
POLENTA STICKS   70 
polenta, roasted garlic & herbs, marinara, parmesan 

PAPAS GAJOS   80 
duck fat fried wedge potatoes, sea salt, garlic aioli 

BRUSSEL SPROUTS & BACON   120 
roasted brussel sprouts, candied bacon 

CHICKEN TENDERS   140 
panko breaded chicken breast, 

BUFFALO CAULIFLOWER   80 
fried cauliflower florets, buffalo sauce, ranch 

POUTINE   120 
french fries, house gravy, oaxaca cheese 

PUB FRIES   60 
shoestring potatoes, salt & pepper 

WINGS   180 
One pound, choose your sauce and dip 

SALADS


CHOP   180 
grilled chicken, arugula, cherry tomato, quinoa, pumpkin seeds, 
sweet corn, parmesan, pesto aioli 

GREEK   140 
cucumber, romaine, red onion, peppers, kalamata olives, feta        
add grilled chicken +50 

COBB   160 
panko breaded chicken breast, bacon, blue cheese, avocado, 
tomato, mustard vinaigrette

PUBLIC HOUSE BURGER   180 
8oz angus beef, lettuce, tomato, grilled onion, 

sesame bun 

MANNYS VEGGIE BURGER   140 
housemade veggie burger, lettuce, tomato, grilled 

onion, sesame bun 

BEYOND MEAT BURGER   180 
the “I can’t believe its not beef” burger,  

usual toppings

TUNA MELT   160 
fresh ahi, cheddar, Swiss, jalapeño, fresh baguette 

C.L.U.B. SANDWICH   160 
Chicken, Lettuce Under Bacon,  

tomato, lettuce, mayo, whole grain bread  

REUBAN   180 
cured brisket, sauerkraut, swiss cheese, russian 

dressing on grilled whole wheat 

. .NOT TO SHARE

add to your burger (or sandwich); 
Cheddar, American, Bleu or Swiss cheese +10    Avocado, Bacon +15   

Sub Poutine +50  or Side salad +10

TO SHARE OR…..

choice of sauces; Buffalo,  Thai sweet chili,  BBQ,  Korean BBQ(spicy),  
or Salt & Pepper.   Garlic aioli, Ranch, Blue cheese dressings on side



F r o m  t h e  K i t c h e n . .
Avocado Fries 
Potato Croquettes 
Tuna Poke Tacos 
Arracherra 
Crab Cake 

F r o m  t h e  B a r …
Pacifico, Corona or Victoria + House Tequila shot 

House White or Red Wine Glass 
Cocktail of the Day - bartenders choice

$80

a l l  i t e m s  $ 8 0  f r o m  o p e n  t i l  c l o s e

HAPPY DAYZ MENU..

why limit happiness to just an hour!

Sodas and No Alcohol Drinks


Coca Cola, Diet Coke, Sprite, Tonic Water, Canada Dry Gingerale   25  

Topo Chico Agua Mineral  30 

Lemonade   25 
agua natural or agua mineral 

San Pellegrino   35 
Clementina  ~  Aranciata  ~  Limonata 

Juice   30 
Orange, Cranberry, Pineapple, Clamato 

Shirley Temple   30 

Filtered Water   No Charge 
Free Water Bottle refills too! 



ALES

Costera ‘Blonde’   Colima   100 
Fortuna Pale   Guadalajara   120 

Hazey Pale ‘Colaboracion’  Guadalajara   120 
YamBak Pale  Sayulita   100  

PILSNER

Bocanegra  Monterray   90 
Modelo Especial  Mexico  40 

Victoria  Mexico   40 
Victoria 473ml can   50 

IPA

Black Penguin  Guadalajara   120 
Piedra Lisa Session  Colima   100 

Fortuna ‘Ippolita’  Guadalajara  120 
Los Cuentos ‘Kumukite’  Puerto Vallarta  120 

Monzón ‘Vaquero Electro’   Puerto Vallarta   160 
Stone   San Diego    160 
Yam Bak  Sayulita   120 

  

LAGER

Cucapa ‘Dorado’ Honey  Guadalajara   80 
Colimita Lager  Colima   90 

Corona  Mexico   35 
Corona ‘Ambar’  Mexico   40 

Los Cuentos ‘Atotolin’  Puerto Vallarta   90 
Mareta ‘Tropical Lager’  Colima   100 

Michelob ‘Ultra’   USA   50 
Pacifico  Mazatalan   35 

Stella Artois  Belgium   80 
Stone Tropical   San Diego   160 

WHEAT/WITBEIR

A Fortunada ‘Trigo’   Guadalajara   120 
Monzon ‘White Noise’   Puerto Vallarta   160 

DARKS

Guiness   Ireland   120    
Modelo Negra  Mexico   40 

 

BLANCO

House White  glass 80    bottle 280 

LAB Vinho Regional ‘Blend’  Portugal     
bottle  420   

TINTO

House Red   glass 80    bottle 280 

Casa Patronales Carmenere  2019   Chile    
bottle   500 

LAB Vinho Regional ‘Blend’   Portugal 
  bottle   420 

Tortel Cabernet Sauvignon   Chile 
  bottle  640  

ROSÉ
Dark Horse  California 

CERVEZA VINOS

hard seltzers

Durazno Mango, Fresa Sandia, Spicy Piña   80


