COMFORT +« CORKS * COCKTAILS « CRAFT

AMARILLO, Tx

SANDWICHES

Served with your choice of house salad, cup of soup or fries.

PUBLIC HOUSE ANGUS BURGER 13
8 oz. angus beef patty grilled & topped with

smoked gouda, crispy onion strings, lettuce, tomato

& our savory secret sauce
add ons... bacon1 / egg1 / quail egg 2 /green
chiles1 / jalapenos 1

THE CUBANO

1/2 hoagie 9 / full hoagie 12

pulled pork, house smoked ham, swiss cheese,
pickles & whole grain coriander mustard
served on a toasted hoagie bun

PUBLIC HOUSE SANDWICH

1/2 hoagie 9 / full hoagie 12

house smoked turkey, bacon, swiss cheese, lettuce,
tomato, pickled red onions, & secret sauce

served on a toasted hoagie bun
add avocado: 2

PIMENTO CHEESE SANDWICH 10

smoked gouda pimento cheese spread topped with 2

slices of bacon and 2 slices of tomato served on
"Texas toast - add crispy chicken 3/ beef patty 4

SW CRISPY CHICKEN WRAP 13

crispy chicken, bacon, lettuce, tomato, shredded
cheeses, bbq sauce and ranch served in a jalapeno
cheddar tortilla

FRIED GREEN TOMATO BLT 13

bacon, lettuce and a fried green tomato served on
wheat berry bread with secret sauce
add cheese ...1

BAJA CHICKEN MELT 13

grilled chicken, chipotle mayo, pepper jack cheese,
avocado & poblano pepper on T'exas toast

MEATLOAF SANDWICH 13

our house meatloaf topped with crispy onion, cheddar
cheese & honey barbecue served on T'exas toast.

HAM & BRIE SANDWICH 12

house-smoked ham, brie cheese, caramelized onions
& raspberry jalapefio jam served on wheat berry

bread

FEATURES

FISH OF THE DAY 16

fresh fish topped with lemon dill remoulade and
served with vegetable of the day and your choice
of wild rice or quinoa

BLACKENED SALMON 16

Faroe Islands salmon seasoned & grilled -
topped with tropical salsa - served with vegetable
of the day and your choice of wild rice or quinoa

PH MAC “N” CHEESE 10

rotini pasta & three cheese blend

Add ons... crab 5/ chicken 3/ steak 4 / chorizo 2
meatloaf tips 3/ bacon 1

truffle oil 2 / fresh veggies 2 / green chilies 1
jalapenos 1/ onions 1

CREAMY ASIAGO CHICKEN 12

grilled chicken breast topped with asiago cream
sauce - served with vegetable of the day and your
choice wild rice or quinoa

PH LUNCH FILET MIGNON 22

4-5 oz. angus filet mignon seasoned & grilled - served
with mashed potatoes, vegetable of the day & cabernet
reduction

FISH TACO OF THE DAY 14

fresh fish, cucumber, and slaw tossed in a chipotle lime
sauce & placed in 2 corn tortillas - served with house-
made tortilla chips and salsa

PUBLIC HOUSE MEATLOAF 15

ground beef, pork & duck meatloaf served with mashed
potatoes & vegetable of the day - topped with a bourbon
mushroom demi-glace

THAI CHILI HONEY CHICKEN 12

grilled chicken breast drizzled with Thai chili honey
sauce - served with vegetable of the day and your choice
of wild rice or quinoa
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