
Appetizers
*Donahue’s House Smoked Salmon Platter………….………..........……… $13.95

Thin Slices of House Cured, Hard Wood Smoked Salmon over
Field Greens with a Duet of Sauces and Toast Points

Pan Seared New England Crab Cakes…………..…………………………... $11.95
Tender Lump Crabmeat, Fresh Herbs and Seasonings. Pan Seared and Drizzled with

Roasted Red Pepper Remoulade on a Bed of Greens and Roasted Red Peppers

Clams Casino……………………………….………………………………………........$11.95
Fire Roasted Sweet Bell Peppers, Smoked Bacon, Roasted Garlic and Lemon Butter, Parmesan Crumbs

*Seared Ahi Tuna “Nachos”………………………………………………….....…....$11.95
Asian Twist on a Pub Favorite! Rare Sesame Seared Tuna over Crispy Fried Wonton Chips with

Asian Vegetables and a Trio of Spicy Asian Sauce Drizzles

Popcorn Shrimp………………………………………………………………………$11.95
Lightly Battered and Crisp Fried Baby Gulf Shrimp with a Wasabi Aioli Sauce

DJ’s Pub Nachos………………………………………………………………………..$10.95
Crispy House Fried Tortilla Chips Topped with CD's Spicy Texas Chili, Cheddar Cheese,

Red Onion, Tomato and Jalapeño Peppers

Chicken Wings…….……………………………………………………………....….....$9.95
A Full Pound of Spice Rubbed, House Smoked Wings Tossed in a Fresh Herb Cayenne Pepper Sauce.

Served with Our House Gorgonzola Dressing

Kate's Beer Battered Avocado Fingers……………………………………. $9.95
Golden Fried Ripe Hass Avocado Slices Served with

Our House Cucumber Dill Ranch Dressing.

Crispy Fried Zucchini...............................................................................................................................................$8.95
Fresh Strips of Italian Style Breaded Zucchini, Deep Fried and Served with Mustard Sauce

Con Queso…..……………...……………………………………………………………$8.95
Served since 1978, this Donahue’s Classic is a Cheese Dip with Jalapeno Peppers, Tomatoes and

Onion. Accompanied with House Tortilla Chips

Chef's Daily Bistro Flatbread Pizza………...……………………...Priced Daily
Thin, Fire Grilled Crust Topped with the Chef's Daily Selection of Fine Ingredients.

Award Winning Soups
New England Clam Chowder……................................…..…...cup $4.95….bowl $6.95

Loaded with North Atlantic Clams in a Classic Cream Base Topped with Fresh Dill.
One Taste and You Will Know Why it is the“Best Chowder in New England”

Lobster Bisque……………………………………………....….cup $5.95….bowl $7.95
A Classic Lobster Bisque Topped with Fresh Lobster Meat

French Onion Soup…………………..…………………………………………….....$6.95
House Garlic Croutons and Melted Swiss Cheese. Served Piping Hot and Golden Brown

CD’s Spicy TexaS Chili.………………………………………………………………...$6.95
Topped with Jalapeno Peppers, Ripe Tomatoes, Red Onion and Sour Cream.

Served with House Tortilla Chips

Soup and Salad Combo…………………………………….……………………......$9.95
Bowl of Chili, Chowder or Chef’s Daily Soup and a Side House or Caesar Salad.

Served with Warm French Bread

*Thoroughly cooking meats, poultry, seafood, shellfish, and eggs reduces the risk of food born illness



Garden Goodies

Donahue’s House Salad……...………………………………side $3.95….full $6.95
Mixed Field Greens with Cherry Tomatoes, Red Onion, Carrot, Cucumber and House Croutons

Caesar Salad………...…………………………………………...side $3.95….full $6.95
Freshly Cut, Crisp Romaine Lettuce Tossed with Our Famous Caesar Dressing

Topped with Shaved Parmesan Cheese and House Croutons

Gorgonzola Iceberg Lettuce Wedge……………………………..…….......$8.95
Large Wedge of Iceberg Lettuce with Crisp Bacon, Crumbled Gorgonzola and Oven Roasted Tomatoes.

Drizzled with Balsamic Glaze. Served with Our Creamy Gorgonzola Bleu Cheese Dressing

Baby Spinach Salad….……………………………………………………………..…$8.95
Fresh Baby Spinach Leaves Tossed in Our House-made Warm Bacon Dressing Topped with
Sliced Mushrooms, Julienne Red Onion, Cherry Tomatoes, Pine Nuts and House Croutons

Harvest Salad………………………………………………………………………......$8.95
Sun Dried Cranberries, Toasted Walnuts, Native Granny Smith Apples and Brie Cheese Wedges

Served on a Bed of Mixed Field Greens with House Croutons

Cobb Salad……………….…………………………………………………………..…..$11.95
Tender Slices of Grilled Chicken Breast Served on a Bed of Mixed Field Greens with Avocado,

Hard Boiled Egg, Smoked Bacon, Cherry Tomatoes, Cucumbers, Red Onion and House Croutons.
Topped with Crumbled Bleu Cheese and Served with House Balsamic Vinaigrette

