
Cashews and Peanuts  
house roasted, thai chili, scallions  2

Pub Fries   
duck fat and bacon mayonnaise  3

Spicy Berkshire Pork Rinds 
togarashi, lime, pink himalayan salt  4

House Pimento Cheese 
tillamook, piquilla peppers, crackers  4

Crispy Maine Calamari 
okra, jalapeno, meyer lemon aioli  8

Berkshire Pork Potsticker 
ginger, toasted sesame, chili soy 9

Best Crabcake Ever  
jumbo lump blue crab, pommery  12

Thai Style Rare Beef  
bird’s eye chilis, lime, mint, sweet onion  12

Ahi Tuna Tartare  
avocado, tomato, coriander, feta, yuzu  12

Hamachi Crudo  
serrano, scallion, sesame, ponzu  9

Blue Hill Bay Mussels 
tomato, garlic, basil, croutons  10

Springer Mountain Chicken Wings 
kaleidoscope sauce, bleu cheese  8

Chinese Steamed Buns 
pork belly, hoisin, pickled cucumber  8

Hearts of Romaine  
grana padano, croutons, caesar dressing  7

Iceberg Rounds  
maytag blue, hobb’s, applewood smoked 
bacon, house cured tomatoes  8

Local Butter Lettuce  
green goddess, egg, cucumber, red onion, 
avocado  8

Hanger Steak Salad  
arugula, feta, pickled onions, lemon vin  9

Fish and Chips  
cod, pub fries, malt vinegar  15

“Soon to be Famous” Brookhaven Chowder
halibut, manilla clams, blue hill bay mussels, banana 
fingerlings, pancetta  19

Georges Bank Lemon Sole 
brown butter, capers, whipped potato, green beans  18

Wild Steelhead Salmon 
artichokes, cucumbers, tomato, feta, sherry vinegar, greek 
e.v.o.o.  17

Shrimp-n-Grits  
andouille, silver queen corn-vermont white cheddar grits, 
roasted peppers, creole cream  17

“Firecracker” Ahi Tuna 
crunchy asian slaw, sticky rice cake, hot ‘n sour sauce  19

Azalea’s Famous Whole Sizzling Catfish 
chinese black bean sauce, pickled ginger, lime  16

Mahi Tostado   
green chili grits, pasilla charred tomato sauce, crab-
avocado relish  19

Skillet Fried Chicken Breast
local collards, tomato, ham hock, broth, baked mac-n-
cheese  18

Chicken Parmigiana
four cheese, chili flakes, spaghetti  16

Sage Roasted Pork Loin
brussels, fingerlings, mustard, pancetta  18

Grilled Cheese Fried Egg BLT
two eggs, cheddar, provolone, applewood smoked bacon, 
buttered croissant  12

“Steak Frites”
hanger steak, garlic pub fries, chimichurri  18

Short Ribs “Yankee Pot Roast”
fingerlings, pearl onion, cremini, baby carrot, thyme jus  19

Kaleidoscope “Famous” Burger
pimento cheese, slaw, green tomato chow chow, bread 
and butter pickles  12

Your Signature Burger
niman ranch ground daily - Feeling creative?  Here’s your 
chance to express your inner chef. Tell us what toppings 
you’d like on your burger.  If we’ve got it, you’ve got it!  10

Tastes

FIRST IMPRESSIONS

FROM THE GARDEN

FROM THE SEA

BY LAND

COMPLEMENTS  5  

Green Chili Grits  |  White Cheddar Grits  |  Whipped Potatoes  |  Brussels  |  Baked Mac N Cheese
Local Collard Greens  |  Asparagus  |  Garlic Spinach  |  Roasted Fingerling Potatoes

Chef / Owner: Joey Riley
General Manager: JARED REISMAN
Manager / Owner: Doug Gross
K-PUB.COM


