PUBLIC
HOUSE

CIOATTANOOGA

Visit publichousechattanooga.com or call us at 423.266.3366 to place your order.

FAMILY MEALS
Feeds 3 to 4

Each Family meal is served with your choice of two sides, and bread service.

Fried Chicken 42
10 pieces sweet tea brined chicken, signature spice blend
(whole bird with split breasts)

Marinated & Grilled Chicken Tenders 46
Public House signature orange juice, soy sauce, garlic, and onion marinade

Red Wine Braised Pot Roast 50
48-hour braised beef with red wine and veal demiglace

Grilled Pork Tenderloin 52
served with apple chutney

Grilled Atlantic Salmon 58
Four 5 oz. pieces salmon

Family Shrimp & Grits 55
(24) Wild caught Gulf Shrimp sauteed with andouille sausage and finished with a New
Orleans style BBQ shrimp sauce. Served over Parmesan Grits.
(Family shrimp and grits is accompanied by one side in addition to the grits)

SIDES
Mashed Potatoes Parmesan Grits Garlic Green Beans Macaroni & Cheese
Roasted Beets & Call and ask about
Goat Cheese Seasonal Sides

House Salad: mixed greens, green beans, tomatoes, radish, spiced pecans,
bleu cheese, herb lemon vinaigrette

Caesar Salad: Romaine lettuce, croutons, Grana Padano cheese

DESSERTS

Pies are available as individual slices or a whole pie

Key Lime Pie Jack Daniels Chocolate
(Almond Flour Crust) Cheesecake
11/48 12/48
Creme Brulée Chocolate Chip Cookie Praline Carrot Cake
10 Banana Pudding 11
9






