
 
Desi’s Starters 

 
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 
 

Fingerling 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 Kettle 

 
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 
 

Iceberg Wedge    8 
Applewood smoked bacon, chopped tomatoes,  
chives, Roquefort dressing 
 
 

Farm stand Asparagus        7 
Grape tomatoes, lemon vinaigrette, shaved grana  

 

Sandwiches 
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    8 
Seasonal Vegetables, chickpea spread, garlic tortilla 
 

Traditional Turkey Club   8 
Applewood smoked bacon, lettuce, tomato,  
mayo, toasted country white bread 
 
Grilled Chicken Pannini              8 
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 Burger*    8 
Lettuce, tomato, onion, Kaiser roll 
 
Cheese  bacon, sautéed onions or mushrooms  ,

 Additional $1
      

 

Pastas 
 
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 
 

10oz. 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. 


