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APPETIZERS

FrEnca OniON Soup - $12 Harr DozeN OyYSTERS - $18

Bakep wita CrosTiNT & PARMESAN CHEESE SErRVED Raw witH MIGNONETTES OR

GrILLED wiTH GARLIC BUTTER
GARDEN SALAD - $13

CHEF’S SELECTION OF SEASONAL INGREDIENTS N[USS¢$1_8

Warre Wine CREAM SAUCE,
ARANCINI - $10

Friep Risorro BaLLs SERVED wiTH
Roastep TomaTo Sauck SEAFOOD CHOWDER - $15

GRILLED SOURDOUGH

GRILLED SOURDOUGH
Cop-Au-GRATIN - $16

Fresu Cop, BicuaMEL & CARAMELIZED PAN SEARED SCALLOPS - $19

Onions Bakep with CHEESE HerB & Garric Drawn BurTER

TABLESIDE FEATURES

TABLESIDE CAESAR SALAD FOR 2 ~ $&9_*

CAESAR SALAD PREPARED WITH FRESH RomAINE, BAcoN Birs, PARMESAN,

CRrouTON AND A SAUCE OF Ecc, PARMESAN, GarLic, OLIVE O1L AND ANCHOVIES

FLAMING BAKED ALASKA - $25 *

HouseMADE STRAWBERRY, VANILLA AND CHOCOLATE IcE CrREAM, FLOURLESS

CrocorATE BRowNIE AND Swiss MERINGUE. BourBoON TABLESIDE FLAMBE

*BOTH TABLESIDE FEATURES CAN SUBSTITUTE 2 APPETIZERS AND 2 DESSERTS ON*

*THE CANDLEGLOW MENU¥

CANDLEGLOW MENU - $60

CHOOSE FROM THE FOLLOWING FOR A 3-COURSE

Woobstock EXPERIENCE

ANY APPETIZER

ONE OF THE FOLLOWING ENTREES:

GNoccur MarLE GLAZED SALMON
BasiL Pesto, PARMESAN Rice Priar, BroccoLr
STUFFED CHICKEN BREAST Prive RiB Roast - +$10
MasHED PoTaTOES, SEASONAL VEGETABLES, MasuED PoraTOES, SEASONAL VEGETABLES,
GRrAvVY Cuoice or PEPPERCORN SAUCE OR GRAVY

ANY DESSERT UP TO $15

PUBLIC HOUSE
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ENTREES

GNoccHI - $20 Pan Friep Cob - $29

BasiL Pesto, PArmESAN CHEESE Friep Pork Berry, CHickPEA BATTER,

Masuep Porato, Gravy
SAVOURY SturrED CHICKEN
MapLE GLAZED SALMON - $34,

BrEAST - $35

GRILLED SALMON, MAPLE GLAZE,

MASHED POTATOES, SEASONAL VEGETABLES, Wito Rice Priar. Broceowt
9

GRrAvY
SEAFOOD SAMPLER - $4.0
Rack orF L.aMB - $59 Sarmon, Cop FiLer, ScaLLops,
Hers Crustep, DEM1 Grace, MAsHED MussEeLs IN TomaTo BoUuILLABAISSE,
Poratoks, Roast Garric Parsnip PUreE RoasteEDp PoTtaToES

“AAA” PRIME RIB ROAST 8 07 - $24, 12 07 - $35

SERVED WITH YOUR CHOICE OF PEPPERCORN SAUCE, DEMI GLACE OR GRAVY.
CHOOSE FROM OUR SIDES SECTION BELOW TO MAKE A MEAL.

FROM THE GRILL

CHOOSE FROM OUR SIDES SECTION BELOW TO MAKE A MEAL

PORK CHOP WITH PEACH & BOURBON CHUTNEY -~ $l9

HALIBUT WITH FRESH HERB MARINADE -~ $&9

8 07 ““AAA” TENDERLOIN - $MP

SERVED WITH YOUR CHOICE OF PEPPERCORN SAUCE, DEMI GLACE OR GRAVY

SIDES

Frecu Fries - $6 MusurooM & ONION - $6

Masuep PoTAToOES - $6 SEASONAL VEGETABLES - $0
Wirp Rice Priar - ¢7 GARDEN SALAD $7
RoasTep POTATOES - $7 CAESAR SALAD $7
Twice BAkEp PoraTo - $11 WEDGE SALAD $9

SCAN THE QR CODE

TO SIGN UP FOR OUR

LOYALTY PROGRAM!

PUBLIC HOUSE




Cowmrort Foobp

SERVED WITH ALL DINING ROOM SERVICES, EXCEPT
SunDAY BRUNCH.

CuickeN WINGs $20

House MaDE Burrar.o Sauce or House MADE
HoNEy GARLIC SAUCE

VEGGIE NACHOS - $21 sM $20 LRG

BeLL PePPERS, ONIONS, BLACK BEANS, MONTEREY
Jack, MozzARELLA, SOUR CREAM, SALSA

BistRO NACHOS - $30 sM $42 LRG

BeLL PePPERS, ONIONS, SLICED PRIME RiB, MONTEREY
Jack, MozzARELLA. TOPPED WITH SHREDDED
LerTucE, CHERRY TOMATOES, BACON AND YOUR
CHOICE OF BLUE CHEESE DRESSING OR RANCH.

KiTcHEN SINK (FOR 2) - $52

PickiLE CHirs, OnNtoN RINGs, WINGS, ARANCINI &
Potato Cuips w/ FreNcH ONiON Dip

DisH Prt (FOR 4) - $98

PickiLE CHirs, OnNtoN RINGs, WINGS, ARANCINI &
Bistro NacHOs

Fisu & CHips - $26

2 PiecES oF Cob, Fries, TARTAR SAUCE,
DRESSING & GRAVY

VEGGIE BURGER - $21

Lerruce, ReD ONION, ToMATO, BREAD & BUTTER
PickiEs, Dijon, Mayo, CHEESE. SIDE oF FRiES

SmasH BURGER - $24

2 3 0Z SMAsH PATTiES, LETTUCE, RED ONION,
TomaTo, BREAD & BUTTER PickLES, Djon, Mavo,
BAcoN & CHEESE. SIDE OF FRiEs.




