
 
 

 

 
CRISPY SHRIMP TOAST 

creole tomato glaze, spicy boil potato salad 
12 

LOUISIANA BLUE CRAB DIP 
spinach, mozzarella, toast points 

16 

SCALLION HUSHPUPPIES 
cheddar, horseradish crema, cane syrup 

8 

MARKET FRUIT SALAD 
seasonal fruit & berries, yogurt dip 

9 

SMOKED & CURED SALMON 
toasted bagel, whipped cream cheese, boiled egg 

capers, tomato, onion 
14 

AVOCADO TOAST 
arugula salad, mozzarella, tomato, balsamic syrup 

12 

SMALLS 

SOUP & SALAD 

PUBLIC GUMBO 
chef’s daily preparation, jazzmen rice 

8 

ROCKEFELLER BISQUE 
cornmeal crusted oysters, applewood smoked bacon 

10 

SPINACH SALAD 
bacon, blue cheese crumbles,  

sundried tomato vinaigrette, deviled egg 

12 

P.S. MIXED GREENS 
marinated tomatoes, pickled red onion, 

 blackened pecans, champagne vinaigrette  

    7 

CRISPY OYSTER CEASAR  
baby kale, romaine hearts, parmesan 

16 
 

THICK CUT BACON   4 

ANDOUILLE   5 

CRUSHED HASH OR GRITS   5 
STEAK FRIES   6 

TOAST OR BISCUIT   2 
BERRIES   6 

 

EGGS & SUCH 

CRAB CAKE BENEDICT 
lump crab, poached egg, smoked corn, 

 roasted red pepper, hollandaise 

21 

SHRIMP & GRITS 
creole meuniere sauce, creamy stone ground grits, 

grilled asparagus 

19 
 

CREOLE SCRAMBLE 
andouille, trinity, sharp cheddar, brabant potatoes 

14 

BISCUITS & GRAVY 
sage sausage gravy, over easy eggs 

12 
 

SHORT RIB HASH 
braised beef short rib, crispy potatoes, poached eggs, 

horseradish sauce 

14 

FOSTER’S WAFFLE  
rum butter sauce, cinnamon whipped cream, candied 

pecans   
12 

egg whites and tofu are available upon request 
please inform your server of any dietary restrictions or food allergies 

conditions 

SIDES 

SANDWICHES 
 

PUBLIC BURGER 
short rib grind, bourbon hickory sauce, manchego,  

aioli, crispy onions, steak fries 
17 

add fried egg    
2 

PULLED PORK SANDWICH 
hot sauce glazed cheese fries, house pickles, slider buns 

15 

FRIED CHICKEN BISCUIT 
pimento cheese, pepper jelly, southern slaw 

14 
 

BEVERAGES 

MIMOSA   10 

BBQ BLOODY MARY   12 

PS PIMM’S   14 
infused pimm’s house beetroot ginger beer, 

sparkling wine 

BOURBON MILK PUNCH   10 

COFFEE   3.5 

ESPRESSO   4 
CAPPUCCINO, LATTE, MACHIATTO   5 

TEA PIGS TEA   3.5 
earl grey, green, english breakfast, chamomile 

lemon ginger, superfruit 


