
APPETIZERS
GUACAMOLE & CHIPS  10

crispy corn chips, cilantro, lime 

CRISPY BRUSSELS SPROUTS 10
px sherry, raisins, pickled shallots, pimenton

BURRATA CROSTINI  14
roasted squash, pepitas, pumpkin oil, saba

RHODE ISLAND CALAMARI   16
fresh herbs, cherry peppers, lime soy glaze

SALMON POKE ‘SUSHI FRITTER’   16
avocado, tamari glaze, scallions, aioli

PEI MUSSELS   16
shaved fennel, garlic, shallots, wine, grilled bread

SPICY-CRUNCHY TUNA TARTARE   17
yuzu kosho, smashed avocado, kimchi aioli, scallions

 crispy tortilla chips

SHISHITO PEPPERS   9
tomato salt, lemon

PORK BELLY SLIDERS    10
sambal aioli, yuzu pickles, korean chili sauce 

PUBSTREET WINGS   14
buffalo OR crispy garlic lime

NEW ENGLAND SEAFOOD CHOWDER   12

SALADS
chicken 9, salmon 12, shrimp 11, steak 13

SEASONAL SQUASH SALAD   14
arugula, cranberries, pecans, goat cheese, 

cider vinaigrette

BABY ARUGULA   12
lemon-oil vinaigrette, parmesan, vincotto

BLT WEDGE   13
bacon, blue cheese, tomatoes, egg, ranch

PUBSTREET CAESAR   13
black pepper, olive oil, crispy tortilla 

 ORGANIC KALE & CABBAGE SALAD 14
oranges, pistachios, gorgonzola, pistachio dressing

RAW BAR
east coast oyster .......................3.50/pc
west coast oyster .................3.50/pc
little neck clams ......................3/pc
classic shrimp cocktail................ 16

SEAFOOD PLATTER  85
12 chef’s choice of oysters, 6 littlenecks, 6 shrimp, 

crunchy tuna tartare, crispy tostada

DAILY BAJA CEVICHE 17
crispy tostada, tiger’s milk, 

jalapeno, avocado, cilantro aioli

BY HAND
GRILLED TUNA BURGER W/FRIES   25 

sriracha bottarga mayonnaise, lettuce, yuzu pickles

FRIED CHICKEN SANDWICH W/FRIES   17
chili oil, ranch, aioli, pickles

WILD FISH TACO   19
celery root, lime, chipotle aioli, remoulade sauce

CLASSIC BURGER W/FRIES   16
lettuce, tomato, onion

VINTAGE-BATCH BURGER W/FRIES   18
aged NY cheddar, caramelized onions, sambal aioli

PLANT BURGER W/FRIES   17
cheddar, lettuce, tomato, sambal aioli, pickles

12 DAY REUBEN W/FRIES   17
rye bread, swiss, sauerkraut, russian dressing

STEAK SANDWICH W/FRIES 25
caramelized onions, mushrooms, swiss cheese,

garlic aioli

KIDS

CHICKEN FINGERS & FRIES  11
GRILLED CHEESE & FRIES   11
PASTA-BUTTER OR PLAIN   11
MACARONI AND CHEESE   11

PASTA & GRAINS

SIDES
YUCA FRIES   10

guacamole, pickled shallots, pimenton

CRISPY FINGERLINGS 10
parsley, parmesan, garlic aioli

ROASTED MUSHROOMS 9
garlic,scallions

PUB'S POUTINE  10
french fries, swiss cheese, gravy

rease your risk of food-borne illness.

 pubstreet  FETTUCINI & CLAMS   27

PUBSTREET RICE BOWL   20
crispy chicken, japanese pickles,
sambal aioli, chili oil, cilantro

THAI SHRIMP FRIED RICE   23
fried egg, thai basil, pineapple, hot & sour chili paste

GRILLED MUSHROOM BOWL   20
steamed rice, scallions, crispy shallots,

japanese soy glaze, spinach, sambal aioli
add chicken 9  |  salmon 12  |  shrimp 11  |  steak 13

SALMON RICE BOWL   27
boston lettuce, coconut rice, coleslaw, crispy garlic, 

scallions, sweet chili sauce

SQUID INK LINGUINE & SHRIMP   28
heirloom cherry tomatoes, calabrian chili, pesto, basil

ENTREES
NEW YORK STRIP STEAK   39

smashed crispy fingerling potatoes,compound butter, garlic kale

BROILED WILD COD   28
savory chili, jasmine rice, eel sauce, scallions, spinach

PAN ROASTED SALMON   28
farrot, roasted squash, kale, veloute sauce

GRILLED BRANZINO   30
malaysian chili sauce, pineapple, coconut rice

GRILLED HANGER STEAK   29
roasted fennel, chili oil, brussels sprouts

FISH & CHIPS   25
house made tartar sauce, lemon

APPETIZERS
GUACAMOLE & CHIPS   10

crispy corn chips, cilantro, lime

SEAFOOD CLAM CHOWDER   13 
    shrimp, crab, potatoes, toasted filone

BURRATA CROSTINI   15
roasted butternut squash, hazelnut, vincotto

CRISPY CALAMARI & JALAPEÑOS   17
chipotle aioli, charred lemon

SALMON POKE ‘SUSHI FRITTER’   17
avocado, tamari glaze, scallions, aioli

PEI MUSSELS   17 
white wine, garlic, shallots, herbs, toasted baguette

SPICY-CRUNCHY TUNA TARTARE   17 
yuzu kosho, smashed avocado, kimchi aioli, scallions

