
PROHIBITION PUBLIC HOUSE

START
SUNFLOWER SEED CRUSTED TUNA / LIME AIOLI / GARDEN CRUDITE / SESAME VINAIGRETTE  

15

OPEN TOAST / BASIL PESTO / ROASTED CREMINI MUSHROOMS / MICHA GOAT CHEESE
14

SLIDERS / HOUSE MADE EGG BREAD / BEEF PATTY / CARAMALIZED ONION / GARLIC BBQ SAUCE / DOUBLE SMOKED CHEDDAR
14

POUTINE TACOS / WAFER FRIES / CHEESE CURDS / CHICKEN DEMI-SAUCE / SOFT SHELL TACO / PULLED BROWN CHICKEN
11

SALADS & SOUP
BEEF CARPACCIO / BERRIES PIPED GEL / MICRO GREENS / COCOA BUTTER / PEPPERCORN OIL

13

SPRING SALAD / BABY GREENS / SHAVED VEGETABLES / CANDIED PEANUTS / LEMON CONFIT / BALSAMIC VINAIGRETTE
9

GAZPACHO / MINT CREME FRAICHE / FENNEL OIL / AVACADO / CROSTINI
8

MAINS
STEAK FRITE / 8OZ BEEF STRIPLOIN / SWEET POTATO WEDGES / BEEF DEMI-GLAZE / ROASTED SEASONAL VEG /  ESPRESSO AIOLI

29
DUCK LEG CONFIT / RED BERRY RISOTTO / MAPLE GLAZE / SAUTEED HEIRLOOM CARROTS

24

CHICKEN BALLOTINE / RICOTTA CHEESE / PEACH / HONEY / SEASONAL VEG
23

THE MEAT BALL / GROUND BEEF / ONIONS / THYME / TOMATO SAUCE / SHAVED PARM / PAN SEARED VEG
21

RAINBOW TROUT / SWEET & SOUR GLAZE / PURPLE POTATO PUREE / BEET / PICKLED TURNIP
21

VEGETABLE LASAGNA CRISPY SHALLOTS / LIME AVOCADO MOUSSE / SHAVED PECORINO CHEESE
18

WORKING WITH LOCALLY SOURCED PRODUCTS FROM

MARIPOSA FARMS  -  JUNIPER FARMS  -  LUCIANO FOODS  -  TRILLIUM FARMS

CHEF DANIEL GUERRA

CHARCUTERIE
BOARD FOR 2 CHOOSE 6 / 16                  BOARD FOR 4 CHOOSE 12 / 28            ADDITIONAL ITEMS 4

MEAT / CAPICOLLO / FENNEL SAUSAGE / CALABRESE SAUSAGE / SPICY SAUSAGE / SPECK / HOUSE PORK BELLY / HOUSE DUCK BACON

CHEESE / GORGONZOLA / PECORINO / TOMA GOAT CHEESE / MANCHEGO / PARMIGIANO / MICHA GOAT / DOUBLE SMOKED CHEDDAR

DESSERTS
LAYERED CHOCOLATE MOUSSE / COFFEE CREAM / DOUBLE CHOCOLATE COOKIE CRUMBLE / BERRIES

FRUIT SALAD / CURED AND FRESH FRUIT / CANDIED NUTS / FRENCH VANILLA GELATO 

 LEMON TART / MARSHMALLOW / HONEY CUSTARD / BERRIES 




