
Carry Out and 
Delivery Menu

All Your Pub Favorites

v 

Platters for Groups

Located in Trol ley Square

801.521.8917

www.deser tedgebrewery.com

Delivery

521-8917 

$100 minimum order.

Cal l  by 6 :00 p.m. for next day del iver y. 
(order ear ly  to reser ve del iver y t ime)

Sa l t  Lake City del iver y area : 
east  of  I -15, nor th of  I -80.

18% gratu i ty /del iver y charge .

Carry Out

521-8917 

Cal l  a f ter 10:30 a .m.

Al low 20 minutes for large orders .

P ickup hours : 11:30 am. to 9 :00 p.m. 

A P P E T I Z E R  P L A T T E R S

Chips & Salsa 
– choice of salsa fresca or chipotle salsa – 

14.95

Vegetable 
 – broccoli, cauliflower, celery, carrots & bell peppers  

with 3 cheese, ranch or herb dipping sauce – 
17.95

Antipasti  
– prosciutto, provolone, roasted red bells, olives, marinated mozzarella, 

 marinated mushrooms & artichoke hearts –  
45.95

Veggie & Radish Sprout Spring Rolls in Rice Paper  
– peanut sauce –  

42.95

Asian Chicken Skewers  
– spicy mustard, kimchi remoulade, ginger-carrot salad –  

42.95

P A S T A  S A L A D  P L A T T E R S

	 House Pasta	 41.95 

	 Six Veggie Parmesan	 45.95  

	 Szechwan Chicken	 45.95 

	 Bay Shrimp & Artichoke Heart	 52.95 

	 Chicken Niçoise	 45.95 

	 Prosciutto & Mozzarella	 45.95 

	 Feta, Ham & Spinach	 45.95

G R E E N  S A L A D  P L A T T E R S

	 Southwest Chicken with Ranchero Cheese	 47.95 

	 Chicken Caesar with Parmesan	 47.95 

	 Garden with Parmesan Cheese	 47.95 

	 Chef’s – beef, ham, turkey, cheese	 47.95 

	 Smoked Turkey & Cheese Tortellini	 47.95 

	 Asian Chicken & Veggies – plum vinaigrette	 47.95

F R E S H  F R U I T  P L A T T E R S

Fresh Fruit  
– cantaloupe, honeydew, pineapple, grapes & strawberries  – 

39.95

S A N D W I C H  P L A T T E R S

8 half sandwiches with chips.  Choice of wheat, sour dough or rye

Turkey & Avocado, Rare Roast Beef, Ham & Cheese, Club, and Vegetarian  
(choose your own assortment) 

38.95

Party Platters



G R I L L E D  S A N D W I C H E S

lays classic chips + pick a side 
• add $2.00 to upgrade to a high side •

Santa Fe Chicken  
– pepper jack, poblano, lettuce, tomato, chipotle mayo, ciabatta –  

11.50

Yellow Curry Chicken  
– pickled veveggies, red onion & chile-lime mayo, ciabatta –  

11.50

Guajillo Chile Barbecue Pulled Pork  
– gouda, roasted chiles, chipotle mayo, baguette –  

11.50

Bacon or Mushroom Burger*  
– cheese, caramelized onion, lettuce, tomato, garlic mayo, brioche bun –  

11.50

Pastrami & Swiss Panini  
– 1,000 island dressing, red onion, dill pickle –  

11.50

Black Bean Veggie Burger  
– pepper jack, tomato, roasted chiles, lettuce, chipotle mayo, brioche bun –  

10.50

Grilled Smoked Turkey  
– provolone, dried cranberry relish, lettuce, garlic mayo, grilled rye –  

11.50

Reuben  
– corn beef, swiss, sauerkraut, dijon mayo, grilled rye  –  

11.50

Sirloin Open Face   
– gorgonzola, mushrooms, caramelized onions, fried shallots, tarragon –  

13.50

Portobello Mushroom  
– provolone, roasted red bells, zucchini, tomato, greens, garlic mayo –  

11.50

Southwest Beef Dip   
– spicy au jus, chiles, pepper jack, onion, chipotle mayo, baguette  –  

12.00 

C L A S S I C  S A N D W I C H E S

served on sourdough, wheat or rye + mayo unless declined 
lays classic chips + pick a side 

• add $2.00 to upgrade to a high side •

Turkey & Avocado • Club • Vegetarian • Rare Roast Beef and Swiss • 

–  9.00 ha l f  ·  11.00 whole –

S I D E S  •  5 . 0 0

Green Salad • Fresh Fruit • Kale Salad • House Pasta Salad 
Soup of the Day (cup) • French Fries

