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RESTAURANT, PUB & PATIO

www.donspomeroy.com

DINING ROOM MENU

BRUSCHETTA - Pine nut pesto - kalamata olives - asiago cheese - crostini -
grape tomato, red onion, and basil salad - olive oil 7.5

PRINCE EDWARD ISLAND MUSSELS - One and a half dozen - garlic - shallots -
Sherry - butter - scallions 10

AHI TUNA - Sesame crusted - sticky rice - soy-ginger vinaigrette - wasabi 11.5

BRIE CHEESE PLATTER - Danish brie - apples - strawberries - grapes -
almonds - dried apricots - baguette 12

CHIPS AND DIP - Maine lobster, crab, spinach and artichoke
casserole - crispy pita chips 13

CRAB CAKE - Baked crab cake - Maine lobster-corn relish -
smoked tomato beurre blanc 13

SHRIMP COCKTAIL - Jumbo shrimp - spicy cocktail sauce 11.5
VOODOO SHRIMP - Bacon wrapped - corn cakes - tangy curry sauce 12
CALAMARI - Fried Point Judith calamari rings - marinara sauce 9.5

STUFFED MUSHROOMS - Spinach - sun dried tomatoes - artichokes -
sherry cream - asiago cheese 9

SOUPS

FRENCH ONION SOUP AUGRATIN 6.5

DON’S SEAFOOD CHOWDER 55
SOUP DUJOUR 55

Consuming raw or undercooked meat, poultry or fish can be a health risk.




SALADS

POMEROY HOUSE SALAD - Mixed greens - strawberries- mandarin oranges -
red onion - honey poppy seed dressing 8

BISTRO SALAD - Wild greens - strawberries - macadamia nuts - sunflower seeds
parmesan vinaigrette 7

CRAB CAESAR SALAD - Blue crab - romaine lettuce - Caesar dressing -
parmesan basket 11

FISHMARKET SALAD - Mixed greens - chopped egg- bleu cheese -
baby shrimp - Italian vinaigrette 8.5

ICEBERG WEDGE - /ceberg lettuce - bacon - chopped eggs - bleu cheese dressing 7

ENTREES

ANGUS FLAT IRON STEAK - Eight ounces grilled - lump crab - mashed potatoes -
asparagus - béarnaise sauce 26

FILET MIGNON - Center cut - mashed potatoes - green beans
Shiitake mushrooms - demi glace

Six ounce 28.5 Nine ounce 34

MIXED GRILL - Duck breast - lamb chops - diver scallop - apple and fennel stuffing -
grilled potato - spinach - sweet soy - demi glace - beurre blanc 36

STEAK AND LOBSTER: Six ounce filet mignon - five ounce Maine tail -
mashed potatoes - green beans 39.5

ANGUS NEW YORK STRIP - Fourteen ounce center cut - mashed potatoes -
green beans - forest mushrooms 37

AUSTRALIAN RACK OF LAMB - Herb rubbed - mashed potatoes - asparagus -
demi glace 35

MAINE LOBSTER TAIL - Five ounces - blueberry jasmine rice - asparagus 27

CHICKEN SALTIMBOCCA ROMANO - Prosciutto and sage - mashed potatoes -
green beans - marsala pan jus 25

ADD A MAINE TAIL...15

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




FRESHLINE

HAWAIIAN BIG EYE TUNA - Seared rare - Thai coconut rice - baby bok choy -
wasabi - sweet soy 28

FAROE ISLAND SALMON - Roasted fillet - lump crab cake - caramelized onions -
asparagus - tomato vinaigrette 28

NANTUCKET SCALLOPS - Pan seared - lobster mashed potatoes -
micro greens - Maine lobster bisque 31

CHILEAN SEA BASS - Pan seared - lump crab cake - green beans -
shiitake mushrooms - cherry port vinaigrette 34

CAROLINA GROUPER - Blackened fillet - lobster mashed potatoes - asparagus -
Maine lobster bisque 31

GREAT LAKES WALLEYE - Pretzel crusted - sweet potato wedges -
maple glazed - brussel sprouts - remoulade 28

ADD A MAINE TAIL...15

VEGETARIAN

PASTA PRIMAVERA - Seasonal vegetables - pappardelle pasta -
garlic and oil or alfredo sauce 23

VEGAN RAVIOLI - Mushrooms and spinach - spaghetti squash - scallions -
apple cranberry chutney - cherry port vinaigrette 23

EXECUTIVE CHEF - Todd Arnold  SOUS CHEF - Chris Bruder

Don’s Pomeroy House
13664 Pearl Road
Strongsville, OH 44136
Fax: 440-572-0583
Phone: 440-572-1111
www.donspomeroy.com

EXECUTIVE CHEF - Todd Arnold  SOUS CHEF - Chris Bruder

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




