PUBLIC HOUSE 42

American Irish pub & restaurant

APPETIZERS

Basket O’ Fries
House cut & golden fried 5

Buffalo Chicken Dip
Served with chips, celery & carrots 8

Chicken Fingers
Beer battered, served with honey mustard 7

Shepherd'’s Fries

House cut fries or tater tots topped with our
signature Shepherd’s Pie mix, melted aged cheddar,
Guinness sour cream, scallions & tomatoes 9

Public House Tacos

Two soft shell tacos stuffed with your choice of
blackened cod or smoked BBQ pulled pork, topped
with shredded cabbage, pico de gallo, cheddar
cheese & sour cream 9

Fully Loaded Nachos
Housemade chips drenched with brown gravy &
melted aged cheddar cheese, topped with bacon,

pico de gallo & green onions 8
Sub Tots 1 Add Pulled Pork 3 Add Corned Beef 3

Irish Egg Rolls

Hand rolled egg rolls stuffed with the fixings of our
Reuben, Shepherd’s Pie and Aged Cheddar Mac &
Cheese, served with dipping sauces 9

House Wings

Ten traditional wings tossed in your choice of: Hot,
Medium, Mild, Garlic Parm, or Whiskey BBQ. Served
with carrots, celery and blue cheese 10

SOUPS

Award Winning Reuben Chowder
Cup 4 Bowl 5.5 Breadbowl 8.5

Soup of the Day
Cup 3.5 Bowl 4.5 Breadbowl 7.5

GREENS

House made dressings:
Balsamic, Ranch, Bleu Cheese, Caesar, Honey Mustard, Russian

Farmhouse Salad

Romaine, tomatoes, cucumbers & croutons 6
Add Chicken 3 Add Salmon 6

Caesar Salad

Romaine, croutons & parmesan cheese 7
Add Chicken 3 Add Salmon 6

Chicken Chopped

Diced chicken, cucumber, tomato, onion, bacon,
hard boiled egg & crumbled blue cheese 11
Salmon & Spinach

Perfectly cooked Atlantic salmon, toasted almonds,
dried cranberries, feta & a balsamic glaze 12

BURGERS

All our burgers are local grass & grain fed beef from Kilcoyne Farms. Served on a
toasted brioche bun with lettuce, tomato & onion with a pickle & fries.
Substitute Tater Tots $1

Black & Bleu Burger
Blackened burger topped with bacon & melted bleu
cheese crumbles 13

Rodeo Burger
Aged cheddar cheese, BBQ sauce, thick cut bacon &
fried onion straws 13

42 Burger
Topped with an over easy egg, thick cut bacon, aged
cheddar & horseradish mayo 13

The Fat Leprechaun
Topped with layers of grilled corned beef, melted
Swiss, crispy fried onions & Russian dressing 13.5

Lamb Burger

Hand packed with a blend of fresh herbs, garlic &
lemon. Topped with spinach, feta cheese & grilled
tomato 14

Classic Burger 9.5

$1 Add Ons: aged cheddar, American and Swiss cheese,
sauteed portabella mushrooms, sauteed onions, fried
onions

$2 Add Ons: gorgonzola, fried egg, thick cut bacon,
roasted red pepper
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SANDWICHES

Served with house-made chips and a pickle
Substitute hand cut fries or tater tots $1

The Monte Cristo

Ham, turkey and Swiss cheese layered between
french toast, dusted with confectionery sugar &
served with melba sauce 10

Try it Battered & Deep Fried 12

The Reuben

Hot shaved house roasted corned beef, Swiss
cheese, sauerkraut and Russian dressing on grilled
marble rye 10

Club 42
Your choice of turkey, ham or corned beef on
toasted sourdough 10

Salmon BLT

Perfectly seared salmon & thick cut bacon on
toasted challah bread with horseradish mayo 13
Classic BLT 10

Veggie Wrap
Sauteed portobello mushroom, red onion, roasted

red peppers & spinach with feta cheese 8
Add Chicken 3

Meatloaf Sandwich

Bacon wrapped bourbon roasted meatloaf, drizzled
with a bourbon glaze, topped with fried onion
straws, served on toasted challah bread 10

Chicken Melt
Fresh grilled chicken, Swiss cheese & roasted red
peppers on challah bread 11

Fisherman’s Pub Sandwich

Beer battered Cod topped with coleslaw & melted
aged cheddar on a toasted brioche bun, served with
our lemon tarter 11

The Big Bad Wolf

Smoked BBQ pulled pork, hot shaved ham, thick cut
bacon, fried onion straws, pickles & aged cheddar
cheese on a toasted brioche bun 13
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ENTREES

Add Soup or House Salad for $1.99

Shepherd’s Pie

Ground lamb & beef simmered in lamb stock with
carrots, parsnips and peas, topped with golden
brown mashed potatoes & melted aged cheddar 15

Salmon Dish
Blackened salmon drizzled with a lemon honey

butter, served with potatoes & seasonal vegetables
20

Aged Cheddar Mac N’ Cheese

Elbow noodles smothered in our signature cheese
blend, baked with aged cheddar & topped with
cheddar cracker breadcrumbs 13

Add Pulled Pork 3 Add Buffalo Chicken 3

Bacon Wrapped Meatloaf

Bourbon roasted meatloaf wrapped in thick sliced
bacon, drizzled with a whiskey BBQ glaze, served
with potatoes & seasonal vegetables 15

Fish 'n Chips
Beer battered Cod over house cut fries served with
house made lemon tarter and coleslaw 14

Bangers N' Mash

Our signature bangers over mashed potatoes
drenched in brown gravy, topped with fried onion
straws 15

ALL DAY IRISH BREAKFAST

Thick Cut Bacon, Bangers, our signature house
made Corned Beef Hash, Eggs cooked to order &
sliced grilled tomato. Served with toasted marble rye
& a cup of tea or coffee 15

Ask server about our seasonal desserts

VISIT OUR SISTER LOCATIONS
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CaHospitalityLLC.com
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Consuming raw or undercooked meat can cause adverse side effects. For parties of S!more 20% Gratuity is added. Please let server know if separated checks are needed.




