
Starters Salads
Caesar Salad - 7 
With Grilled Chicken - 13    

Classic Wedge 
Applewood smoked 
bacon, cherry tomato, 
Country bleu cheese 
and cracked peppercorn 
dressing - 7

Tossed Mesclun 
Greens 
Dressed with white 
balsamic vinaigrette - 6  
With Crumbled 
Gorgonzola - 7  
With Fried Calamari - 14

Chicken Milanese 
Lightly breaded and 
topped with Greek  
salad - 13 

Steak & 
Gorgonzola 
Salad 
Grilled sliced steak, 
tomatoes, red onion 
and gorgonzola atop 
seasonal greens - 15

Southwest 
Chicken Salad 
With corn relish and 
chili vinaigrette - 13

Grilled 
Portabello 
Salad 
With goat cheese, 
red onion and cherry 
tomato - 13

New England 
Clam Chowder - 5

Potato Ale 
Soup 
With cheddar, scallions 
and bacon - 5

Firehouse  
Chili - 8

Applewood 
Bacon Wrapped 
Shrimp 
Served with horseradish 
and basil aioli - 12

Shrimp & 
Crabmeat 
Cocktail� - 12

Fried Calamari 
With marinara  
and parmesan - 11

Buffalo Chicken  
Wings - 8

Steamed 
Vegetarian 
Potstickers� - 10

LI Style     
Crab Cake 
With roasted sweet 
corn relish and smoked 
paprika aioli - 12

Sesame Crusted  
Ahi Tuna* 
With wakime seaweed 
salad and soy glaze - 12

Irish Nachos 
Sweet potato and 
cottage fries topped 
with pico de gallo, 
scallions and  
sour cream - 8

PEI Mussels 
Steamed in shallot 
beer broth - 14

Black Bean 
& Cheese 
Quesadilla� - 8

Jalapeño 
Poppers� - 8 House Classics

BBQ Baby Back Ribs 
Half Rack - 17

NY Sirloin*  
12 oz. choice sirloin grilled and topped with 
frizzled onions - 20

8 oz. Pub Steak* 
Topped with gorgonzola crust - 16

Chicken Picatta 
Sautéed chicken with capers, baby spinach and 
artichoke hearts over linguini - 15

Lemon Pepper Chicken  
With mango chutney served with rice  
and vegetables - 14

Penne ala Vodka� - 12

Seared Atlantic Salmon 
With orange ginger glaze - 15

Crabmeat Stuffed Flounder 
Baked with SH Double White Ale, orange 
and coriander served over rice with steamed 
vegetable medley - 13

Sides
Battered Onion Rings - 7

Macaroni & Cheese - 7

Basket of  
Sweet Potato Fries - 6

Vegetable of the Day - 5
*This menu item can be prepared to your liking. Consuming raw or undercooked meats, fish, shellfish or fresh shell 
eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. Please refrain 
from smoking. By order of Health Department, Suffolk County, NY

 Look for the Local Favorites!

For improved health and food quality benefits,  
we only use trans-fat free oil.

Lunch Menu

Pub Favorites
Brewers Burger* 
& French Fries - 9 
Add cheese, sautéed 
onions, bacon and 
mushrooms - 75¢ each

Pulled Pork 
Sandwich 
Served with house 
slaw - 12

Grilled Cajun 
Chicken 
Sandwich 
With pepperjack 
cheese and guacamole  
on ciabatta - 12

Lager Dipped 
Fish & Chips - 14

Steak Sandwich  
Grilled 8 oz. steak with  
mushroom  and onion 
ragu. Served with fries - 15

Grilled Buffalo 
Chicken & Blue 
Cheese Wrap  
With house slaw - 12  

Classic Cuban   
Sandwich 
With citrus roast pork, 
Serano ham, pickles, 
aged Swiss and honey 
lime aioli - 10
Crab Cake 
Sandwich 
With sweet corn  
relish and smoked 
paprika aioli - 14
Codfish Burger 
Ale battered, topped 
with baby spinach 
and mango chutney 
served with house 
slaw� - 14
Portabello 
Wrap 
Fresh spinach and 
goat cheese wrap 
served with house 
slaw - 12
Fresh Turkey, 
Craisins & Goat 
Cheese Wrap  
Served with a side caesar 
salad - 12



