PUBBLICO

ITALIAN EATERY

BRUNCH

IT'S GETTING TOASTY

AVOCADO TOAST

12

Served on Ciabatta toast, avocado, lemon zest, chili flakes,

olive oil, arugula and topped with sesame seeds. Add (2)
eggs your way +$4.

EGG & CREME FRAICHE TOAST 12

Served on ciabatta toast. Scrambled eggs, paired with
creme frauche, everything seasoning , bacon and
Calabrian chili oil.

LOX & LOADED
Smoked salmon, dill & chive cream cheese, capers and

pickled onion. Served on Ciabatta toast.

BACK TO BASICS

BREAKFAST BOARD
Assorted fruits, melons, cheese, meats and paired with
house-made rosemary crackers.

CLASSIC BREAKFAST

2 eggs served your way. Your choice of bacon or ham

steak, paired with breakfast potatoes and Ciabatta toast.

VEGGIE FRITTATA
Seasonal veggies, pepper jack cheese, paired with
breakfast potatoes and Ciabatta toast.

HAM & CHEDDAR FRITTATA
Ham, cheddar cheese, red onion, green peppers,
paired with breakfast potatoes and Ciabatta toast.

PANCAKES
2 house-made pancakes served with butter and syrup
Bananas Foster +$2/ Blueberry Ricotta +$2.

BISCUITS & GRAVY

12

16

14

14

16

10

12

2 house-made biscuits, paired with your classic sausage gravy.

SIDE PIECES
TOAST/ GF 2/4

POTATOES 4

HAM STEAK (60Z) 6

SAUSAGE GRAVY 4

BISCUIT

LUNCH-ISH

BREAKFAST PIZZA
Bacon, cheddar cheese, sausage ,green onion, peppers,
topped with a fried egg. Gluten Free Crust +$2.

PEPPERONI PIZZA
IYKYK. Gluten Free Crust +$2.

MARGHERITA PIZZA

Basil, mozzarella and tomato. Gluten Free Crust +$2.

CHOPPED ITALIAN SAMMIE
House-made bread, salami, ham, provolone,

pepperoncini, lettuce, red onion, tomato, roasted bell
peppers and garlic herb aioli served with French fries.

BLT
Served on house-made bread. Bacon, lettuce, tomato,
provolone and Caesar dressing and French fries.

CHICKEN PESTO SUB
Served on house-made bread. Basil pesto, tomato, bacon
and provolone.

SALMON SALAD
8oz salmon, mixed greens, candied walnuts, goat
cheese, strawberries, and a strawberry vinegarette

dressing.

CHICKEN CAESAR SALAD
Romaine lettuce, parmesan cheese, croutons. Tossed
in house-made Caesar dressing.

MIXED SALAD

Toasted almonds, crispy prosciutto, pomegranate
arils and feta cheese. Tossed in a citrus vinaigrette.
Add Chicken +$8.

BACON (2) 3
EGG (1) 2
9 FRUIT 4
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PUBBLICO

ITALIAN EATERY

COCKTAILS

BLOODY MARY
Vodka, Bloody Mary mix, Lime Juice, Olives, Celery,
Bacon.

ESPRESSOTINI

Vanilla Vodka, Cold Brew, Tipplemans Falernum.
MAKE INTO AN AFFOGATTO + $2.

BREAKFAST OLD FASHIONED

Pancake Bacon Whiskey, Demerara, Orange &
Angostura Bitters.

MIMOSA FLIGHT (4)

Choice of: Orange / Pineapple / Blackberry / Strawberry /
Peach / Pear /Watermelon / Grapefruit / Prickly Pear.

MIMOSA
Choice of: Orange / Pineapple / Blackberry / Strawberry /
Peach / Pear /Watermelon / Grapefruit / Prickly Pear.

PROSECCO BOTTLE + JUICE
Choice of: OJ / Cranberry / Grapefruit / Pineapple.

SPRITZ TOWER (3)

Choice of: Aperol Spritz / Limoncello Spritz / Hugo
Spritz / Summer Spritz / Prickly Pear.

APEROL SPRITZ
Aperol, Prosecco, Club Soda, Orange.

LIMONCELLO SPRITZ

Limoncello, Prosecco, Club Soda.

HUGO SPRITZ

Elderflower, Prosecco, Club Soda, Mint, Lemon.

SUMMER SPRITZ

Guanabana, Strawberry, Prosecco, Club Soda.

SONORAN SPRITZ

Prickly Pear, Orange Blossom Gin, Prosecco, Club
Soda.

BEVANDE
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ADULT CAPRI SUN

Pubblico Punch - Coconut rum, Coconut Liqueur,
Pineapple, Cranberry, Lime

SANGRIA

Rum, Guava, Pineapple, Orange, Rose, Cinnamon

IRISH COFFEE
Irish Whiskey, Irish Cream, Coffee, Whipped Cream

MOCKTAILS

BELLA RITA
Lyres N/A Agave Spirit, Lyres N/A Amaretti, OJ, Lime
Juice, Simple.

CACTUS BLOOM

Lyres N/A Agave Spirit, Lyres N/A Italian Orange, Agave,

Lime.

JUNIPER GLOW

Lyres N/A Dry London Spirit, Cranberry, Lemon, Simple.

SPARKLING LEMONADE

Choice of: Strawberry / Blackberry / Peach /
Watermelon / Prickly Pear.

TIPI DI CAFFE
COFFEE

CAPPUCCINO
LATTE
ESPRESSO SHOT
HOT TEA

FRESH SQUEEZED 0]
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