CHILI &

cheddar, scallions, sour cream,
tortilla chips

MUSSELS * 12

lemongrass, ginger, garlic, grilled bread

NACHOS

sharp cheddar, queso, pico de’gallo, black
beans, shredded iceberg, jalapenos, sour
cream

esmall 9

elarge 13

*with chili ewith chicken ewith pork +3
POUTINE 13

hand cut fries, cheddar, duck confit,
demi glace, pickled red onions

MARYLAND CRAB CAKES 13

fried green tomatoes, salsa cruda,
tomato coulis

SWEET CHILI GARLIC SHRIMP 13

golden fried, sriracha aioli

WINGS OR TENDERS 11

buffalo, maple chipotle,
sweet chili garlic, korean B.B.Q,
{blue cheese or ranch with carrot + celery sticks}

FRIED PICKLES 7

spicy aioli

BACON WRAPPED SCALLOPS 13

applewood smoked bacon wrapped scallops
over field greens, honey mustard dipping
sauce

TUNA POKE™ 12
crispy wontons, tuna poke, bean sprout
slaw, jalapefo, sriracha aioli & soy aioli

BUFFALO CAULIFLOWER 10

buttermilk fried cauliflower tossed in buffalo
sauce, blue cheese dressing with

carrot and celery sticks

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

Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk
of foodbourne illness.

**Homemade caesar dressing is made with raw
eggs.

*These items are cooked to order or contain raw
ingredients

FLATBREAD PIZLA

MARGHERITA 12

san marzano tomatoes,
fresh mozzarella, basil

IRISH PUBLIC 12
potato, cheddar, applewood smoked bacon,
chives, scallion crema

DUCK CONFIT & BRIE 13

brie cream, duck confit, arugula,
grape tomatoes, balsamic reduction

FUNGUS AMONGUS 13

mushroom duxelle, gruyere, caramelized wild
mushrooms, applewood smoked bacon,
truffle, sunny egg

FIG JAM 12
blue cheese, candied walnuts,
caramelized onions and apples

BUFFALO CHICKEN 13

marinara, ranch, blue cheese crumble and
bacon

CHEESEBURGER 13

roasted garlic aioli, ground beef, bacon,
cheddar, caramelized onion, garnished with
pickles, tomato, onions, lettuce

TACOS

TWO TACOS SERVED ON FLOUR TORTILLA
WITH HOUSE RICE & BEANS

« FRIED HADDOCK 13

pickled slaw, pico de’gallo,
baja sauce, cilantro

« SHORTRIB 13

asian slaw, cheddar, sriracha aioli

« PULLED PORK 13

crema, avocado, salsa roja, cotija,
cilantro & onions

B

*COLE SLAW 2

* BASKET FRIES 5

TRUFFLE PARM FRIES 7 <MASHED POTATOES 4
*HOUSE RICE 4 *VEGETABLES 5
*ASPARAGUS 6 *BROCCOLI 5




SALRD

ADD A PROTEIN TO YOUR SALAD
+TENDERS 5 + GRILLED CHICKEN5 +SHRIMP7 +STEAK7

HOUSE SALAD s
field greens, carrots,
grape tomato, cucumber,
red onion, croutons,
champagne vinaigrette or
balsamic vinaigrette

CAESAR** 8

romaine, croutons, traditional
caesar dressing, shaved parm

COBB 11
romaine dressed in ranch with
avocado, tomato, red onions,
bacon, hardboiled egg

ROASTED BEET & CITRUS SALAD 12
gold & red beets, heirloom
tomatoes, whipped ricotta,
fresh citrus, baby arugula,

pistachio vinaigrette

TOMATO & MOZZARELLA SALAD 12

vine ripe tomatoes,

sliced mozzarella,
fresh basil, arugula, evoo,

balsamic reduction

SOUTH WESTERN BBQ
CHICKEN SALAD 15

romaine, grilled chicken,
tortilla strips, corn,
black beans,

chipotle-ranch dressing

GORGONZOLA STEAK SALAD 16
field greens, grilled marinated
steak, grape tomatoes,
gorgonzola, red onion,
fig balsamic vinaigrette

ASIAN TUNA SALAD™ 18

field greens, seared
sesame tuna, snow peas,
bean sprouts, carrots,
red peppers, red onion,
ginger-soy vinaigrette
with roasted peanuts

ico,

mmm-= MORE STUFF

PUBLIC BURGER * 15

brioche roll, garlic aioli, lettuce, tomato,
pickled red onions, aged cheddar, and
applewood smoked bacon with fries

SPICY PEANUT BUTTER BURGER * 16

onion roll, grilled 8oz burger, aged cheddar,
smooth house peanut butter, bacon, avocado,
shredded cabbage, kimchi sauce with fries

VEGGIE BURGER 14
brioche roll, lettuce, tomato, pickled red
onions, aged cheddar, guacamole with fries

FRIED CHICKEN 18

buttermilk fried chicken, mashed
potatoes, collard greens, gravy

MARINATED STEAK TIPS 21

grilled steak tips, yukon mashed
potatoes, grilled asparagus

ASIAN SHORTRIB 22

glazed short rib, asian slaw,
house rice, veggies

LAMB LOLLIPOPS 24
grilled lamb chops, caramelized okra,
arugula, feta, watermelon, grape tomato,
balsamic reduction

CAULIFLOWER FRIED RICE

blistered shishitos, crispy ‘cauliflower rice’,
julienne veggies, kimchee, sunny side egg
*SALMON 23  CHICKEN 20 TOFU 19 *STEAK TIPS 23

POT OF GOLD 17
our version of mac and cheese topped
with buttered ritz cracker crumb
o CHILI *PULLED PORK < BACON & PEAS +3

CRISPY CHICKEN SANDWICH 14

brioche roll, american cheese, lettuce,
tomato, pepperoncini aioli with fries

CRAB CAKE PO’ BOY 15

brioche roll, cajun aioli, tomato,
lettuce, pickled red onions and
applewood smoked bacon with fries

BANH Mi SHORT RIB 15
brioche roll, asian slaw, cucumber,
pickled red onions, sriracha aioli with fries

SHORT RIB & MOZZ STICK GRILLED CHEESE 17

sliced brioche, slow braised short rib, huge
mozzarella sticks, roasted tomatoes with fries

TUNA 22

blackened loin, fried rice, ginger salad,
avocado, siracha aoli, sesame seeds

NEW ENGLAND FISH-N-CHIPS 18

hand cut fries, coleslaw, tartar sauce, lemon

SALMON 22
mojo marinade, chorizo, plantains,
pickled cabbage, smashed avocado,
cilantro vinaigrette

CLASSIC BAKED HADDOCK 21

buttery ritz cracker crust,
asparagus, lemon basil butter

SWORDFISH 22
grilled swordfish, gremolata, curried
garbanzos, grilled cherry tomatoes,
cucumber tzatziki

THAI CURRY VEGGIES

thai curry coconut broth garnished with
toasted coconut, cilantro, house rice
e SALMON 22 <CHICKEN 19 < TOFU 18




