
Thom's on Grandview      614-487-5719                                                   Dinner Menu

Salads
POACHED SALMON with spinach, cucumber, red onion, egg and lemon dill vinaigrette.....................................................................$8.50
MARINATED FLANK STEAK over classic greens with bleu cheese, tomatoes and balsamic vinaigrette..........................................$10.00
ICEBERG WEDGE smoked bacon, tomato, red onion and bleu cheese with buttermilk chive dressing..............................................$5.00
CAJUN GRILLED CHICKEN SALAD with kalamata olives, smoked cheddar, tomatoes and buttermilk chive dressing.................$8.00
BIBB LETTUCE SALAD with crumbled bleu cheese, smoked bacon and herb vinaigrette...................................Small $4.50 Large $6.00
CAESAR SALAD with chopped romaine, parmesan croutons, anchovies and classic dressing...........................Small $4.50 Large $6.00
THOM’S HOUSE SALAD with mesclun greens, goat cheese, cucumbers, kalamata olives, candied pecans and champagne vinaigrette
.............................................................................................................................................................................Small $4.50 Large $6.00

Soups
BLACKENED CHICKEN AND SHRIMP CHOWDER................$5.50    CHEF’S SPECIAL SOUP......................................................$5.00

Small Plates
SHRIMP COCKTAIL ..............................................................................................................................................................................$9.50
PRINCE EDWARD ISLAND MUSSELS w/ smoked bacon & tomato seafood broth.............................................................................$8.50
LOUISIANA PEPPER SHRIMP with toast points for dipping...................................................................................................................$8.50
GOLDEN FRIED CALAMARI with roasted pepper aioli............................................................................................................................$7.00
SEA SCALLOP seared with Thai style peanut noodles and hot and sour cucumbers............................................................................$8.00
LUMP CRAB SALAD with red pepper mayonnaise...........................................................................................................................$12.00
PEPPER SEARED TUNA with micro greens, wasabe and soy vinaigrette.............................................................................................$11.00
LOBSTER ROLL served open-faced with basil oil....................................................................................................................................$12.00
LINGUINI WITH CLAMS................................................................................................................................................................................$8.50
CAPRESE SALAD with beefsteak tomatoes, roasted red peppers, housemade mozzarella, onions, olives and aged balsamic....$8.00
SEARED DUCK SALAD with arugula, goat cheese and sun dried cranberries................................................................................$9.00
LAMB CHOP with fingerling potatoes, tapenade and sherry vinaigrette....................................................................................................$8.50
PANKO CRUSTED BRIE with sundried cranberry relish..........................................................................................................................$7.00
FETTUCCINE WITH CHICKEN sundried tomatoes in cayenne cream....................................................................................................$7.50
OYSTERS on the half shell...................................................................................................................................$1.70 each or 6 for $9.00

Dinner Entrees
SEARED SEA SCALLOPS with arugula, fingerling potatoes, tapenade and sherry vinaigrette.....................................................$22.00
RUBY RED TROUT en papillote with shoestring vegetables, potato, lemon and olive oil...............................................................$16.50
SEARED HALIBUT with roasted corn & sweet pea rissotto, basil, mint and crushed olives................................................................$21.50
SAUTEED RED SNAPPER with salsa verde, peppernade and spinach...................................................................................................$22.00
HERB CRUSTED WALLEYE with rice pilaf................................................................................................................................................$18.50
GRILLED SWORDFISH with pesto, haricots verts, smoked bacon, pinenuts and marinated tomatoes.........................................$20.50
CIOPPINO with mussels, clams, shrimp, calamari and lobster in a saffron tomato broth.................................................................$21.50
GRILLED CANADIAN SALMON with lobster and bacon whipped potatoes and pinot noir reduction............................................$18.50
COLDWATER LOBSTER TAIL 10 to 12 ounces....................................................................................................................Market Price
SURF AND TURF.................................................................................................................................................................. Market Price
GLAZED NEW YORK STRIP with sweet chili and lime glaze, arugula, soy ginger vinaigrette and five spice onions....................$29.50
FILET MIGNON with buttermilk chive whipped potatoes, sugar snap peas and port wine demi-glaze...........................................$27.50
BBQ SMOKED PORK CHOP with jalepeno buttermilk slaw and black bean salsa..........................................................................$20.00
ROSEMARY MINT RACK OF LAMB with grilled artichokes, chickpea salad, Mediterranean relish and grilled pita.......................$25.00
PAN ROASTED AIRLINE CHICKEN BREAST with buttermilk chive whipped potatoes, sauteed spinach and roasted chicken jus $16.50

Sides
HANDCUT FRIES with parmesan cheese and aged balsamic....................................................................................................................$4.00
LOBSTER WHIPPED POTATOES..................................................................................................................................................................$4.50
CHICK PEA SALAD with pita...........................................................................................................................................................................$4.50
BRAISED CABBAGE.........................................................................................................................................................................................$3.50
ASPARAGUS with béarnaise...........................................................................................................................................................................$4.00
SAUTEED SPINACH with smoked bacon.....................................................................................................................................................$4.50
HARICOTS VERTS with pinenuts................................................................................................................................................................$3.50
RICE PILAF........................................................................................................................................................................................................$3.00

Desserts
APPLE TARTE TATIN.......................................................................................................................................................................................$5.50
ESPRESSO ORANGE CREME BRULEE.........................................................................................................................................................$6.00
BOURBON PEACH COBBLER.........................................................................................................................................................................$6.00
CHOCOLATE RUM CAKE................................................................................................................................................................................$7.00
VANILLA BEAN CHEESECAKE......................................................................................................................................................................$4.00
ASSORTED ICE CREAM AND SORBET.........................................................................................................................................................$3.00

Thom’s on Grandview, 1470 Grandview Avenue, Columbus, Ohio  43212
For reservations or information call 614-487-5719
www.thomsongrandview.com

0706: Prices are subject to change


