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RESTAURANT & PUB

Luncl.

Desi's Starters

SHRIMP COCKTAIL 10

Jumbo gulf shrimp, horseradish, cocktail sauce,
and lemon wedge

STEAMED MUSSELS 9
Choice of marinara or white wine, garlic, fresh herbs
NACHO TOWER FOR ONE ORTWO 7/11

Black bean puree, pico de gallo, spiced filet crumble,
sour cream, three cheese melt

SEMOLINA FRIED CALAMARI 10
Tossed with hot cherry peppers, or traditional marinara
BALI CRAB MARTINI 12
Chunky guacamole, tropical fruit salsa

BAKED LOCAL CLAMS 8
Chopped clams, thyme, lemon

SPINACH & RICOTTA GNOCCHI 8
Roasted pepper & basil sauce

BUFFALO WINGS YOUR WAY 7
Choice of Traditional, Asian, or Creamy Bleu
STEAMED CLAMS 9

Chorizo, potato, pepper, onion, garlic, white wine

Exrt Wird Soup Kettle

TODAY’S FRESH KETTLE 5
Chef’s seasonal creation of the day

FRENCH ONION SOUP 6

Onions, sherry, thyme, garlic crouton, swiss, mozzarella

Salads

ADD CHICKEN $4; SHRIMP, SALMON, OR STEAK $6

CAESAR SALAD 7
Romaine hearts, garlic croutons, shaved grana
DESMOND’S CHOPPED SALAD 8

Red leaf lettuce, roasted peppers, candied walnuts,
gorgonzola, dried cranberries, raspberry vinaigrette

MARINATED TOMATO SALAD 7
Mixed greens, aged balsamic
CHILLED ASPARAGUS SALAD 8

Goat cheese, frisée, yellow tomato, truffle dressing

ALL SERVED WITH FRENCH FRIES,
COLESLAW, AND PICKLE

SHRIMP WRAP
Gulf Shrimp, veggie slaw, mixed greens,

tomatoes, rémoulade, tomato tortilla

NEW YORK STEAK SANDWICH*

Caramelized onions, sautéed mushrooms, mild provolone

GRILLED VEGGIE WRAP
Seasonal Vegetables, chickpea spread, spinach tortilla

TRADITIONAL TURKEY CLUB

Applewood smoked bacon, lettuce, tomato,
mayo, toasted country white bread

GRILLED CHICKEN PANNINI

Roasted peppers, fresh mozzarella, pesto mayo,
herb Focaccia bread

LOBSTER SALAD SLIDERS

Lobster, mango, roasted corn, cucumbers,
chives, passton fruit atoli

HOMEMADE BURGER*

Lettuce, tomato, onion, brioche bun

ADD CHEESE, BACON, SAUTEED ONIONS OR
MUSHROOMS $1 each

Pastas

BABY SHRIMP PENNE

Baby spinach, roasted tomato, garlic cream sauce

RIGATONI BOLOGNESE
Ground filet, crumbled sausage, marinara, basil,
cream

ROASTED ARTICHOKE LASAGNA

Roasted plum tomato, light cheese béchamel

Extrées

PAN SEARED SALMON*
Baby French carrots, warm fennel salad,
tomato & olive salsa

CHICKEN PAILLARD
Baby arugula & frisée salad, lemon thyme jus

TUSCANY GRILLED SKIRT STEAK

Toasted potato gnocchi, seasonal vegetables

An 18% gratuity will be added to groups of 8 or more

OUR MENUS SUPPORT LOCAL, ORGANIC AND SUSTAINABLE AGRICULTURE WHENEVER POSSIBLE

*This menu item consists of, or contains meat, fish, shellfish, or fresh shell eggs

that are raw or not cooked to proper temperature to destroy harmful bacteria and/or virus.

Consuming raw or under cooked meats, fish, shellfish or fresh shelled eggs may increase your risk

of food-borne illness especially if you have certain medical conditions.
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