LIBATIONS

publican “mimosa”
Guenze & Biere de Blanche [Belgium]

fresh squeezed orange juice 8

mimosa Pascual Toso Brut [Argentina]
fresh squeezed orange juice 9 [2s5oml]

fulton macket fizz Plymouth Gin [England]
bitter lemon 9

immaculate mavy Death’s Door Vodka [Wisconsin]
tomato water, jalapeno, salt 10

bloody mavy Tito’s Vodka [Austin, Texas],
publican mix, house-made celery bitters
& one of the following beer accompaniments:

Brauerei Weihenstephan [Freising, Germany]
Weibenstephaner Original

Lagumtas Brewing Company[ Petaluma California]
Hop Stoopid

Port Brewing Compan ;sza Port [San Marcos, California]
: Older Viscosity

COFFEE

LA TORTUGA & DECAF LIBRARIAN’S BLEND
FROM INTELLIGENTSIA

bottomless coffee 3
16 oz. french press 6
32 oz. french press 10

[please allow 4 minutes of steeping time per press]

FRUIT

FRESH SQUEEZED

orange juice
grapefruit juice

TEA

SELECTIONS FROM RARE TEA

3

3

fields of france rooibos

rare queen first flush darjeeling
$A PUBLICAN EXCLUSIVE}
moonlight jasmine bloom
sicilian blood orange pu-erh
2001 vintage oak barrel aged pu-erh
{A PUBLICAN EXCLUSIVE}

4

4

4
4

4

August 29, 2010

BRUNCH

fresh vicotta &~ honey peaches, zucchini bread
& walnuts 6

waffle plum jam & honey butter i

little gem salad basil & buttermilk-muscatel
vinaigrette 7

omelette artichokes, onions & gouda 12

lox tomatoes, onions, cucumbers & fromage blanc

I0

fried french toast maple breakfast sausage
& maple syrup

ved wine poached egg la quercia prosciutto,
sourdough & bearnaise II

weiswurst Hannah’s organic bretzel
& bavarian mustard 10

shrimp &~ chorizo polenta & chow chow 16

pork confit sandwich fried egg, bread & butter pickles
& dijonaisse 14

pasteami short vib potato salad,

nectatine-almond crumbcake 4

blueberry scone 4

milk &~ honey granola blueberries & yogurt 4

publican bacon maple syrup braised 5

frites
with fried eggs

5

spicy pork vinds—s

hash browns 3



