
deSha’s
AMERICAN TAVERN

POTATO SKINS
topped with cheddar jack cheese, bacon & scallions,
served with salsa & sour cream 11.50

FRIED CHEESE
egg roll-wrapped mozzarella with marinara 9.50

CRAB STUFFED MUSHROOMS
filled with crab meat, mozzarella, & parmesan 13.50

BONELESS WINGS
tossed in choice of sauce: buffalo, teriyaki,
or Maker’s Mark BBQ 13.50

COCONUT CHICKEN
hand-breaded in deSha’s coconut breading, fried to a
golden brown, with house-made honey mustard | 14.50
also available Southern-Fried 13.50

 

DI�ER
STARTERS

STUFFED BANANA PEPPERS
mozzarella cheese stuffed into a whole banana pepper,
wrapped & fried with marinara sauce 10

FRIED GREEN TOMATOES
dipped in deSha’s blend of seasoned flour, with
Cajun mayonnaise 10.50

PRETZELS & BEER CHEESE
warm soft pretzels, saratoga chips 11

COMBO APPETIZER
three of our house favorites: Potato Skins, Fried
Cheese, & Coconut Chicken  sm 12.50 or lg 18.50

 
SOUP & SALADS

SOUP
Cup: 4.50  Bowl: 6.50 | A� Cornbread: 2.75

HOUSE-MADE CHILI | FRENCH ONION | DAILY

CAESAR SALAD
romaine hearts, seasoned croutons, red onion, parmesan,
tossed with caesar dressing 9

HOUSE SALAD
mixed greens, tomato, mushrooms, carrots, egg, onion,
sesame sticks, choice of dressing 9

SPINACH SALAD
baby spinach, warm bacon, egg, sliced mushrooms,
red onion, with house french dressing 9.50

A� ONS
C A J U N  C H I C K E N  7  |  S T E A K  1 0  |  S A L M O N  9  |  F R I E D  S H R I M P 6

FRESH HOUSEMADE MUFFIN | 1.75

SOUTHERN FRIED CHICKEN SALAD
romaine & iceberg blend, tomatoes, mushrooms,
carrots, egg, corn, chopped pecans, with
honey mustard dressing 15

CRANBERRY CHICKEN SALAD
romaine, dried cranberries, blue cheese crumbles,
pecans, with cranberry-orange splash dressing 16

SMOKEHOUSE SALAD
grilled chicken, country ham, bacon, egg, cheddar jack,
green onion, choice of dressing 15.50

 

*Consuming raw or undercooked meats, poultry, seafood shellfish or eggs may pose an increased risk of food borne illness.

SIDESHOW
3.75 each or order a trio of sides with cornbread: 11.50

MACARONI & CHEESE | HOUSE-MADE COLESLAW | RICE PILAF | FRENCH FRIES | MASHED POTATOES | 
SARATOGA CHIPS | BAKED POTATO | LOADED BAKED POTATO (+$2) |

BAKED SWEET POTATO | BROCCOLI | STIR FRY | SAUTÉED MUSHROOMS 

-ADD SIDE SALAD  4-

“M�t Me at deSha’s”

Welcome to deSha’s. Since opening our doors in 1981 our mission has been to be a comfortable, 
down-home place to enjoy homemade southern-style food and drink. A lot has changed around Maysville 
over the years, but we’re still right here on that same mission (with the same famous cornbread recipe!),  

and we are proud to be part of the rich history in this river city for over 40 years.

indicates a deSha’s signature item



deSha’s
AMERICAN TAVERN

FISH & CHIPS
hand-breaded haddock, tartar sauce, fries
& coleslaw  sm 15.50   lg 18.50

KENTUCKY HOT BROWN
sliced turkey breast over toast, cream sauce, cheddar,
bacon, tomato, broiled to golden brown 15.50

MAKER’S MAC & CHEESE
Maker’s Mark BBQ pulled pork over
smoked gouda mac 15

SMOKED PORTERHOUSE CHOP
tender, thick cut pork chop, char-grilled,
served with choice of two sides 23

STEAK deSHA
tenderloin medallions seasoned & marinated in our
house-made soy citrus sauce & sautéed mushrooms,
served with choice of two sides 28

  
 

 

DI�ER
HOUSE FAVORITES

WESTERN CHICKEN GRILL
Maker’s Mark BBQ, bacon, monterey jack,
over rice, choice of side 16.50

COCONUT
hand-breaded tenders in deSha’s coconut breading,
fried to golden brown, with house-made
honey mustard, fries 16.50  | 
also available Southern-Fried 15.50

TERIYAKI
grilled chicken breast, peppers & onions in our
house-made sauce, served over rice 15

ALFREDO
grilled chicken breast, rich cream sauce
over fettuccini, served with garlic bread 16

 

BURGERS

*Consuming raw or undercooked meats, poultry, seafood shellfish or eggs may pose an increased risk of food borne illness.

CHICKEN SPECIALTIES

8 oz. premium blend of ground beef served on a brioche bun with our house fries

deSha’s SIGNATURE
sautéed onions, mushrooms, bordelaise, monterey jack 14.50

THE ALL-AMERICAN
lettuce, tomato, onion, pickle,
american cheese 13

SANDWICHES
served with house fries or choice of side

   -ADD SIDE SALAD  4-

STEAK & SEAF�D
served with choice of two sides | add a side salad: $4

PRIME RIB (FRIDAY & SATURDAY)
served with au jus  10 oz. 28 | 14 oz. 34
CHOPPED STEAK
char-grilled, topped with sautéed onions,
mushrooms, bordelaise  16.50

BLACK ANGUS FILET
6 oz. charbroiled 29.50   add shrimp 6

RIBEYE
12 oz. charbroiled 32

PAN-SEARED SALMON
topped with garlic butter, over rice,
choice of side 22

FRIED CATFISH
breaded in a spicy cornmeal breading,
with tartar sauce 20.50

GOLDEN FRIED SHRIMP
gulf shrimp butterflied and breaded,
with cocktail sauce 18.50 

HOT PRIME RIB
thinly sliced, grilled with melted swiss, rye bread,
au jus & horseradish 15.75

IRISH DIP
grilled corned beef topped with sauerkraut, swiss,
side of 1000 island & au jus 13.75

BUFFALO CHICKEN
hand-breaded, dipped in buffalo sauce,
monterey jack cheese, brioche bun 13.75

FISH SLIDERS
hand-breaded haddock, lettuce, tartar sauce,
brioche bun 14

BBQ & BACON
Maker’s Mark BBQ, bacon, cheddar,
lettuce, tomato, onion, pickle 14.50




