
Enjoy a cup of our own Porters’ Publick House Roast coffee. Freshly roasted locally and freshly ground for every pot.
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Mixed Greens With carrot, cucumber  
and tomato Small 3. Large 6.

Spinach Baby Spinach, Weihenstephan poached 
apple, red onions, goat cheese, and toasted 
almonds tossed with a maple Dijon vinaigrette 9.

Arugula Portobello Salad Crisp arugula, 
balsamic grilled Portobello, crumbled bleu 
cheese, toasted pecans, dried cherries tossed 
in sherry vinaigrette 9.

Fiesta Salad Mixed greens topped with 
black beans, feta cheese, grilled artichoke 
hearts, roasted red peppers, cucumber, red 
onion, tossed in a sherry vinaigrette 9.

Caesar Romaine hearts tossed with our house  
made Caesar dressing, shaved asiago, anchovies, 
and herbed croutons Small 4. large 8.

Dressings: Balsamic Vinaigrette, Bleu Cheese, Ranch, Maple Dijon Vinaigrette,  
Sesame Ginger Vinaigrette, Sherry Vinaigrette, NEW! Tequila Lime Chipotle

Add to any salad: house veggie burger 4. chicken 3. steak 6. shrimp 7. or crab cake 9

The Porter Hot roasted corned beef, sauerkraut, 
Swiss and spicy mustard on grilled rye 8.

The Odd Oddsen Oven roasted turkey, 
provolone cheese, Russian dressing with 
coleslaw on ciabatta bread 8.

The Lafayette* Roast beef dressed with 
fresh mozzarella cheese, roasted red peppers 
and pesto on ciabatta bread 8.

Apple Turkey Cheddar Melt Served with 
walnut mayo on multi-grain bread 8.

Veggie Burger House made topped with 
lettuce, tomato and pesto on a multi grain roll  
or a garlic herb wrap 8.

Patio Portabella Grilled portabella with 
our house crab cake, grilled tomato and fresh 
mozzarella cheese served on a grilled ciabatta 10.

Tuscany Chicken Grilled chicken breast, 
fresh mozzarella, prosciutto, lettuce, tomato 
and pesto on a toasted ciabatta 9.

Nancy’s Favorite Grilled chicken, sautéed 
spinach, grilled tomatoes, provolone cheese and 
horseradish sauce on toasted ciabatta bread 8.

French Dip* Roast beef, melted Provolone, and 
horseradish sauce on crunchy French bread with 
hot Au jus 8.

Pub Cheese Steak* Choice of chicken or beef. 
Grilled with mushrooms and onions topped with 
our signature steak sauce and provolone cheese 8.

The Bachmann* A half-pound USDA choice 
burger grilled to order, with lettuce and tomato 9. 
Add cheese or sautéed onions or mushrooms 1. 
Bacon 1. IPA Bacon Bleu cheese sauce 2. Ghost 
pepper jack 2.

Grilled Angus Ribeye* Served on toasted 
ciabatta with sautéed onions, American cheese, 
garlic mayo and house made Worcestershire 
sauce 11.

The Blackeye* Black angus ribeye, blackened 
and topped with chipotle mayo, bleu cheese 
and onions on a toasted ciabatta 11.

Southwest Veggie Wrap Roasted corn, 
tomatoes, peppers, black beans and cheddar 
cheese in a garlic herb wrap served with sour 
cream and Porters’ Salsa 8.

Served with pickle and today’s side or kettle chips.
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Soup of the Day Cup 4. Bowl 6.  
Add a Bavarian Soft Pretzel Stick 2.

Chili Porters’ award winning recipe topped 
with sour cream, onions, and cheddar cheese 
Cup 5. Bowl 7. Bread Bowl 9.

The Drunken Clam A dozen littlenecks in 
a savory beer broth with garlic, shallots and 
toasted French bread 9.

House Crab Cake Sautéed lump crab cake  
with caper aioli 11.

Duck Bacon Sausage Our house made duck 
and applewood smoked bacon sausage over an 
arugula and sundried tomato cous cous, with a 
Guinness demi glace 11.

Quesadilla Grilled and filled with cheddar & 
monterey jack cheeses and pico de gallo with a hint 
of lime and cilantro. Sour cream available upon 
request. 7. Add grilled chicken 3. steak* 6. shrimp 7. 

Spinach Artichoke Dip Served in a bread bowl 9.

Mediterranean Plate Hummus, feta cheese,  
prosciutto, kalamata olives, artichoke hearts, and 
roasted red peppers with grilled herbed flat bread 10.

Cheese Board Artisan cheeses, pepperoni, seasonal 
fruit, Dijon mustard and assorted crackers 12.

Jalapeno Lump Crab Dip Served with chips 10.

Lobster Mac and Cheese Baked with aged 
white cheddar and smoked mozzarella 12.

Nachos Featuring our award winning chili and 
dressed with cheddar cheese, tomatoes, black olives, 
jalapenos, and salsa. Sour cream available on request 9.

Wings Grilled, not fried, with your choice of sauce; 
Garlic Parmesan, Teriyaki, Honey BBQ, Bacon & 
Onion, Cajun, Chipotle, Mesquite Jalapeno, Inferno. 
Dozen 11. Half Dozen 6.

G

Fresh Vegetable Stir Fry Fresh seasonal 
vegetables and toasted cashews in a soy glaze 
over lemon grass and ginger basmati rice 14.  
Add chicken 3. steak* 6. shrimp 7.

Porter’s Crab Cakes House blended lump crab 
cakes, vegetable cous cous, and freshly prepared 
seasonal vegetables, served with caper aioli 20.

Scottish Salmon* Pan seared salmon finished 
with lemon caper butter sauce over orechiette 
pasta, tossed with sundried tomatoes, arugula, 
and artichokes in a white wine sauce 18.

Gypsy Chicken Sautéed breast of chicken with 
artichoke hearts, kalamata olives, capers and 
sundried tomatoes over baby spinach 16.

Bacon Wrapped Chicken Breast With Jameson 
beurre blanc served with pan roasted potatoes 
and freshly prepared seasonal vegetables 14.

7th Street Jambalaya* Tender sautéed chicken, 
jumbo shrimp and Andouille sausage, peppers and 
mushrooms in a fiery Creole sauce over dirty rice 19.

Ale Braised Pot Roast* Traditional beef pot 
roast braised in Porters ESB served with roasted 
vegetables and pan gravy 15.

West Ward Surf & Turf* Petite grilled hangar 
steak and jumbo garlic shrimp over roasted root 
vegetables and pan roasted potatoes with garlic 
herb butter 17.

India Pale Ale Flat Iron* Grilled flat iron 
topped with our house made IPA bacon bleu 
cheese sauce over pan roasted potatoes and 
seasonal vegetables 21.

Porters’ Pan Seared Sirloin Filet* with 
Guinness demi-glace, creamy risotto and roasted 
root vegetables 22.

Jameson Ribeye* Grilled Black Angus with a 
Jameson demi glace, pan roasted potatoes and 
freshly prepared seasonal vegetables 23.

Served from 5-10pm. All entrees are served with your choice of soup or salad. Hot baked bread upon request.

V=Vegetarian  G=Gluten Free

VG

G

G

G

G

G
V

V

G

G

G

*


