
MENU
100% Natural Free Range Grass-Fed Ground Beef

hormone-free, zero antibiotics
sourced locally from

Durrence Farm, Glennville, Georgia

additional housemade sauces & dressings $.50                *consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

executive chef: Brandy Williamson
chef de cuisine: Brian Gonet

SERVED FROM 5PM TO CLOSE

PM

most items can be prepared gluten-free

STARTERS

DAILY SOUP  cup 5 | bowl 7
 chef’s preparation

PREMIUM 8oz BURGERS  served on a potato roll with your choice of side

ENTREES   add: side salad $4

NY STRIP STEAK*  24
  garlic whipped potatoes, broccolini, port
  wine and caramelized red onion butter
BRAISED LAMB SHANK  18
  mashed potatoes, collard greens, natural
  braising reduction
LAMB LOLLIPOPS*  22
  ricotta creamed polenta, broccolini,
  mint pesto
GRILLED DUROC PORK CHOP*  18
  candied butternut squash, brussels sprouts,
  bacon, brown sugar pecan butter
SEARED SCOTTISH SALMON*  18
  potato cakes, spinach, mediterranean
  olive and tomato sauté
PAELLA  18
  mussels, shrimp, chorizo, tomato, onions,
  peas, saffron rice
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STUFFED CHICKEN MOLE 16
  roasted poblano peppers, oaxaca cheese,
  sautéed quinoa, tasso ham, peas, 
  red mole sauce
AUTUMN LINGUINI 14
  brussels sprouts, butternut squash,
  pecans, red onion, manchego cream
 - add chicken 5, shrimp 6, salmon* 7
THAI COCONUT RED CURRY  14 
  local squash, red bell peppers, 
  red onion, water chestnuts, mushrooms,
  red curry paste, jasmine rice
  - add beef tips*  4
SAVANNAH SHRIMP & GRITS  18
  local shrimp, bacon cheddar grits,
  sweet peas, chorizo, tomato, 
  sherry cream

PEI MUSSELS  chorizo, tomatoes, basil, 
  chardonnay butter broth, grilled baguette  14
BACON WRAPPED SHRIMP  ricotta creamed 
  polenta, ancho BBQ sauce  9
WARM OLIVES  sautéed shallots, tomato, basil, 
  red wine vinegar, crostini  8
SPINACH DIP  grilled pita bread  8 - add bacon 2
BURRATA  grilled garlic bread, overnight tomatoes,
  olive oil, basil oil, balsamic reduction  12

  

FIELD OF GREENS  add: grilled chicken 5, grilled shrimp 6, salmon 7

PUBLIC proudly serves
Italy’s favorite coffee...

ESPRESSO 
DRINKS 
  cappuccino  4
  latte  4
  americano  4
  espresso  3
  double espresso  5

COFFEE DRINKS 
  drip coffee  2.5
  iced coffee  2.5

COFFEES  AND  DESSERTS

KIDS SELECTION  7  
mimi’s grilled cheese w/ chips or fruit,

or reedo’s PB&J w/ chips or fruit

CHEESE BOARD  
  your choice, served with 
  cranberry compote, house 
  spicy pickles, crostini 

manchego, spain 5
truffle boschetto, italy 5
chèvre goat, france 4
domestic brie, usa 3
gorgonzola blue, italy 3

TEA  sweet, unsweet  2  |  SEASONAL FLAVORED ICED TEA  4 (no refills)  |  JUICES  3
FOUNTAIN SODA  coke, diet coke, sprite, lemonade, mr pibb,  fanta orange  2
NON ALCOHOLIC  barritts ginger beer  4,  jack rudy’s small-batch tonic  3

SIDES  3
  kettle chips, pasta salad, quinoa salad, 

garlic mashed potatoes,  fresh fruit, or slaw

DESSERTS  7
  ancho pepper chocolate torte
  brûléed bananas, chantilly cream

  fig & apple crumble 
  brown sugar, pecans, chantilly cream

  goat cheese panna cotta
  raspberry coulis, mint

CAESAR  chopped romaine, bacon, parmesan cheese, olives, garlic rye croutons, 
  cracked black pepper  8
SPINACH  brussels sprouts, candied pecans, blueberries, blue cheese, 
  maple apple dressing  12
CHOPPED  romaine, shredded carrots, red onion, cheddar cheese, pepperoncinis,
  red bell peppers, mushrooms, ham, jalapeño ranch  9
BABY GREENS  tender baby lettuces, craisins, red onions,
  roasted butternut squash, toasted sunflower seeds, honey lime balsamic dressing  9

OAXACA BURGER* 15
sliced fresh jalapeños, 

caramelized onions, oaxaca,
lettuce, tomato, tomatillo jam

DANNY’S BURGER* 12
lettuce, onion, tomato,

 ketchup, mustard

PIG PICKIN’ BURGER* 15
topped with pulled pork, bacon,

cheddar cheese, cole slaw, lettuce,
ancho BBQ sauce

PUBLIC SAVANNAH BURGER* 14
caramelized onion, 

grilled mushrooms, provolone, 
lettuce, tomato, sriracha aioli

LAMB BURGER* 16
goat cheese,

lettuce, tomato, onion, 
port wine fig jam


