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BAKED EGGS  10  two eggs baked in a robust tomato sauce, 
topped with goat cheese, served with toasted bread  

BRUNCH SANDWICH  10  applewood smoked bacon, 
two fried eggs, melted cheddar cheese, avocado spread, 
toasted sourdough, choice of side  

AVOCADO TOAST  14  sourdough bread topped with avocado 
spread, baby kale, roasted tomatoes, burrata, balsamic onions, 
EVOO, sea salt - add cold smoked salmon 10
BRUNCH BOWL  12  crispy potatoes topped with 
dry aged beef tips, scrambled eggs, cherry pepper relish

QUICHE  16  salmon, spinach, sun dried tomatoes, 
parmesan, herbs, choice of side

BACON OLD FASHIONED  9
4 roses bacon-washed bourbon, 
orange bitters, splash of water

AVOCADO MARGARITA  10
avocado-infused tequila, 
lime juice, triple sec, agave

DRAUGHT DE DAHLIA  13
hayman’s sloe gin, giffard 
crème de cassis, orange 
curaçao, bruto americano, 
lemon juice, cava

ROAMING PEACH  13
buffalo trace, combier peach 
liquer, orgeat syrup, angostura

*please be patient, our cocktails 
are handcrafted just for you!

BRUNCH COCKTAILS served after 12:30 on sundays

BRUNCH

PU
BL

IC

BAKED EGGS  10  two eggs baked in a robust tomato sauce, 
topped with goat cheese, served with toasted bread  

BRUNCH SANDWICH  10  applewood smoked bacon, 
two fried eggs, melted cheddar cheese, avocado spread, 
toasted sourdoug, choice of side  

AVOCADO TOAST  14  sourdough bread topped with avocado 
spread, baby kale, roasted tomatoes, burrata, balsamic onions, 
EVOO, sea salt - add cold smoked salmon 10
BRUNCH BOWL  12  crispy potatoes topped with 
dry aged beef tips, scrambled eggs, cherry pepper relish

QUICHE  16  salmon, spinach, sun dried tomatoes, 
parmesan, herbs, choice of side

PUBLIC COCKTAILS served after 12:30 on sundays

BRUNCH

PU
BL

IC

BAKED EGGS  10  two eggs baked in a robust tomato sauce, 
topped with goat cheese, served with toasted bread  

BRUNCH SANDWICH  10  applewood smoked bacon, 
two fried eggs, melted cheddar cheese, avocado spread, 
toasted sourdoug, choice of side  

AVOCADO TOAST  14  sourdough bread topped with avocado 
spread, baby kale, roasted tomatoes, burrata, balsamic onions, 
EVOO, sea salt - add cold smoked salmon 10
BRUNCH BOWL  12  crispy potatoes topped with 
dry aged beef tips, scrambled eggs, cherry pepper relish

QUICHE  16  salmon, spinach, sun dried tomatoes, 
parmesan, herbs, choice of side

PUBLIC COCKTAILS served after 12:30 on sundays

BRUNCH

PUBLIC BLOODY MARY  10
dixie black pepper vodka, 
referent horseradish vodka, 
lime juice, olive brine, charleston 
bloody mary mix, black pepper

GREEN CHILE BLOODY MARY 13
green chile vodka, undle val’s gin, 
lemon juice, olive juice, basil, 
celery, dill, charleston bloody 
mary mix

SPICY BLOODY MARY 11
the bay vodka, dixie black 
pepper vodka, orange juice, 
siracha, ancho peppers, 
charleston bloody mary mix, 
old bay-cayenne-smoked 
paperika rim
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COFFEE & DESSERTS  Public proudly serves Lavazza coffee

COFFEE DRINKS 
drip coffee  3
iced coffee  3
ESPRESSO DRINKS 
cappuccino  5
latte  5
caffè mocha  5
americano  5
espresso  4
double espresso  6

DESSERTS  8
banana bread pudding, 
chocolate chips, caramel

goat cheese panna cotta  
raspberry coulis

lemon bar, sea salt, EVOO, 
powdered sugar, blue berries

chocolate torte  mixed berry 
coulis and chantilly cream
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