*Chef’s Salad…………………………………………………………………………......$11.95
Julienne Breast of House Roasted Turkey, Black Forest Ham, House Roast Beef Served Over Mixed Greens

with a Trio of Cheeses, Cucumbers, Cherry Tomatoes and Hard Boiled Egg

Homemade House Salad Dressings

Balsamic Vinaigrette, Creamy Bleu, Cucumber Dill Ranch,
Russian, Ranch and Low Fat Strawberry Balsamic Vinaigrette

*Crumbled Bleu Cheese Vinaigrette ~ add $.75

Add Grilled Marinated Chicken………………………………..$3.95
Add Baby Gulf Shrimp……………………………………………….....$4.95

New England Fried
Seafood Platters

All Platters are Served with Homemade Cole Slaw, House Tartar Sauce and French Fries

Fried Oysters…………………………………………………………........market price

Fried Whole Belly Clams………………...………………………...........market price

Fried Scallops…………………..……………..……………………………………......$15.95

Beer Battered Colossal Shrimp……………….………………………….….......$17.95
Served with a Orange Horseradish Sauce

Fish & Chips………………………………………………………………………........… $14.95
A Donahue's Original Coated with Japanese Breadcrumbs and Served with Malt Vinegar on the Side



*Thoroughly cooking meats, poultry, seafood, shellfish, and eggs reduces the risk of food born illness

Virginia’s Deli Sandwiches
Served with Crispy French Fries and Kosher Pickle

California Grilled Chicken Panini…………………………………………..$9.95
Marinated Breast of Chicken, Brie Cheese, Avocado Slices, Oven Roasted Tomatoes and House Guacamole.

Served on Pressed House Panini Bread

Classic Club Sandwich…….......…………………………………………………......$9.95
Triple Decker Made with Your Choice of House Roasted Turkey Breast, House Roast Beef or

Black Forest Ham with Smoked Bacon, Lettuce, Ripe Tomatoes and Mayonnaise

Smoked Turkey Breast…………………………………………………………........$9.95
Thinly Sliced Smoked Turkey Breast, Smoked Bacon, Swiss Cheese, Avocado Slices and

Ranch Dressing on Grilled Pumpernickel Rye Bread

The Meggin………………………….………………………………………………… $9.95
House Roasted Turkey Breast with Homemade Herb Stuffing, Cranberry Sauce,

Mayonnaise and Lettuce on Toasted Wheat Bread
Warm Black Forest Ham and French Brie. . . . . . . . . . . . . . . . . . . . . . . . . . . . $9.95

Oven Warmed Black Forest Ham and French Brie Served on Toasted Baguette

Pastrami Rueben…………………………….………………………………………..$10.95
New York Style with Sliced Tender Pastrami, Swiss Cheese, Sauerkraut and

Creamy House Russian Dressing on Grilled Rye Bread

Augie's Doggies……………………………...………………………………………….$9.95
Two Beer Steamed and Fire Grilled Knockwurst Smothered with Sautéed Onions and American Cheese.

Served on Rye Toast with a side of Baked Beans

*Simply Beef………………...……………………………………………………………...$9.95
Patrick's Favorite! Rare House Roast Beef, Thinly Sliced and Served on

Rye Bread with Lettuce, Ripe Tomato and Mayonnaise.

*The French Connection………………...………………………………………..$10.95
Thinly Sliced Rare House Roast Beef smothered with Sautéed Onions and

Swiss Cheese on Toasted Baguette with Hot Au Jus for Dipping!

*Steak Sandwich…………………………...…………………………………….....…$17.95
A 12oz. Cut of Our Choice New York Sirloin, Grilled to Your Liking, Served

Open Faced on Rye Toast. Platter is Finished with a Small Salad and French Fries

*Steak Patrick………………………………………………………………………...$18.95
Same as Above, Smothered with Sautéed Onions and Melted American Cheese

Fire Grilled
Half Pound Burgers

We Proudly Hand Make Our Burgers with Choice Ground Sirloin.

Served with Crispy French Fries and Kosher Pickle

*Hamburger…………………………………………………………………………….$8.95
Simple and Mouth Watering!

*Cheeseburger…...……………………………………………………………………..$9.95
With Your Choice of Cheese: American, Cheddar, Swiss, Monterrey Jack,

Mozzarella, Brie and Boursin Cheeses
Additional Toppings Available:

Avocado…………………….$.75 Sautéed Mushrooms...… $.75 Sautéed Onions…....………$.75

Crisp Bacon………………....$.75 Jalapeno Peppers………..$.75 CD's Texas Chili……....……$.75

Veggie Burger………………………………………………………………………......$8.95
Savory Vegetable and Grain Burger with a Blend of Carrots, Mushrooms, Bell Peppers, Black Olives,

Brown Rice and Rolled Oats. Served on a Giant English Muffin with Roasted Red Pepper Mayonnaise

