
 

DON’S LIGHTHOUSE         BAR MENU 
 

 

First Plates 
 

Crab Cake   Jumbo lump crabmeat, toasted corn relish, remoulade, chipotle honey   20 

Bruschetta   Artichoke tapenade, asiago cheese, marinated tomatoes, onions, basil   13.75 

Calamari+   Flash fried, garlic, scallions, cilantro lime chili glaze   16 

Shrimp Cocktail*   Gulf shrimp, cocktail sauce, horseradish    16 

Prince Edward Island Mussels+*   Sautéed, with sherry and garlic butter    16 
Stuffed Mushrooms*   Spinach, sun-dried tomatoes, artichokes, sherry cream, asiago cheese    14 
Four Slider Burgers+*   Four mini burgers, onion straws, hot & sour pickles    16.5 

Spinach-Artichoke Dip   Spinach, artichokes, smoked gouda, cheddar and cream cheese,  

         pita chips  14 

Buffalo Cauliflower   Tempura fried florets, buffalo sauce, blue cheese dressing 14 

 
 

Greens & Tureens 
 

Don’s Seafood Chowder   Manhattan style, fresh fish & shellfish   6.75/11.25 

French Onion Soup**   Crouton, swiss, mozzarella, asiago   9.75 

Fishmarket*   Fresh greens, bleu cheese, chopped eggs, baby shrimp, Italian Dressing   10.25/14.5 

Bistro*   Fresh greens, grape tomatoes, asiago, pine nuts, white balsamic vinaigrette   9.75/13.75 

Wedge*   Iceberg lettuce, chopped egg, bacon, scallions, Thousand Island dressing   10                                                                                                                                                          

Pomeroy*   Greens, mandarin oranges, strawberries, red onion, poppy seed dressing    10/14.5 

Caesar**   Romaine, asiago, croutons, creamy Caesar dressing   9.5/13.5 

 
You may add any of the following to any of our salads: 
Grilled Salmon+   9.5        Shrimp+    9.5    Tenderloin Tips+   10    Grilled Chicken+   8    
 

Handfuls 
 

Angus Steak Burger+   Char-grilled, brioche roll, fries   14.5 

       Add sautéed mushrooms, sautéed or fried onions, cheddar, swiss,     
       provolone, or blue cheese  1.5 each     Add bacon   2 

Salmon BLT+**   Grilled Salmon, bacon, pesto aioli, pretzel roll, petite bistro salad   18.5 

Chicken Club+   Grilled breast, bacon, Swiss, garlic mayo, pretzel roll, fries   15.5 

Turkey Sandwich+   Shaved turkey, smoked mozzarella, cranberry & apple chutney, mustard aioli,                                                        

 mixed greens, 9 grain bread, fries    15 

Knife & Fork 
 

Cowboy Steak Salad+**   Spicy beef tips, mixed greens, green apples, bleu cheese, 

          bourbon soaked cherries, fried onion straws, dark balsamic vinaigrette   18.5 
                  Chicken Cowboy+  17 

Hunter’s Stew+*   Potatoes, mushrooms, cherries, asparagus, beef tips, tomato broth,  

        red wine demi, polenta    22.5 

Center Cut Sirloin+*   Ten oz., char-grilled, whipped potatoes, green beans     29 

Cajun Shrimp Linguine+   Spinach, tomatoes, Cajun cream sauce, shrimp    24.5 

Meatloaf+   Mushroom & onion potato hash, green beans, red wine demi-glace     21.5 

Dons Fish & Shrimp Fry+   Atlantic cod, tiger shrimp, beer battered and fried, cole slaw,  

              fries, tartar sauce 18.5    All Cod  18   All Shrimp  19.5 

Thai Coconut Curry*- Firm tofu, ginger, onion, coconut milk, cranberry & apple chutney, coconut        
        flakes, jasmine rice  24 

 
 

*Gluten free selections     **Gluten free with modification 
+Consuming raw or uncooked meat, poultry or fish may increase your risk of food borne illness 

 
 



 
 
Martinis & Cocktails 
 

Don’s Old Manhattan   Woodford Reserve Bourbon, Noilly Prat sweet vermouth, bitters,   

                                             Luxardo cherries   
Rye Old-Fashioned   Bulleit Rye Bourbon, bitters, sugar, orange, Luxardo cherry,  

                                         lemon twist                                    

Gin-Berry Martini   Hendricks, blueberries, lemon & honey syrup 

Red or White Sangria   Red or white wine, peach & blackberry cider, fruit 
Negroni    Nolet’s Gin, Campari, Noilly Prat sweet vermouth 

 
Wine by the Glass 
 

Whites      Reds  
 

Laroque (un-oaked) Chardonnay     Complicated Pinot Noir 
Matchbook Chardonnay     Angeline Pinot Noir 
Bravium Chardonnay     Educated Guess Cabernet 
La Petite Perriere Sauvignon Blanc     Four Vines ‘The Kinker’ Cabernet  
Marlborough Estate Sauvignon Blanc     Gundlach Bundschu Red Blend 
AIX Rosé        Karroo Merlot 
Boomtown Pinot Gris     Montes Malbec                                             
Riff Pinot Grigio     Villa M Rosso                                                                                                                                                         
Vino Moscato                                                        Terra D’Oro Zinfandel                                  
Terra D’Oro Chenin Blanc Viognier Blend 
                                             
      

Craft Beer 
 

Blake’s Cider 
Warsteiner Dunkel 
Stella Artois 
Founder’s Porter 
Masthead IPA 
Outerbelt 270 IPA 
Rhinegeist Truth IPA 
Maumee Bay Buckeye Lager 
 
 

Bottled Beer 
 

Miller Light   Heineken       
Budweiser                 Amstel Light 
Bud Light                  Moosehead 
Corona    St. Pauli Girl (N/A)                   
 
 

Draft Beer 
 

Troeg’s Perpetual IPA 
Hi-Wire Lager 
Market Garden Progress Pils 
New Belgium Fat Tire 


