Appetizers
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Hand-eut Freneh fries (Originel or Cajun!

Hot potato chips

Sweet potato fries

Yuengling beer-battered red onion rings

--3erved with house-made catsup, Chipotle ranch, or maple cream cheese dip

—Pub Dip— A timeless classie with a BPH twist, Spinach & artichoke dip made with our
signature blend of greens: baby spinach, tat soi, rainbow chard and swiss chard. Served with
hagIJEt‘te and tortma chips ‘I‘.“.‘.i.‘-"...'.!.!""“’!I‘.‘l"'."ll“l.“‘li.’il'lﬂllQl-lI'.l.jf’.“lﬂ'..“.“"‘H-"'-"-‘H"'-'|5

—Baguette & Roasted Garlic—~ Artisan French Baguette served with house-made butter,
roasted garlic cloves & a seasoned blend of white balsamic vinegar & 0live 0il wsrsssrssrersvennres

—Beer Battered Portabella Mushrooms— Tuengling beer battered mushroom
E‘lices! ElEl‘"VEﬂ with =1 b&lﬁ-ﬁmiﬂ I‘ﬁductiﬂn L T LT L T T T T e T T T g —— 6

=Bruschetta~ Herbed focaccia bread, goat cheese, white balsamic vinegar
& nlive Gil mmmt‘ed tﬂ‘mﬂtﬂea»’ Hha]lotﬂ’ & hand_cut pmgciuttﬂ EFAAREA SRS S R ISR NS R RN RN PR NS B

*~Kobe Beef Sliders—~

Three Kobe beef patties, prepared medium rare & served on toasted

Romano Clabatta buns with a tangy Lemon Dijon dip on the Side wuersesssssssssssssrsssussssisesnsansanans 15
==Blue Cheese & Bacon

—--Smoked Cheddar & Bourbon Caramelized Red Onions

-Lobeter Nachos—- Corn tortilla chips, smoked cheddar cheese,
tﬁm&tﬂEBj Shﬂuﬂtﬂg b&ﬁﬁn, & h‘utt-er pﬂ&ﬁh&d L&ngﬂﬁtinﬁ 10b~5trEI' AR PP I RSN A RN RN R R RN R AT 1‘6

—Charcuterie Plate— Smoked duck, prosciutto & handerafted sopressata salami,
pistachios, goat cheese stuffed pepadews, kalamata clives & two cheeses.
SEWE& ﬁth Criﬁphrﬁaﬂs & baguettﬂ SRR B R PSSP

—Cheese Plate— A rotating selection of artisanal cheeses plated with
seasonal fruit, cashews & pistachios. Served with crispbreads & BaguettEressessessassrsessssnsrne 17

Soup and Salad

—Fruit & Nut Salad - Our signature blend of greens tossed with diced seasonal fruit,
house-made raspberry vinaigrette, crumbled goat cheese & CASNEWSwerrenssistsesasstsssnssesersnrnsrnse 5

=Public House Chili- Your chef's personal recipe with moderate heat.
Hﬂart? Ehﬂi pmpam‘i witlh duck stock & gﬁuﬂd pﬂI‘]{ SRV LT cossrrrenrsssassssrsssssnnne Gup 4/Bowl 6
—=~Gool. it down with cheddar cheese, sour cream & diced red OnionS.casesseessssorens Gup 5/Bowl. 7

"wandﬁmg Ladle- Ask your server about today’s featured SOUDsssreusstssssassessnasses GUD 4/ Bowl

*These items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked
meats, poultry, seafood, shellfish, or egps may increase your risk of food-borne i1lness.



Sandwiches and Such

A1} sandwiches are served with a choice of fries or chips. Add bacon te any burger 32.
A1 zauces and toppings are house-made and loeally sourced.
Upgrade to Kobe beef $5

=BLTacos— House-made garlic flatbread, avocado mayo,
trjjnﬁk—EUt baﬂﬂl’l, tﬂmat?n&s’ S‘ha]lnm & ﬂmgulﬂ ERESEREEE AR RN RAR RN R AR A A N PN R PR PP PP BTSRRI NN 9

—Lobster BLT— Langostino lobater, thick—cut bacon, toasted baguette,
avosado mayo, toaato, Shallols & aruZilla vevesissensssssssrmissisainssssssisrasssnsississbsisstisassniianss 15

—~Herbivore— Orilled balsamic marinated portabella mushroom cap,
provolone, roasted red peppery pickled red onions, aruguls & avocado MAY0 cueesseses R ——
[ndding bacon to this sandwich is on the house)

*~The CulGe— Hﬂlf‘“,’[}ﬂuﬂd gmuﬂd- sirloin, ﬂmgulﬂﬁ tomato, onion & AN exavravrreasnaneraosianssnenass o
—-—add pepperjack, beer cheddar, mild cheddar, blue cheese or Provolone werrisesssavensansssanssnsess 10

¥—Acadlian~ Cajun blackened helf-pound ground sirloin, pepperjack,
bﬂurbﬂﬂ Earaﬂﬂ‘lize'ﬂ, l“Ed ﬂﬂiﬂns & be]—]- _'{J!EPPE'I‘ B:L.L“"w FEESSRS A S R R R R I PP TR ER IR R TR R RS AN RA PR AR 1G

*—Bewilderment— Half-pound ground buffalo, arugula, red oniomn,
& ﬂraﬂberw ,gj—tlger hbq SE-LI-’EE lllllllll L LR L AL R I R TN R R IR TR T PO T T e T Ty el s Rl LN I T Rl e L LTI I 1':'

~Nuremberger— Half-pound house-made bratwurst sausage patty,
sauerkraut,; beer cheddar & spicy stone ground mustard .. T R b e D)

Signature Dishes

—Petit Filet— Four 2oz. med-rare Bistro filet medallions, signature greens,
roasted pearl onions & a plaze of Michigan cherry, balsamie gastrique.
Or smother them with sautéed portabella mushrooms and red onions.w. onzesseanane 15

~Lobster Mac & Cheese— Langostino lobster in a house-made rotini mac & cheeseessssnssrenres L5

=Wild Caught Hawaiian Fish-
=Sashimi- 4oz. choice of fish, cucunber, ginger, wasabi & soy sauce
Ahi Tuna 18 Tasman Salmon 17 Walu (Escolar) 17 Combination 17

~Seared With Greens— 4oz. Walu or Ahi, seared with black sesame seeds, eracked pepper or
naked, sautéed signature gresens, shallots, toasted almonds & Lemon Beurre BlANC .essesessess 17718

—Butter Poached— 4oz. Salmon or Walu, seasoned & poached in a Thyme buttercrean sasuce.
SEWE& aver Gmtiﬂi Witrh rﬂﬁﬁb&d gﬂl"liﬂ BEPEREEREE RS RO R BRI o o o B B R

Dessert
~Chocolate Covered Bacon-
Thick-cut bacoen, chocalate, salted caramel, crushed pistachios & 528 BAlL weesesressssssassessnssasnas ?

-Bacon Bourbon Créme Briilée—
Infused with bourbon, cinnamon, maple & bacon. Served flambé with a raw SUZAT CrUSt e ieeenenesT

=Chocolate Raspberry Mousse-
Milk chocolate mousse, macerated raspberries & dark chocolate Arizzles iscnesmsessnssess S —



