PUB Menu
Appetizers & Salads

French Onion Soup 11
Loaded Nachos 14

Desmond’s Salad 13

Tricolor tortilla chips, chili, sour cream, black beans, marinated
jalapenos, cheese sauce, pico de gallo

Grilled Mexican Shrimp Cocktail 16

Three large shrimp served with tomato avocado, cucumber,
jalapeno, cilantro

Calamari Arrabbiata 17

Fried squid with marinated hot chili peppers, lemon and marinara on
the side

Cheese Board (chef’s choice) 17

Mesclun lettuce, dried cranberries, Bartlett pears, gorgonzola,
candied walnuts, raspberry dressing

Burrata 14

Heirloom cherry tomatoes, aged balsamic, extra virgin olive oil,
garlic crostini

Baked Stuffed Clams 16
Pub Style Wings 18
Top with your favorite sauce

Four Cheese Spinach and Artichoke Dip 15

Smoked gouda, cheddar, parmesan, gruyere served with
crispy yellow tortilla chips

Jam, strawberries crostini

Caesar Salad Parmesan Basket 14

Add to any of the salads shrimp, chicken or salmon +$7

Romaine hearts, classic anchovy dressing, croutons

Personal Pizzas
Margarita 14

Wild Mushroom 18

Prosciutto And Burrata 18

Green Pizza 15

Marinara, fresh mozzarella, basil

Shredded, gruyere, herbs, truffle essence

Arugula, aged balsamic, roast garlic,

Grilled Chicken & Caramelized
Onion 17
Marinara and shredded mozzarella

Sautéed broccoli rabe, green olives, spinach, Bolognese Pizza 16
pesto ricotta cheese, mozzarella
Meat sauce made with a mixture of three
meats, mozzarella cheese

Sandwiches
All sandwiches served with fries

California Turkey Club 18

Slices of toasted bread, oven roast turkey
breast, pepper jack cheese, bacon,
bib lettuce, beef steak tomatoes, avocado,
spicy mayo

Philly Cheese Steak 22

Shaved rib eye with caramelized onions and
peppers topped with cheese sauce

Brie & Red Wine Poached
Pear Panini 18

Buffalo Chicken Wrap 17

Desmonds House Burger 19

Chicken Burger 19

Ciabatta bread, fig jam, arugula
Signature house blend, toasted brioche bun,
lettuce, tomato, onion
choice of cheese

Crispy chicken, bleu cheese dressing,
avocado, chiffonade of lettuce, carrot
Signature sundried tomato and fresh
mozzarella blend, sautéed sweet onions,
crisp dill pickle chips, lettuce, tomato,
pesto mayonnaise

Add on any 1 for $2
bacon, mushroom, caramelized onion

Dinner Entrées
Spaghetti Allo Scoglio 32

Marinated Grilled 14oz Pork Chop 26

Cabernet Slow Braised Short Ribs 31

Tuscan Marinated Grilled New York Strip Steak 38

Shrimp, calamari, mussels, little neck clams, scallops, white wine
clam sauce, tomatoes, fresh herbs
Wild mushroom risotto, sautéed broccolini, crispy onions

Rosemary Garlic Marinated Roasted Half Chicken 24
Creamy parmesan polenta, caramelized onions,
brussel sprouts, lemon thyme jus

Crispy Skin Pastrami Spiced Salmon 28

Sautéed spinach, lyonnaise potatoes, red onion confit, horseradish
cream

Korean Miso Honey Glazed Local Fluke 32

Forbidden rice cake, stir fried baby bok choy and beech mushrooms,
sesame soy vinaigrette

Garlic kale mashed potato, house made orange
bourbon steak sauce
Roasted garlic butter, balsamic glazed cipollini onions,
truffle smashed potatoes, sautéed broccolini

Lemon Vegetarian Tagliatelle 22

Sautéed broccoli rabe, carrot strands, exotic mushrooms,
red pepper, extra virgin olive oil, topped off with whole milk ricotta
from Lioni’s

Chicken Pot Pie 22

Simmered tender whole chicken with aromatic vegetables and peas
in a velvety velouté topped with puff pastry

Children’s Entrées $10
Sliders (2 Per) W/ Fries
Mac and Cheese
Mini Pizza

Chicken Fingers and Fries
Pasta and Tomato Sauce
or Butter

Sides $7
Mushroom Rissotto
Broccolini
Mashed Potato

Sautéed Spinach
Shoe String Fries
Roast Baby Carrots

Consuming raw or undercooked meats, fish, shellfish, or fresh eggs may increase your risk of food borne illness, especially if you have certain medical conditions. These items are cooked to order.

Before placing your order, please inform your server if a person in your party has a food allergy.