Wine List
White Wines 
Pinot Grigio, Martha Clara, LI...................... 32.00 
Pinot Grigio, Toressella, IT............................ 24.00 
First Crush, BEDELL, LI...................................... 26.00 
Chardonnay, La Ferme Martin, WOLFFER, LI..... 27.00 
Chardonnay, LA CREMA, CA............................. 36.00 
Chardonnay, Kendall Jackson, CA................ 30.00 
Chardonnay, Clois du bois, CA...................... 30.00 
Peacock Chardonnay, Pindar, LI..................... 20.00 
Sauvignon Blanc, Santa Carolina, CA.......... 26.00 
Sauvignon Blanc, duckwalk, LI...................... 20.00
Port 
Presidential Ruby............................................... 8.00 
Sandeman’s Ruby............................................. 10.00
Champagne 
MOET CHANDON, Brut Imperial....................... 80.00 
TAITTINGER....................................................... 70.00 
VEUVE CLIQUOT................................................ 60.00 

 

Red Wines 
Syrah, MARTHA CLARA, LI................................ 32.00 
Cabernet Franc, BEDELL, LI............................... 56.00 
Merlot, RAPHAEL, LI......................................... 28.00 
Merlot, La Ferme Martin, WOLFFER, LI............. 28.00 
Merlot, BEDELL, LI............................................ 42.00 
Rosso Fresco, CHANNING DAUGHTERS, LI........ 34.00 
Cabernet Sauvignon, RAYMOND, CA................ 54.00 
Rose, COREY CREEK, LI..................................... 22.00 
Zinfandel, Ravens wood, CA.......................... 34.00 
Pinot Noir, bouchard, FR................................ 32.00

Merlot, SANTA EMA, CA.....................................8.00
Pinot Grigio, mezzacarona, IT........................8.00
Pinot Noir, BOUCHARD, FR..................................9.00 
Rose, COREY CREEK, LI.......................................8.00
Chardonnay, COLUMBIA CREST, WA...................8.00
Cabernet Sauvignon,  
     Beaulieu Vineyards, CA.............................8.00 
Sauvignon Blanc,  
     SANTA CAROLINA, CE...................................8.00

By the Glass

Fresh beer is the best beer.  
We make up to 500 gallons of beer per batch 
and serve it fresh to you at the brewery. 
Available by the 12 oz glass, pint or 24 oz  
giant pilsner.

Special  
Offerings
Brewmaster: Phil Markowski 
Craft Brewers Association,  
Brewer of the Year, 2003 

House Brew Sampler 
Try a flight of 4 oz sample of our house brews. 
Each additional sample 1.25/4 oz

Seasonal Brews 
Continually changing with the seasons.  
Several offered each month.

Southampton 750 Series 
A unique selection of our small batch  
specialty brews not found anywhere else.  
Please ask your server for today's selection.

Southampton Double White Ale 
An unfiltered Belgian style wit bier 7.2abv

Southampton Altbier 
A smooth, malty, copper brown, German-style 
ale 5.2abv

Southampton IPA  
Our assertively hoppy amber ale 5.2abv

Southampton Lager 
A crisp & refreshing Munich style lager 4.8abv

Montauk Light 
An easy drinking light beer  3.5abv

House Brews

As a specialty producer of hand crafted beers, it is our mission  
to provide our friends and guests the freshest in locally produced 

food and beverage. This is reflected in our Wine List offering a 
wonderful sample of LI’s East End Wine Region. Southampton 

Publick House is a proud member of the Long Island Wine Council 
and supporter of the LI Farm Bureau.  CHEERS!

 
Management reserves the right of 18% gratuity on 

parties of 8 or more. One check per table.  
5.00 food minimum per person. Cash gratuities 

preferred.  Please refrain from excessive cell phone 
usage in dining areas.  Wandering children will be sold 

at auction, cheap!!!

Now available to go fresh off the tap  

in our half gallon growlers!

Weekend 
Brunch

15.00 per person includes a complimentary  
mimosa, bloody mary or 12 ounce Publick House Brew.

Served noon - 3 pm

Catered Events Are  
Our Specialty!
 Small Business Dinner meetings  
Conference room amenities include  
• F&B • Wireless internet  
• DVD and LCD availability
Please contact Catering Manager.


