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RESTAURANT & LOUNGE

Desc s Starterns

SHRIMP COCKTAIL 10
Jumbo gulf shrimp, horseradish, cocktail sauce, lemon
wedge

STEAMED MUSSELS 9
Choice of marinara or white wine, garlic, fresh herbs
NACHO TOWER 8

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

CORNMEAL DUSTED CALAMARI 10
Tossed with hot cherry peppers, or traditional marinara
LUMP CRAB CAKE 10
Frisee, apple bacon, chipotle rémoulade

BAKED LOCAL CLAMS 8
Chopped clams, thyme, lemon

FINGER LING POTATOES 7
Bacon, scallion, Gruyere cheddar melt

BUFFALO WINGS 7
Bleu cheese dressing, carrots, celery

STEAMED CLAMS 9
Chorizo, potato, pepper, onion, garlic, white wine
SLIDER. DUO 8

Bacon, Blue Cheese

East Wind Soup Rettle

SOUP DU JOUR 5
Chef's seasonal creation of the day

SHRIMP BISQUE 7
Complete with a sautéed shrimp garnish
FRENCH ONION SOUP 6

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

Salads

ADD CHICKEN $4 ADD 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

ORGANIC FIELD GREENS 7
Hothouse cucumbers, grape tomatoes, endive,
aged balsamic vinaigrette

ICEBER G WEDGE 8
Applewood smoked bacon, chopped tomatoes,
chives, Roquefort dressing

FARM STAND ASPARAGUS 7
Grape tomatoes, lemon vinaigrette, shaved grana

Sandowiches

ALL SERVED WITH FRENCH FRIES, COLESLAW, & PICKLE

SHRIMP WRAP 10
Gulf Shrimp, veggie slaw, mixed greens,
tomatoes, rémoulade, tomato tortilla

NEW YORK STEAK SANDWICH* 11
Mushroom fricassee, fontina, cheese, garlic hero

GRILLED VEGGIE WRAP 3
Seasonal Vegetables, chickpea spread, garlic tortilla
TRADITIONAL TURKEY CLUB 3

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

GRILLED CHICKEN PANNINI 3
Roasted peppers, fresh mozzarella, pesto mayo,
herb Focaccia bread

LOBSTER SALAD SLIDERS 10
Lobster, mango, roasted corn, cucumbers,
chives, passion fruit aioli

CRISPY FLOUNDER SANDWICH 10
Lettuce, tomato, home-style tartar sauce, club roll
SEARED TUNA SANDWICH* 12
Avocado, cucumber, spicy mayo, radish sprout
HOMEMADE BUR GER * 8

Lettuce, tomato, onion, Kaiser roll

CHEESE, BACON, SAUTEED ONIONS OR MUSHROOMS
ADDITIONAL &1

Pasitas

ORECCHIETTE 14
Baby spinach, roasted tomato, garlic cream
sauce

RIGATONI BOLOGNESE 15
Ground filet, crumbled sausage, marinara, basil,
cream

CHICKEN PARPADELLE 16
Sausage, chicken, balsamic, wild mushroom
ragout

Entrées

ATLANTIC SALMON* 15
Fresh lentils, bacon, julienne potatoes

FRENCH BREAST CHICKEN 14
String beans, pan au jus

100z. FLAT IRON STEAK* 17

Cipollini onions, shitake mushrooms, truffle
potato puree

*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-bourne illness especially if you have certain medical conditions.