crispy tortilla chips

SHISHITO PEPPERS   10
tomato salt, lemon

PORK BELLY SLIDERS   11 
sambal aioli, yuzu pickles, korean chili sauce

PUBSTREET WINGS   15 
buffalo | crispy garlic lime | hot honey

CLASSIC HUMMUS   12
naan bread, pine nuts, parsley, capers, lemon zest, sumac

MUSHROOM TEMPURA   12
smoked paprika, remouladede, lemon zest

RAW BAR
east coast oyster .......................3.50/pc

west coast oyster .................3.50/pc
little neck clams ......................3/pc
classic shrimp cocktail ................ 16

DAILY BAJA CEVICHE   17
crispy tostada, tiger’s milk,

jalapeno, avocado, cilantro aioli

BY HAND
AHI TUNA BURGER   25 

sesame, ginger, pickles, shiso, lettuce, botarga aioli

FRIED CHICKEN SANDWICH W/FRIES   18
chili oil, ranch, aioli, pickles

WILD FISH TACO   20
celery root, lime, chipotle aioli, remoulade sauce

CLASSIC BURGER W/FRIES   17 
lettuce, tomato, onion

VINTAGE-BATCH BURGER W/FRIES   20  
aged NY cheddar, caramelized onions, sambal aioli

PLANT BURGER W/FRIES   18 
cheddar, lettuce, tomato, sambal aioli, pickles

12 DAY REUBEN W/FRIES   18 
rye bread, swiss, sauerkraut, russian dressing

STEAK SANDWICH W/FRIES   25
caramelized onions, mushrooms, swiss cheese, garlic aioli

FRIED HALLOUMI CHEESE SANDWICH W/FRIES 20
sundried tomato pesto, caramelized onions, lto, raita, naan 

bread

PUBSTREET FISH SANDWICH W/FRIES   23
wild cod, zesty slaw, tartar sauce, lemon

KIDS
CHICKEN FINGERS & FRIES   12
GRILLED CHEESE & FRIES   12
PASTA-BUTTER OR PLAIN   12
MACARONI AND CHEESE   12

ENTREES
NEW YORK STRIP STEAK   39

 crispy smashed fingerling potatoes, garlic butter

BROILED WILD COD   28
savory chili, jasmine rice, eel sauce, scallions, spinach

PAN ROASTED SALMON   28 
roasted squash, couscous, golden raisins, kale raita

GRILLED BRANZINO   30
malaysian chili sauce, pineapple, coconut rice

GRILLED HANGER STEAK   29 
utéed shishito, chili oil, citrus chsa imichurri, potatoes

FISH & CHIPS   25
house made tartar sauce, lemon

ROASTED CAULIFLOWER   20
caper vinaigrette, pine nut butter

SIDES
YUCA FRIES   11 

guacamole, pickled shallots, pimenton

CRISPY FINGERLINGS   11
parsley, parmesan, garlic aioli

SAUTÉED KALE   11
garlic, chili, lemon juice

CRISPY BRUSSELS SPROUTS   12
px sherry, goat cheese, maple syrup, bacon

PUB’S POUTINE   11 
french fries, swiss cheese, gravy

SALADS
chicken 9, salmon 12, shrimp 11, steak 13

CRUNCHY JAPANESE SALAD   15
asian greens, radishes, toasted sesame vinaigrette

BABY ARUGULA   13 
lemon-oil vinaigrette, parmesan, vincotto

BLT WEDGE   14 
bacon, blue cheese, tomatoes, egg, ranch

PUBSTREET CAESAR   14 
black pepper, olive oil, crispy tortilla

ORGANIC KALE & CABBAGE SALAD   15 
oranges, pistachios, gorgonzola, pistachio dressing

If you have any food allergies, please speak to your server or manager. Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.

PASTA & GRAINS
FETTUCINE & CLAMS   28 
garlic, parsley, chili flakes

PUBSTREET RICE BOWL   22 
crispy chicken, japanese pickles, sambal aioli, chili oil, cilantro

THAI SHRIMP FRIED RICE   24 
fried egg, thai basil, pineapple, hot & sour chili paste

GRILLED MUSHROOM BOWL   22 
steamed rice, scallions, crispy shallots,

japanese soy glaze, spinach, sambal aioli
add chicken 9 | salmon 12 | shrimp 11 | steak 13

