
BRUNCH
HARBOR BREAKFAST  18.00
2 eggs any style, home fries, bacon, sausage, texas toast

STEAK & EGGS  25.00
6 oz. ny strip, home fries, 2 eggs any style,
compound butter, texas toast

SAUSAGE BISCUITS & GRAVY  18.00
2 eggs any style, home fries 

THREE LITTLE PIGS OMELET  18.00
bacon, andouille sausage, sweet italian sausage,
cheddar, home fries, texas toast

GARDEN OMELET   17.00
bell peppers, roasted tomato, spinach, cheddar
cheese, home fries, texas toast

APPLE PIE FRENCH TOAST   18.00
brioche, maple syrup, cream cheese frosting

CHICKEN & WAFFLES  23.00
citrus vanilla butter, maple syrup

SHRIMP & GRITS   27.00
white cheddar grits, braised collard greens, cajun cream
roasted andouille

CHICKEN TENDER BASKET   19.00
fries, honey mustard, ketchup

SANDWICHES
PUBLIC HOUSE BURGER   18.50
half pound angus beef burger, american cheese, lettuce, tomato,
onion, pickles, fries

   + bacon 2.00 + avocado 2.00 + egg 2.00

GRILLED CHEESE & TOMATO SOUP   17.00
grilled sourdough, american, cheddar & jack cheeses,
house made tomato soup

   + bacon 2.00 + tomato 1.00 + avocado 2.00

TURKEY BURGER   17.00
american cheese, lettuce, tomato, onion, pickles, fries

   + bacon 2.00 + avocado 2.00 + egg 2.00

“THE BIG CHICK”   18.00
buttermilk biscuit, fried chicken, sausage gravy, fried egg, home fries

GRILLED CHICKEN CLUB   18.00
pesto aoli, lettuce, tomato, applewood smoked bacon,
pickles, provolone, toasted brioche

VEGGIE BURGER   17.00
lettuce, tomato, fries 

COCKTAILS
BLOODY MARY   8.00

MIMOSA   6.50

SOUPS
MADE FRESH DAILY | CUP 5.00 BOWL 7.00

CLASSIC TOMATO 
 
CHIPOTLE CHICKEN TORTILLA   

STARTERS
CHEESESTEAK SPRING ROLLS   16.00
ribeye, chipotle peppers, bell peppers, onions, 
american cheese, smokey aioli

WINGS 16.75
buffalo, bbq, old bay or thai-chili, celery,
blue cheese dressing

FRUIT MEDLEY                                                                    11.50
strawberries, blueberries, bananas

CHICKEN QUESADILLA  16.00
flour tortilla, three cheese blend, lime crema,
guacamole, peppers, onions, cilantro

MEXICAN STREET CORN DIP  13.00
chili powder, lime, cilantro, chips

CHARRED BRUSSELS SPROUTS  13.00
white miso glaze

CRISPY BUFFALO CAULIFLOWER  13.00
buffalo sauce, ranch

PRETZELS & QUESO  13.00
queso blanco, cilantro, soft pretzel twists

PUBLIC HOUSE MAC & CHEESE  12.00
cavatappi, pepper jack queso blanco,
toasted breadcrumbs

+ bacon 2.00 + roasted andouille 2.00 + fried chicken 3.00 + shrimp 5.00

SALADS
   + chicken 6.00 + steak 10.00 + salmon 8.00 + shrimp 8.00

    
CAESAR SALAD  14.50
romaine, pecorino romano, croutons

MARKET SALAD  14.50
harvest lettuce blend, red onion, bell pepper,
grape tomato, cucumber, balsamic vinaigrette  

FRIED CHICKEN COBB  21.00
romaine, bacon, avocado, chopped egg, tomato,
blue cheese, buttermilk ranch dressing

Cheddar Grits 6.00  |  Buttermilk Biscuit 3.50  |  Texas or Wheat Toast 2.50

Bacon 5.00  |  Home Fries 6.00  |  Sausage 5.00  |  English Muffin 2.50  |  Two Eggs 6.00SIDES

199 FLEET STREET NATIONAL HARBOR, MD 20745  |  T. 240.493.6120  |  WWW.PUBLICHOUSENATIONALHARBOR.COM  |  @PUBLICHOUSENATLHARBOR

Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of food borne illness. | 15% gratuity will be added to all checks 
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