
P U B L I C  H O U S E

                                                                                        March 8, 2017

Scallop Tartare,  
Radish, Celery, Fried Peanuts 

Tan-lines Ale

-
Braised Pork belly,  

Winter Citrus and Turnips
Orange wheat

-
Grilled Creekstone Ribeye, 

 Slow Roasted Celery Root, King Trumpet Mushroom, Stout Jus
Pink boot society stout

-
Vanilla Bavarian,  

Lavender Shortbread and Lemon Sorbet

3 Berry Sour

                                                                                      $60 per guest

                                          CHEF DE CUSINE JUSTIN GREEN, SOUS CHEF ALEJANDRO GARAY, PASTRY CHEF MISTY GREENE

CHEFS DE PARTIE DAN LUONG, VICTOR ROBLES, SCOTT MACUMBER, , RICHARD BUTLER, OMAR REPREZA 

	
FOLLOW US ON FACEBOOK AND INSTAGRAM 

#HAWKSPROVISIONSANDPUBLICHOUSE 

#HAWKSPPH
 

    M ra z  B r ew i ng  Co .  Bee r  D i nne r
        S ac r amen to  Bee r  Week  20 1 7


