
P U B L I C  H O U S E

EASTER BRUNCH
Sunday, March 31st 
10:00 am - 3:00 pm

Warm Buttermilk Biscuits
strawberry jam, whipped butter

For The Table
-

Local Farm Greens
 spring vegetables, green garlic emulsion, 

deviled egg
-

Croque Madame
smoked ham, gruyere, fried egg,

kennebec fries

or

Poached Eggs and Garlic Toast
stewed tomato, calabrian chili, prosciutto di parma,

 shaved parmesan

or

Braised Dixon Lamb
english peas, nantes carrots, golden potatoes 

shaved horseradish
-

Carrot Cake
cream cheese frosting, candied walnuts, 

brown sugar gelato

$65 per guest
CHEF DE CUISINE FRANCISCO RIVERA, SOUS CHEF NICK DASTAS

CHEFS DE PARTIE DIEGO BUENROSTRO, EDDIE HERNANDEZ,
LONNIE BAMBA, JAMESON WIRT

SPARKLING WATER SERVICE AVAILABLE FOR $2 PER BOTTLE

FOLLOW US ON FACEBOOK & INSTAGRAM

#HAWKSPROVISIONSANDPUBLICHOUSE

#HAWKSPPH