H I G H  S I D E S  •  7 . 0 0

French Onion Soup • Pasta Salad of the Day 
Soup of the Day (bowl) • Kale Salad with Goat Cheese

C L A S S I C  S A L A D S

Chef ’s  
– roast beef, ham, turkey, cheddar, jack, tomatoes, cucumber, egg  –  

12.50

Smoked Turkey  
– cheese tortellini, bacon, broccoli, tomato, cucumber, avocado, egg –  

12.50

Garden  
– broccoli, cauliflower, tomato, cucumber, carrots, green beans, parmesan –  

12.00

G R I L L E D  S A L A D S

Southwest Chicken  
– quesa fresca, avo, black bean & corn salsa, tomatoes, pepitas –  

– corn or flour tortillas –  
13.00

Roasted Chicken Caesar  
– confit tomatoes, egg, capers, green beans, parmesan, polenta, croutons –  

13.00 

Asian Salmon*  
– fried wontons, baby corn, snow peas, cucumber, red bell peppers, cilantro –  

14.50

Portobello Mushroom  
– artichoke hearts, feta, white beans, tomatoes, cucumber, olives, warmed pita –  

13.00

Crab Cakes  
– avocado, tomato, red bell pepper, corn & jicama salsa, pepitas, chipotle aioli –  

13.50 

Warm Italian  
– grilled zucchini & peppers, crimini, tomatoes, fresh mozzarella crostini –  

12.50

Thai Salad with Red Curry Beef  
– napa cabbage, linguini, red bells, grapes, snow peas, carrots, cilantro, peanuts –  

14.00

P A S T A  S A L A D S

All our pastas are made in-house

Mon	� Six Veggie  
tomato, cauliflower, broccoli, beans, carrots, snow peas, parmesan	 11.50

Tues	� Szechwan Chicken  
broccoli, cukes, peanuts, snow peas, baby corn, red bells, cilantro	 12.50

Wed	� Shrimp & Artichoke Heart  
tomato, cucumber, broccoli, olives	 13.50

Thur	� Chicken Niçoise 	  
egg, tomato, green bells, beans, cucumber, red onion, olives, capers	 12.50

Fri	� Italian  
prosciutto, mozzarella, peas, tomato, olives, lettuce	 12.50

S & S	� Greek  
ham, spinach, feta cheese, olives, red bells	 12.50

M E X I C A N

E N C H I L A D A S 
– rice, black beans, tortilla salad, flour or corn tortillas –  

one – 10.00    two – 12.00    three – 14.00

Beef – red chile braised beef, onions, jack & cheddar cheese

Chicken – chiles, corn, jack & cream cheese

Cheese – jack & cheddar cheese, green chiles, corn

B U R R I T O S 
– with black beans and tortilla salad – 

Chile Verde  
–  pork, poblano and anaheim chiles, jack cheese, chipotle crema, jalapeño –  

13.00

Veggie 
 –  chiles, squash, corn, onions, tomato, pepper jack, mushrrom, tomatillo sauce –  

11.00

T A C O S 
–  jicama & grape salad and tortilla chips (choice of salsa) – 

Chicken Breast 
 –  citrus marinade, guacamole, cabbage, chipotle aioli, quesa fresca –  

12.00

Carne Asada 
 –  marinated beef, caramelized onion, cabbage, chipotle mayo, quesa fresca –  

12.00

Q U I C H E  &  S O U P S

Bacon, Swiss, Zucchini, & Mushroom Quiche 
– with green salad, fresh fruit or house pasta –  

10.50

French Onion Soup or Soup of the Day – 
plus small green salad, fresh fruit or house pasta – 10.50       

plus half pasta of the day – 12.00

A P P E T I Z E R S

Sweet & Spicy Wings  
– chopped peanuts, scallions –  

10.00

Crab Cakes  
– corn-jicama salsa, chipotle aioli –  

10.00

Bruschetta  
– warmed fresh mozzarella, tomato-basil-balsamic salsa –  

8.50

Vietnamese Spring Rolls  
– julienne veggies, sprouts, rice paper wrap, peanut sauce –  

9.00

Chicken Skewers  
– spicy mustard, kimchi remoulade, ginger-carrot salad –  

9.50

Black Bean & Goat Cheese Quesadilla  
– romaine-tortilla salad –  

8.50

The Pub’s Famous Nachos  
– guacamole, serranos, tomatoes, olives, sour cream –  

9.50

Chips & Choice of Salsa  
– fresca, roasted tomato, or muy caliente –  

5.50