SALMON RICE BOWL   28 
boston lettuce, coconut rice, coleslaw, crispy garlic,

scallions, sweet chili sauce

CRAB CAPELLINI   26
lemon, chili, botarga, miso butter



CRAFT COCKTAILS
MANHATTAN ON TAP 14

rye, sweet vermouth, angostura bitters, 
luxardo cherry

COQUITO  14
jamaican rum, coconut, nutmeg, cinnamon

SPICY BLOOD ORANGE MARGARITA 13 
silver tequila, blood orange puree, jalapeño, 

basil, lime, chili rim

PUNCH IN THE MOUTH 14
silver tequila, st germaine, jalapeño, ginger 

liqueur, lime

MIDNITE CRUISER 15
reposado tequila, aperol, cucumber, 

pineapple, lime

UPLIFTER 13
grapefruit vodka, lemon, prosecco

PERFECT PEAR 15
vodka, lemon, pear liquor, apple cider 

reduction

GREEN GOBLIN 14
barr hill gin, house-made mint cordial, lime

PALOMA 14
tequila, grapefruit juice, grapefruit liquor, 

lime, star anise

THYME WAITS FOR NO ONE 14
barr hill aged gin, thyme infused honey, 

lemon

N/A COCKTAILS
PURPLE RAIN   8

purple corn, cinnamon, lime
pineapple, apple

SUNSET BOULEVARD   8
coco lopez, lime, pineapple,

orange juice, club soda

BY THE GLASS

BY THE BOTTLE

BOTTLES & CANS*
PILSNER five boroughs, NY*  8

IPA lagunitas CA  7

LAGER pacifico clara MX*  7

LAGER estrella damm daura SP  8

LAGER heineken HOL  7

LAGER coors light CO  7

IPA founders ‘all day’ MI  7

N/A athetic brewing CT*  7

CIDER downeast seasonal MA*  8

IRISH STOUT guiness IRL*  8

IPA bells ‘two hearted’ MI  8

WHITE ALE allagash ME  9

AMBER ALE new belgium ‘fat tire’ CO  8

SUMMER ALE brooklyn NY*  7

ON DRAUGHT

NARRAGANSETT LAGER (RI) 5%  8

SIP OF SUNSHINE IPA (VT) 8%  10 

CAPTAIN LAWRENCE ALE (NY) 5.6%  8

SINGLE CUT IPA (NY) 5%  8

SEASONAL SELECTION  8

WEEKLY SPECIALS
SANGRIA HOUR

Mondays
3:00PM - 6:00PM at the Bar 

TACO TUESDAY
4:00pm - 9:00pm

HAPPY HOUR
Wednesday - Friday

3:00PM - 6:00pm at the Bar

SAT - SUN BRUNCH
Noon - 3:00PM

WE OFFER CATERING 
& PRIVATE EVENTS!

email: info@pubstreet.com

ROSÉ & BUBBLES

PROSECCO 11
per ora, IT NV

BRUT 13
gruet, NM NV

ROSÉ 13
moulin de gassac,

FR 2022

PROSECCO ROSÉ 9
piccolo, IT NV

WHITE

CHARDONNAY 12
mas la chevaliere languedoc, FR 2020

CHARDONNAY 14
vina robles monterey, CA 2021

PINOT GRIGIO 12
vigneti del sole veneto, IT 2020

SAUVIGNON BLANC 12
mount riley marlgorough, NZ 2021

GRUNER VELTLINER 13
reinhard waldshiitz niederosterreich, AT 2020

GETARIAKO TXAKOLINA 14
antxiola, basque country, SP 2022

WHITE

CHARDONNAY
kumeu river coddington, NZ 2015 60

CHARDONNAY
wilde farm ‘alder springs’ mendocino, CA 2016  69

MUSCADET
domaine du haut bourg, FR 2021  40

RIESLING
boundary breaks finger lakes, NY 2022  65

CHARDONNAY
foxglove central coast, CA 2019  65

PICPOUL
domaine ludovic gaujal, FR 2021  45

ROSÉ
olivares rosado garnacha, FR 2021  50

ALBARIÑO
granbazan rias baixas, SP 2020  50

SANCERRE
fournier les belles vignes, FR 2022  65

RED

TEMPRANILLO 12
tinedo ‘jal’ castilla y leon, SP 2020

CABERNET SAUVIGNON 14
truth be told, WA 2020

PINOT NOIR 13
primarius, OR 2020

MONTEPULCIANO 11
colimoro, IT 2021

MALBEC 11
altos ‘las hormigas’ mendoza, AG 2019

SANGIOVESE 12 
la carraia, IT 2021

RED

PINOT NOIR
poppy santa lucia highlands, CA 2016  60

COTES DU RHONE
chateav du trignon, FR 2021  50

SYRAH
tous les jours santa ynez valley, FR 2018  65

MERLOT
chateau des laurets st emilion, FR 2014  42

MALBEC
luigi bosca, ARG 2018  50

GARNACHA
bodegas breca, SP 2021  60

PINOT NOIR
stoller willamette valley, OR 2021  60

CABERNET SAUVGNON
taymente mendoza, AR 2019  45

CABERNET SAUVGNON
iconic sidekick, CA 2021  50

PUBSTREETNY




