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BURRATA bagnet vert / cherry tomatoes / 12
OYSTERS meyer lemon & tarragon mignonette / 14/28
CHICKEN LIVER TERRINE kumquat marmalade

grilled rustic bread 14

POTATO & THREE CHEESE FRITTERS basil aioli / 6
CHICHARRONES with chili and lime / 7

HOUSE PICKLED SEASONAL VEGETABLES / 6

SWEETBREADS glazed shallots / water chestnuts / 9
POTATO TART / caramelized onions / pancetta / 13
selection of COUNTRY HAMS & CURED MEATS / mkt
selection of AMERICAN CHEESES / mkt
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LITTLE GEM LETTUCES boston lettuce / radish

walnut oil / 9

ROASTED AND PICKLED BEETS mache salad / lebni / 9
CURED AND SMOKED STEELHEAD fingerling potato salad
yuzu / 10

DIVER SCALLOPS zucchini risotto / mint mascarpone / 12
CRAB CAKE feuilles des brik / espelette aioli / 13
MUSHROOMS ON TOAST cippolini onions / veal jus / 9
SPLIT PEA SOUP ham hocks / rustic croutons / 8

GNUDI brown butter / chanterelles / bacon / 10
NEAPOLITAN MEATBALLS sugo / pine nuts / currants / 10
CRISPY OXTAIL GALETTE poached farm egg / frisee / 9

PARKER HOUSE ROLLS

with vermont creamery butter / 5
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MUSSELS riesling / fine herbs / grilled rustic bread / 16
MARKET FISH artichokes / caper berries / brown butter / mkt
PANCETTA WRAPPED MONKFISH roasted onion & potato puree / 17
ROASTED CHICKEN preserved lemons / pan gravy / 17

SPICE DUCK STEAK leg confit / caramelized turnips / 22
DUROC PORK SCHNITZEL arugula salad / 20

BUTCHERS STEAK "FRITES" salsa verde / bone marrow butter / 19
FROMAGE BLANC OMELETTE asparagus / morel cream / 14

BEEF BRISKET "POT ROAST" carrots / pearl onions

fingerling potatoes / 19

COLORADO LAMB T-BONE / lamb loin / mint pesto / 26

*EVERYTHING TASTES BETTER WITH AN EGG ON IT / 2
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lettuce / tomato / onion / 4 year cheddar / bacon
roasted tomato jam / hatch green chili / roasted mushrooms
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COTE D BOEUF FOR 2 marrow bones / 75
16 OZ. PRIME NEW YORK / 38
10 OZ. PRIME FILET / 34

side / s

tomatoes roasted on the vine

roasted cauliflower / almonds / capers / brown butter
braised seasonal greens

roasted wild mushrooms

hand cut kennebeck fries

parsley potatoes

roasted onion and potato puree



SPARKLING COCKTAILS /o
APEROL SPRITZ

progecco f apernl

PUBLIC 75
progecco / plymouth gin / basil eyrup / grapefruit

ELDERFLOWER BELLINI

prosecco f BT. EEIEEiDE

PUBLIC CLASSICS /¢

CLOVER CLUB
plymouth gin / pomegranate eyrup / egg white / lemon

THE BISTRO SIDECAR

bagil hayden bourbon / lemon / cointreau

EAFFIR LIME GIMLET
ekyy vodka [/ kaffir lime leavez / lime

SPECIALTY COCKTAILS /¢
SPICED CUCUMBER COLLINS

hendrick's gin / lime / shoshito pepper / cucumber / mint

PINEAPPLE EXPRESS

zailor jerry spiced rum ! lime [/ agave [/ pineapple
basil / ginger beer

ALEXANDRA . i
milagro silver tequila / aperol / st. germain / lemon ayrup
paggionfruit / yuzu juice / mint

EENTUCEY BRUMCH

rl-rye whiskey ) apricot marmalade / lemon / egg white

“IT'S ALL GOOD"
ekyy vodka / ginger syrup / mint / splash =oda

EQUATION

rl-rye whiskey [/ aperol [/ grand marnier [/ grapefruit juice

BEER
DRAFT

8 f allagaaf white ale [ leinenkugel’s classic amber
gtone pale ale / old rasputin russian imperial stout

BOTTLE

5 / amstel light / sierra nevada pale ale / st. pauli girl na
T ! chimay / black butte porter / fransigkaner hefeweizen
bear repu{llc red rocket gle [ victory golden monkey ale
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