP 9 ... *GRILLED 4oz BEEF TIPS 11. .. 

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

FAVORITES 

FISH AND CHIPS • BEER BA TIERED 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 

*COWBOY SALAD • 4 OZ BEEF TIPS • MIXED GREENS • BLUE CHEESE CRUMBS • TOMATOES • BANANA PEPPERS • GRILLED 

CORN PICO· TORTILLA STRIPS • RED WINE CHAMPAGNE VINAIGRETTE 19 

KOBE MEATLOAF· 7oz KOBE MEATLOAF· YUKON GOLD MASHED POTATOES· HONEY GLAZED CARROTS· WHOLE GRAIN 
DEMI GLAZE 24 

FOUR CHEESE RAVIOLI PRIMA VERA • OVEN ROASTED SEASONAL VEGETABLES • FOUR CHEESE RAVIOLI • ROMANO • 

RED PEPPER CREAM SAUCE 18 

GF*80Z NEW YORK STRIP· CHAR GRILLED • YUKON GOLD MASHED • ASPARAGUS • SAUTEED ONIONS 27 

CHICKEN PARMESAN • BAKED ASIAGO CHICKEN • GARLIC LINGUINE • MARINARA • PROVOLONE • PARSLEY 23 

GF/V VEGAN RAVIOLI• BUTTERNUT FILLED TOFU PASTA· CRISPY BRUSSELS· POMEGRANATE BALSAMIC· PINE NUTS 21 

LUNCH MENU



DON'S FRESHLINE 

GFM PARMESAN CRUSTED SALMON • PARMESAN CRUSTED FAROE ISLAND SALMON· ROASTED YUKON POTATOES • 
ASPARAGUS • SMOKED TOMATO BEURRE BLANC 23 

OF * NANTUCKET SCALLOP SALAD • SEARED SCALLOPS • WILD GREENS • FRESH BERRIES • PINENUTS • CUCUMBERS • 
GOAT CHEESE· FAT FREE RASPBERRY VINAIGRETTE 28 

SEAFOOD PESTO PASTA ALFREDO• SCALLOPS• SHRIMP· CHERRY TOMATOES· SHIITAKEMUSHROOMS• PESTO· 
ROMANO 26 

GREAT LAKES WALLEYE • PRETZEL CRUSTED • SWEET POTATO NEST· CRISPY BRUSSELS SPROUTS • BACON ·PINENUTS • 
MAPLE BALSAMIC • HONEY MUSTARD REMOULADE 24 

SOUPS 

BOWL OF CHOWDER 

BOWL OF SOUP DU JOUR 

FRENCH ONION (ADD $1) 

DUETS 17.5 
PLEASE CHOOSE lWO OF fflE FOLLOWING 

SALADS 

CAESAR 

TOSSED SALAD 

POMEROY SALAD (ADD $1) 

HANDFULS 

HALF SANDWICH 

TUNA MELT 

SANDMAN 

TURKEY CLUB 

*CERTIFIED ANGUS BEEF BURGER • EIGHT OUNCES· LETTUCE, TOMATO, ONION • BRIOCHE BUN ·HOUSE FRIES 15 

SUBSTITUTE BEYOND BURGER ON CIABA1TA ADD 3 CHEESE • MUSHROOMS • ONIONS • FRIED EGG ... ADD 1.50 BACON ... ADD 2 

FRIED FISH TACOS • BREADED WHITE FISH • RED CABBAGE SLAW • CHEDDAR -CORN • PICO· 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 • TOMATOES • MUENSTER CHEESE • GRILLED PITA • 
FAT FREE RASPBERRY MAYONNAISE • PETITE CAESAR SALAD 17 

CRANBERRY CHICKEN SALAD • GRILLED CHICKEN BREAST • DRIED CRANBERRIES • MA YO • ROMAINE LETTUCE • 
TOMATO • BUTTERY CROISSANT • FRESH BERRIES 16.5 

