


SNACKS

MEAT & CHEESE BOARD* gfo 17.00
3 cheeses, 2 meats & accoutrements

CALAMARI 10.75
lightly fried and served with marinara and
alfredo sauces, grilled lemon wedges

SPINACH ARTICHOKE DIP v 9.50
kale, spinach, artichoke & grana padano,
served with chips and carrot sticks

WINGS* gf 10.50

1 Ib smoked & flash fried with
choice of sauce: bourbon maple,
buffalo, bbg, carolina gold

MAC & CHEESE v 9.75
Tillamook cheddar, noodles
chicken +3, candied bacon +2, peas +1

BLISTERED BRUSSELS vigf 8.00
blood orange vinaigrette, pecorino
(add candied bacon +2)

TRUFFLE FRIES vigf 8.50
truffle, pecorino, thyme, béarnaise
(egg +1.50)

CANDIED BACON* gf 8.00
4 slices coated in house-made spices

GREENS

(add to my salad: chicken +3,
salmon* +4, candied bacon +2)

CITRUS CHICKEN SALAD* gf 13.50

grilled chicken, candied pecans, kale, oranges,

grapefruit viniagrette (sub salmon +2)
BEET SALAD vigf 10.00

pickled beets, kale, fennel, apple, goat cheese,

pumpkin seeds, beet vinaigrette
CEASAR SALAD vo 8.50

PUBLIC HOUSE FAVORITES

SHRIMP AND GRITS* 18.00

tiger shrimp, pesto, pumpkin & cheese grits, paprika cream sauce

a

OYSTERS
& MUSSELS

FRESH SHUCKED OYSTERS*
ask your server for daily selection
market price

MUSSELS & FRITES* gf
1/2 or full pound
thai red curry + coconut milk
8.00113.00
white wine and garlic

8.00113.00

sausage + fennel + chili
9.00115.00

v: vegetarian
ve: vegan
gf: gluten free
o: optional

GM: Dave Canino

romaine, house made Caesar dressing, grana padano

(anchovies +1.50)
SIMPLE SALAD velgf 7.00

greens, tomato, cucumber, balsamic vinaigrette

BURGERS & SANDWICHES

served with pickle and choice of fries, chips or greens

(truffle fries +2) (gluten free bread +2)

PULLED PORK SANDWICH* 11.75
bbq spice rub, kohlrabi slaw, brioche bun

PUBLIC HOUSE BURGER* 12.50

candied bacon, tillamook cheddar, rosemary aioli,

tomato, pickled vegetables (egg* +1.50)

FALAFEL 11.00
black bean garbanzo falafel, tomato,
cucumber, avocado, tatziki, grilled naan

BLT & PORKBELLY SANDWICH* 13.50

glazed pork belly, candied bacon, arugula, rosemary aioli,

CARBONARA* vo 16.00
linguini, bacon, garlic confit, egg, pecorino

STEAK FRITES* 19.00
chimichuri, rosemary aioli

SALMON* 22.00

seared skin-on salmon, quinoa and toasted farro,
squash, arugula, baby carrots, citrus beurre blanc

PIZZA

10” | 16” | GF 12” (+4)

PEPPERONI 12.00 1 20.00
san marzano sauce, mozzarella, pepperoni

BBQ PORK 13.00|24.00
smoked pork shoulder, bbqg sauce, cheddar,
candied bacon, Fresno, scallions

HAWAIIAN* 12.50 | 23.00
san marzano, mozzarella,
pineapple, country ham, jalapenos

THE WORKS 14.00 | 26.00

san marzano, mozzarella, sausage,
pepperoni, candied bacon, mushroom,

red pepper, green pepper, red onion, olives

THE FOREST v 13.00125.00

olive oil, mozzarella, pecorino, rosemary,
sautéed wild mushrooms, thyme,
roasted garlic parmesan, melted leeks

MARGHERITA v 11.00120.00
san marzano, house-made mozzarella,
tomatoes, basil

MEDITERRANEAN v 12.50123.00
olive oil & garlic, mozzarella, feta,
artichoke hearts, kalamatas,

grape tomatoes, basil

CLASSIC ITALIAN WHITE 12.00119.00
béchamel, anchovy, garlic confit, basil

SAUSAGE 12.50123.00
house-made sausage, red onion,
basil, house-made mozzarella

CHICKEN AND ARTICHOKE 13.00123.00

béchamel, spinach, artichoke, chicken
BUILD YOUR OWN PIE

10” 9.00116” 16.50 | 12”GF 13.00
Start with our cheese pizza as your base
and add your sauce and toppings.

SAUCE: san marzano | olive oil & garlic | béchamel

$1 TOPPINGS: mushrooms, brussels, jalapenos,

fresnos, onion, tomato, mozzarella

$2 TOPPINGS: pepperoni*, country ham*, italian sausage*,

naan bread (egg* +1.50, cheese +1, avocado +1)

BUFFALO CHICKEN WRAP 11.75

fried or grilled chicken, buffalo sauce, blue cheese or ranch, romaine
*Consuming any of these raw or undercooked meats,poultry, seafood shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.

pork belly*, candied bacon?, tillamook cheddar, pineapple

$3 TOPPINGS: feta, artichoke hearts,
prosciutto*, 2 eggs*, anchovies



