
 

 
 
Appetizers   

 

Don’s Seafood Chowder-   6.75 /11.25      Classic French Onion Soup-   9.5 
 

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

Jumbo Lump Crab Cake   Sautéed, roasted corn relish, remoulade, chipotle honey   20 

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

Stuffed Mushrooms*   Spinach, sundried tomatoes, artichoke, sherry cream, asiago cheese   14 

Shrimp Cocktail*    Five gulf shrimp, fresh horseradish, cocktail sauce   16  
Prince Edward Island Mussels+*   Sautéed with sherry, garlic butter & herbs   16 

Buffalo Cauliflower   Tempura fried florets, buffalo sauce, blue cheese dressing 13.75 

 
 

   Salads 
 

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

Fishmarket*   Greens, chopped eggs, bleu cheese, baby shrimp, house vinaigrette   10.25   large   14.5 

The Wedge*   Crisp iceberg, bacon, egg, scallion, creamy thousand island dressing   10 

Caesar**   Romaine lettuce, croutons, asiago cheese, creamy Caesar dressing    9.5   large   1.53 

Bistro*   Greens, grape tomatoes, asiago cheese, pine nuts, white balsamic vinaigrette   9.75   large   13.75 
 

You may add to any of the above salads: 
 

Grilled Salmon+…9.5     Grilled Chicken+….8   Tenderloin Tips+...10   Grilled Shrimp+...9.5 
  

 

  Lighthouse Favorites 
 
 

Portuguese Seafood Stew+   Shrimp, mussels, scallops, chorizo sausage, pappardelle pasta, tomato broth   26 

Don’s Fish & Shrimp Fry+   Atlantic cod, tiger shrimp, beer battered and fried, fries, coleslaw   18.5 

               All Shrimp   19.5      All Cod    18  

Cowboy Steak Salad+**   Spicy beef tips, mixed greens, green apples, crumbled bleu, bourbon soaked cherries,  
          fried onion straws, balsamic vinaigrette   18.5     “Chicken Cowboy”   17 

Texas Top Sirloin+*   Ten ounce, char-grilled, roasted red skin potatoes, green beans   29 

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

       cilantro rice  18.5 

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

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

Hunters Stew+*   Potatoes, mushrooms, cherries, asparagus, beef tips, tomato broth, demi-glace, polenta   22.5 

 
 
 

*Gluten-free Selections         **Gluten-free with modification 

+Consuming raw or undercooked meats, poultry, or seafood, may increase your risk of food born illness 
 
 
 
 
 
 
 



 

 
 

 
Don’s Freshline 

 
 

Island Mahi Mahi+*   Grilled, roasted red skin potatoes, asparagus, basil pesto oil   22 

Nantucket Scallops+   Lemon thyme crust, wild rice, spinach, pine nuts, lemon beurre blanc   30 

Faroe Island Salmon+*   Grilled, asiago and herb risotto, sautéed Brussel sprouts, basil pesto oil   21 

Georges Bank Cod+   Cracker crust, baked, wild rice, green beans, lemon beurre blanc   22 

Great Lakes Walleye+   Pretzel crusted, sweet corn succotash, whole grain honey mustard aioli   23 

(Walleye subject to seasonal harvesting availability) 

 
 

    Don’s Luncheon Duet 
    Choose Two, Served On One Plate   15.5 

 
 
                               Crock of Soup Du Jour                    Iceberg Wedge*                ½ Tuna Melt 

       Crock of Don’s Chowder+                     Small Bistro*                         ½ Turkey Sandwich+        
                             Crock of French Onion (Add 1)                Small Caesar**           ½ Four Cheese Melt 

 

Handfuls 
  

Angus Steak Burger+   Seven ounce sirloin burger, grilled, toasted brioche roll, fries   14.5 

                                         Add   Mushrooms, sautéed onions, Swiss, cheddar, provolone, bleu cheese   1.5 each 

           Bacon    2 

Four Cheese Melt   Sourdough bread, cheddar, provolone, Swiss, asiago, bistro chips   14.5 

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

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

                                        9 grain bread, bistro chips    15 

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

Tuna Melt   Tuna salad, tomato, white cheddar cheese, English muffin, bistro chips   14.5 

 
 

Bread and butter served upon request 
 

*Gluten-free Selections 
**Gluten-free with modification 

                
All fried items are prepared in oil containing zero trans-fats 

 
 

Wi-Fi Access:  lighthouse     Password:  donschowder 
     

Executive Chef - Luis Colon Cora    Sous Chef - Donald Ganss        
 


