
Soup Du Jour | mkt.
Made from scratch with fresh seasonal ingredients.
ask your server!

Soft Pretzel Sticks| 9
House-made cheddar ale sauce

GPH Signature Nachos
Pepper jack cheese, pickled jalapenos, tomatoes, sour cream, scallion, mashed avocado

Regular Full 14 | Half 9   Smoked Pulled Pork  Full +5 | Half +3   Salsa Verde Braised Chicken Full +4 | Half +2.50

House Green Salad | 8

*GPH Caesar | 8 

Grilled Chicken +4  Grilled Shrimp +6  Grilled Steak  Tips +7

 Arugula, carrots, cucumber, tomatoes & house vinaigrette 

baby romaine lettuce, garlicky croutons, parmesan cheese & 
house caesar dressing

*Classic Cobb |13
bacon, grilled chicken, avocado, cheddar, hard-boiled egg, 
cucumber, tomato & balsamic vinaigrette

BURGERS & DOGS

Burgers are all hand-formed 6 oz patties of ground short-rib, brisket & chuck.  Dogs are 100% beef.
*Burgers are all cooked to order and served on a grilled  bun.

SANDWICHES

Build your own Burger or Dog toppings
Lettuce | Tomato | Red onion | Burger mayo | Mustard | BBQ sauce | Pickled jalapenos 

Relish | GPH special sauce | Caramelized onions | Cheddar | American | Swiss

*Single patty | 12.75  *Double patty | 16.25  All beef dog | 7.50

Avocado +1 | Bacon +.75 | Blue Cheese +.50 

All GPH signature sandwiches served with hand-cut  french fries 

Turkey  |12
Farmers & Cooks turkey breast, tomato, red onion, VT cheddar, 
toasted garlic and rosemary aioi & mashed avocado

Crispy or Grilled Spicy BBQ Chicken|14 
Bacon, grilled red onion, cheddar cheese, spicy BBQ sauce & 
fresh housemade slaw

Pulled Pork Bahn Mi | 14
Toasted French bread, pulled pork, julienned carrots, cilantro,
cucumber, jalapeno, nuoc cham & avocado

Reuben |14
Farmers & Cooks corned beef brisket, swiss cheese , thousand 
island dressing, house made coleslaw & a dash of frank’s

Gluten-free Roll (2) & 7- Grain Bread available upon request

SIDES | 5 

Groton Publick House
Pub & Eatery

LU
N

C
H

STARTERS & SHAREABLES

SALADS

All GPH burgers served with hand-cut  french fries 

Caprese | 14  
Fresh mozzarella, thick sliced heirloom tomatoes, sea salt,
basil, balsamic reduction & evoo

Fish Tacos (3) | 15
Fresh housemade slaw, avocado, pico de gallo & chipotle aioli

Falafel |12
Fresh lemon-garlic tahini, tzatziki, house-made hot sauce,
romaine & pickled carrots

Chicken Wings | 13

Shaved Sirloin Sliders | 9
White american cheese, caramelized onions & 
roasted garlic aioli

Bruschetta | 9
Garlic rubbed French bread, tomato, basil, minced onion,
balsamic, evoo & ricotta

House-made hummus, pimenton dulce
Pressed Pita & Hummus | 8

Before placing your order, please inform you server about any food allergies you may have.
*these items are cooked to order and/or may be served raw. Consuming raw or undercooked meat, poultry or fish may increase 

your risk of a food borne illness

Partner/ Executive Chef: Chris Frothingham                                                                             Food and Beverage Director: Joe Rinaldi 


