~ SOUPS & STARTERS

TODAY'’S SOUP 6/9

NEW ENGLAND
CLAM CHOWDER 8/10

CHICKEN QUESADILLA
chicken, peppers, onions, cheddar,
pico de gallo, sour cream 12

CHICKEN WINGS
char grilled or deep fried
Buffalo, bbq or sweet chili 15

FLAT BREAD
goat cheese, bacon, caramelized
onion, arugula, balsamic 14

HUMMUS & NAAN
carrots, celery, cucumber,
tomato, citrus olives 16

LOBSTER QUESADILLA
pepper jack cheese, tomatoes,
corn, salsa 18

CHILLED SHRIMP
guacamole, pico de gallo
sour cream 13

RHODE ISLAND STYLE
CALAMARI
tomato sauce, cherry peppers
16.50

AHI TUNA
porcini-crusted, arugula and
pickled ginger aioli 14

GRILLED OCTOPUS
cilantro lime aioli, blistered tomato
salad, crispy plantain 16

12” PIZZAS

FOUR CHEESE
mozzarella, cheddar, provolone,
parmesan, roasted tomato sauce

16

CHICKEN FAJITA PIZZA
chicken, sweet peppers, onions,
cilantro, pepper jack cheese 18.50

SPINACH & MUSHROOM
spinach greens, wild mushrooms,
fresh ricotta, caramelized onions,

balsamic 17.50

MEAT LOVERS
four cheese, char grilled Italian
sausage, pepperoni, maple-pepper
bacon, sweet peppers & onions
18.50

ENHANCEMENTS
smoked bacon, Italian sausage,
pepperoni, sweet peppers,
mushrooms, roasted tomatoes,
caramelized onions 2 each

I r

*Denotes food items are cooked to order or are served
raw. Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of
foodborne illnesses.

Before placing your order, please inform your server if
anyone in your party has a food allergy.

A gratuity of 18% will be added to groups of
six or more. A 7% state meals tax will be added
to your check.

SALADS

L
TRADITIONAL CAESAR Conn()llv S
romaine lettuce, shaved parmesan, torn croutons 8/14 -

FIELD GREEN SALAD PUBLIK HOUSE

tomato, cucumber, red onion, balsamic vinaigrette 8/14

QUINOA & CAULIFLOWER SALAD
red quinoa, chickpeas, pine nuts, currants, roasted cauliflower, arugula,
roasted yellow tomatoes |7

CONNOLLY’S COBB

smoked bacon, avocado, egg, blue cheese, tomato, blue cheese dressing 16
Add herb grilled chicken $6 chilled shrimp (two) $8, grilled salmon $8

SANDWICHES & BURGERS

served with fries, chips, field greens, or mixed fruit | breaded onion rings add 2

TURKEY RACHAEL
herb-roasted turkey, cabbage slaw, Swiss, thousand island dressing, on toasted
buttered rye bread 17.50

AVOCADO CAPRESE WRAP

fresh greens, arugula, basil, fresh mozzarella, tomatoes, balsamic 16

TRADITIONAL NEW ENGLAND LOBSTER SALAD ROLL

bibb lettuce on a grilled sweet brioche roll 28

GRILLED SALMON BLT

maple pepper bacon, bibb lettuce, tomato, lemon aioli, sourdough 19.50

STEAKHOUSE BURGER*
Certified Angus Beef®, cheddar, lettuce, tomato, onion, brioche bun 17.75
add bacon 2 add afried egg 2 add wagyu brisket 2 add lobster 10

WAGYU BEEF BRISKET SANDWICH

white cheddar, horseradish mayo, au jus 18.50

GRILLED HERBED CHICKEN SANDWICH

proscuitto, provolone, arugula, rosemary aioli on grilled ciabatta 17.75

CUBANO SANDWICH

roasted pork, ham, Swiss, pickles, mustard on Cuban bread 18.25

SOURDOUGH GRILLED CHEESE

cheddar, provolone, pepper jack cheeses, sliced tomato, pepper bacon |5

CHAR GRILLED VEGETABLE BURGER
wheat berries, quinoa, chickpea, dried cranberry, fennel, walnut orange spread on
grilled sourdough 16

MAIN PLATES available until 10:30PM
MAC & CHEESE

cavatappi pasta, buttery bread crumbs 19
add fresh lobster 28

ROASTED VEGETABLE ANCIENT GRAINS

asparagus, eggplant, tomato, mushroom, roasted garlic, parmesan 19

TRIO OF TACOS
3 soft shells, choice of short rib, chicken or cod fish,
pico de gallo, cholula sauce, guacamole, citrus slaw 21

ROASTED HALF CHICKEN
chipotle honey glaze, tri-color fingerlings, chef’s vegetable 25.50

FISH & CHIPS
battered and fried Atlantic cod, fries 25

HOUSEMADE MEATLOAF
mashed potatoes, gravy, chef's vegetable 25.50

PAN-SEARED ATLANTIC SALMON"
Thai sweet chili glaze, jasmine rice, chef’s vegetable 28.50

CRACKER-CRUSTED COD*
mashed potatoes, chef’s vegetable 28.50

SEAFOOD GARGANELLI PASTA*

lobster, scallop, shrimp, and octopus, white wine, tomato, crushed red pepper, basil,
butter and parmesan 34

CHAR GRILLED RIBEYE*

|40z bone-in, mashed potatoes, herbed butter, chefs vegetable 45

NEW YORK STRIP STEAK*
|20z steak, asparagus, mashed potatoes, herb butter 45