CffiCKEN CAPRESE • GRILLED CHICKEN BREAST ·MOZZARELLA· ARUGULA ·TOMATO· PESTO· BALSAMIC GLAZE· 

CIABA TT A· HOUSE FRIES • 16.5 

TURKEY CLUB· DELI TRIMMED TURKEY • SMOKED BACON· PROVOLONE· TOMATO· ROMAINE • ONION • PESTO AIOLI 

·CIABATTA • HOUSE FRIES 16.5 

GRILLED TUNA MELT· ALBACORE TUNA SALAD • SOURDOUGH BREAD· CHEDDAR· TOMATO· PICK.LE· HOUSE 
FRIES 15 

GFM-GLUTEN FREE MODIFIED 
GF-GLUTEN FREE 

V-VEGAN 
ADDITIONAL DINNER MENU SELECTIONS AVAILABLE UPON REQUEST 

*CONSUMING RAW OR UNDERCOOKED MEAT, FISH OR POUL TRY COULD BE A HEAL TH RISK 

PLEASE ALERT US OF ALL KNOWN FOOD ALLERGIES 











Consuming raw or undercooked meat, fish, or poultry can be a health risk. Please inform us of any known food allergies. 

$6.50 HOUSE COCKTAILS: 

MARTINIS YOUR CHOICE OF SMIRNOFF VODKA OR TANQUERAY GIN 

COSMOS MADE WITH SMIRNOFF VODKA 

SEASONAL SANGRIAS 

OLD FASHIONED MADE WITH JIM BEAM 

POMEROY PUNCH MADE WITH HOUSE RUM 

Crispy Brussels Sprouts $6.5 
Flash Fried • Smoked Bacon • Pine 
nuts • Maple balsamic glaze 

PEI Mussels $8.5 
 18 Steamed Mussels • Grape Tomatoes 
• Andouille sausage • White wine
shallot Broth • Parsley •

Mozzarella Pearl Dippers  $8.5 
Milanese breaded• Mozzarella Pearls • 
Marinara 

HOUSE WINE $6 
IMPORTED BEER $6.5 
DOMESTIC BEERS $4 
WHITE CLAW/HIGH NOON $4 
$1 OFF DRAFT BEER 

Voodoo Shrimp $6.5 
Four Bacon Wrapped Shrimp • Curry 
Sauce  

 ½ Spanish Nachos $6.5 
Ancho Chicken Thighs • Corn • Black 
Beans • Peppadew Peppers • Queso • 
White Corn Chips 

Chicken or Beef Taco $6.5 
Red cabbage slaw • Flour tortilla • 
Cheddar Cheese  

 

. 

Monday  $9.5 Burger 

Tuesday  $19 N.Y. Strip 

Wednesday 1/2 Price Wine Bottles 
priced $99 & below 

Thursday $5 off Bourbon List 

Sunday  $5 Seasonal Sangrias 

 

HAPPY HOUR DRINKS

HAPPY HOUR SPECIALTIES  DAILY SPECIALS

HAPPY HOUR at the 

pub 

Monday-Friday 

3:00pm – 6:00pm
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	barbecue aioli   22
	FETTUCCINE AGLIO e OLIO ∙ Shrimp ∙ crispy pancetta   garlic ∙ olive oil ∙ fettuccine ∙
	parmesan ∙ parsley   26
	gf BBQ PORK ∙ Slow cooked pork shoulder ∙ dill boiled potatoes ∙ corn off the cob ∙
	chipotle barbecue   20
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	DInner October 2024.pdf
	GFSTUFFED MUSHROOMS   Spinach   sun dried tomatoes   artichokes
	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
	GFICEBERG WEDGE   smoked bacon  crumbled blue   chopped egg   red onion  tomato   buttermilk bleu dressing   13
	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
	*Consuming raw or undercooked meat, poultry or fish can be a health risk. Please alert us of any known food allergies.
	Pomegranate -balsamic reduction    46
	HALIBUT PICATTA
	CHILEAN SEA BASS
	Pan seared   lump crab cake   French beans
	GFMAINE LOBSTER TAIL
	Six ounce Maine tail   roasted yukon gold potatoes  asparagus   lemon beurre blanc   40
	GFJAMBALAYA
	Shrimp   mussels  andouille sausage  peppers   tomatoes  basmati rice  34
	Add a 6oz Maine Lobster Tail to your entrée…29
	Add a Pan Seared Scallop to your entrée… 8
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