
F A R M E R S  M A R K E T  F E A T U R E

P L A T E S  T O  S H A R E

E N T R E E S

FARMERS MARKET ASPARAGUS • 9   
Crispy pancetta, preserved lemon, olive oil

CAST IRON SKILLET • 13
House bacon, hash browns,  

sunny-side egg, Parmesan cream

OMELET OF THE DAY • 13   
Chef's choice, side salad

 
 

BREAKFAST SANDWICH • 12
Fried egg, sausage patty, bacon, white cheddar, 

harissa aioli, english muffin, side salad

STEAK + EGGS • 15   
Grilled flat iron, two eggs,  

roasted fingerlings, chimichurri

BENEDICT • 13
Poached egg, Applewood smoked ham,

hollandaise, english muffin, side salad

LOBSTER BENEDICT • 18
Claw meat, herbs, lemon, hollandaise, 

english muffin, side salad 

PASTRAMI HASH • 13
House pastrami, house bacon, 

potatoes, onion, sunny-side egg 

SLOW EGGS • 13   
Soft poached eggs, polenta, bruised kale 

CRAB CAKE BENEDICT • 16
Lump crab cake, avocado, marinated tomato, 

poached egg, hollandaise, side salad

S O U P S  &  S A L A D S

TOMATO BISQUE • 8   
Fire-roasted tomatoes, four-year cheddar grilled 

cheese crouton, basil oil
 

ROASTED BABY BEETS • 10   
Watercress, spinach, orange supreme, pistachio, 

chèvre, grapefruit vinaigrette

GAZPACHO • 9
Daily selection

SOUTHWEST CORN +  
AVOCADO SALAD • 14

Mixed greens, pulled chicken, guanciale,
cherry tomato, avocado, roasted corn, 

blue cheese, tortilla strips, jalapeño vinaigrette 

GRILLED CAESAR • 11
Romaine, toasted garlic, freshly cracked pepper, 

white anchovy, croutons  |  chicken • 5

STRAWBERRY SALAD • 9
Spinach, pistachio granola, chévre, 
cabernet vinaigrette  |  chicken • 5

B U R G E R S  +  S A N D W I C H E S

TURKEY • 15
House ground turkey + pork, swiss,  

tomato jam, fried onions, toasted brioche 

STRAWBERRY CHICKEN WRAP • 12
Pulled chicken, strawberries, mixed greens,  

red onion, chevre, cabernet vinaigrette, 
spinach tortilla

PUBLIC BLT • 11
Smoked bacon, lettuce, tomato,

herb aioli | chicken • 5 

LOBSTER ROLL • 18
Claw meat, lemon tarragon crème fraîche,  

arugula, toasted hoagie 

CORN + BLACK BEAN BURGER • 14
Marinated tomato, guacamole, 

beet hay, toasted brioche 

NOYES + CUTLER • 16
Sirloin + chuck, smoked bacon, 

white cheddar, arugula, marinated tomato, 
 jalapeño jam, garlic aioli, brioche bun

brunch summer 2017

JALAPEÑO + CHEDDAR BISCUITS • 7
Made daily, honey butter, jalapeño jam

DONUT HOLES • 6
Cinnamon sugar, caramel sauce

S I D E S
SMOKED BACON • 3   

 
SAUSAGE PATTIES • 4   

HASH BROWNS • 5
 

TWO EGGS • 4

FRESH BERRIES • 4   
 

SOURDOUGH TOAST • 3

Some items are served (or can be served) raw or undercooked, contain (or may contain) raw or undercooked ingredients.  
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

PUBLICKITCHENSTPAUL.COM Gluten Friendly

@publickitchenstpaul@publickitchensp @publickitchensp