*Donahue's House Burger………………………………………………………...$10.95
Our Half Pound Burger Topped with Smoked Bacon, Boursin Cheese and Sauteed Mushrooms



*Thoroughly cooking meats, poultry, seafood, shellfish, and eggs reduces the risk of food born illness

House Specialties & Favorites
Debbie's Chicken…………………………………………………………………….....$16.95

"Mamma's Chicken" is Lightly Breaded Chicken Breast Sautéed with Fresh Dill,
White Wine, Lemon and Butter. Served with Herbed Rice Pilaf

Chicken Marsala……………….………………………………………………….....$17.95
Sautéed Medallions of Boneless Chicken Breast with Mushrooms, Sliced Garlic, and

Marsala Wine. Served with Herbed Rice Pilaf

Native Codfish Piccata…………………………………………………………......$19.95
Cod Fillet Oven Roasted then Sauteed with Garlic, Fresh Lemon, Capers,

Cherry Tomatoes and Butter. Served with Herbed Rice Pilaf

Atlantic Salmon……………………………..……………………………………......$19.95
Pan Seared Salmon Fillet Draped with a Kentucky Bourbon Molasses Glaze.

Served with House Butter Whipped Potatoes

*Sesame Seared Ahi Tuna Steak………………………………………………….$21.95
Sushi Grade, Sesame Seared Tuna with Wasabi Citrus Glaze.

Served with House Butter Whipped Potatoes

*Choice New York Sirloin………………….………………………………….....$26.95
16oz of Choice Sirloin Fire Grilled to Your Liking. Served with House Butter Whipped Potatoes

Above Selections are All Served with Sautéed Fresh Vegetables!

Fire Grilled Italian Sausage and Penne Pasta………………………….....$16.95
Grilled Sweet Italian Sausage, Sliced and Sautéed in Olive Oil with Sliced Garlic, Baby Spinach and

Oven Roasted Tomatoes over Freshly Cooked Penne with Shaved Parmesan Cheese

Linguine with White Clam Sauce ……………………………………………....$18.95
Littleneck and Minced Clams Sautéed in Olive Oil with Sliced Garlic, White Wine and Chopped Italian Parsley.

Tossed in Freshly Cooked Linguine with Shaved Parmesan Cheese

Shrimp ScamPI……………………………………………………………………….......$21.95
Colossal Shrimp Sautéed with Sliced Garlic, Shallots, Lemon, White Wine, Italian Parsley and Capers.

Tossed in freshly cooked Linguine with Shaved Parmesan Cheese

“Sneaka" Side Orders
French Fries………………………………………………………………………………………….$2.95
Onion Rings…………………………………………………………………………………………..$3.95
Homemade Cole Slaw……………………………………………………………………………..$2.95
House Butter Whipped Potatoes……………...……………………………………………….$3.95
Macaroni & Cheese………………………………………………………………………………...$5.95
Creamed Baby Spinach………………………………………………………………………...…...$4.95
Sautéed Mushrooms………………………………………………………………………………$2.95
Sautéed Fresh Veggies…………………………………………………………………………….$3.95
Guacamole and Chips……………………………………………………………………………..$4.95

For The Little Ones
Under 10 please!

Grilled Cheese
With fries and a pickle

$5.95

Pasta with Butter
Penne or linguine

$5.95

Mac & Cheese
$5.95

Mini Pizza
$5.95

Chicken Fingers
With fries and a pickle

$5.95



*Thoroughly cooking meats, poultry, seafood, shellfish, and eggs reduces the risk of food born illness

Beverages
Draft Beers

Guinness Stout
Bass Ale

Samuel Adams Seasonal
Bud Light

Blue Moon
Red Hook Long hammer IPA

sHOCK tOP
Smithwicks

Domestic Bottles
Budweiser
Bud Light

BudWEISER “55”
bUD lIME

cOORS lIGHT
mILLER lITE

mICHELOB uLTRA
Narragansett

sIERRA nEVADA pALE aLE
lONG hAMMER aLE

tWISTED tEA
mIKE'S hARD lEMONADE

iMPORTED bOTTLES
hEINEKEN

hEINEKEN lIGHT
sTELLA aRTIOUS

cORONA
cORONA Light

New Castle
Amstel Light

House Wines
Proudly Pouring Stone Cellars by Beringer

Chardonnay, Pinot Grigio, Merlot, Cabernet Sauvignon

Dessert Menu
Chocolate Lava Cake

Decadent, Warm Chocolate Ganache Center
Served with Whipped Cream

New England Apple Crisp
Native Granny Smith Apples & Almond Granola Crumb

Served with Whipped Cream

Old Fashioned Peach Melba
Peach Halves, Vanilla Ice Cream & Raspberry Sauce

Served with Whipped Cream

New York Style Cheesecake
Vanilla Bean Cheesecake & Strawberry Sauce,

Served with Whipped Cream

Home Style Carrot Cake
4 Layer, Cream Cheese Frosted, Traditional Carrot Cake

All Desserts ~ $6.50
*A la Mode with Vanilla Ice Cream ~ $1




