ASPEN PUBLIC HOUSE

at the Wheeler Opera House
328 E. Hyman Ave, Aspen CO - 970.710.7026 - publichouseaspen.com
Executive Chef, Nathaniel Putnam - Proprietor, William Johnson

STARTERS

Public House Wings
choice of: buffalo, dry rub or house sauce 12.25

Mill Street Tacos
chef’s selection - 8 per order 11.75

Duck Poutine

pulled duck confit, cheese curds, duck gravy, fried egg
12.75

Hatch Green Chili Hummus
assorted veggies, crispy naan, smoked paprika 11.25

‘White Cheddar Mac
gemelli pasta, oyster mushrooms, bacon dust, tobacco
shallots 9.75

Duck Liver Pate
pickled vegetables, house preserves, grain mustard, toast
points 9.75

SALADS

Kale Caesar
grana padano, salt-cured egg yolk, croutons, classic
caesar dressing 10.75

Grapefruit & Chevre
arugula, grapefruit wedges, chevre, pine nuts, grapefruit
vinaigrette, truffle honey 13.75

The Wedge
iceberg lettuce, bacon, boiled egg, red onion, tomato,
blue cheese dressing, blue cheese crumbles 13.75

add: porchetta 8 - chicken 7 -seared salmon* 8 -
smoked duck breast 8

LARGE PLATES

PRIME NY Strip*
14 0z, USDA Prime N Strip, garlic potato puree,
roasted fennel, brussel chips, chimichurri, herb butter
38.50

Traditional Chicken Curry
marinated chicken thighs, yellow curry sauce, coconut
rice (sub sauteed vegetables for a veg option) 17.75

*sub seared salmon 6

*Carbonara Americana
bucatini pasta, crispy porchetta, caramelized shallot
cream sauce, grana padano, egg yolk 17.95

Pork Schnitzel
breaded pork loin, arugula salad, gravy, choice of side
19.75

Quinoa Cakes, V, GF
braised kale, tomato coulis, pickled onions, celery heart
16.75

Crispy Confit Duck Leg
garlic herb mashed potatoes, lemon arugula salad,
bordeaux cherry jus 17.95

Brown Butter Salmon*
seared, skin on salmon fillet, brown butter caper sauce,
truffled sweet potato puree, arugula salad 22.25

Please alert your server to any special dietary needs.

SANDWICHES

Public House Double Stack
two, 40z angus patties, secret sauce, caramelized onions,
shredded lettuce, american cheese, brioche bun
14.75 (+ bacon 2; + fried egg 1.75)

Duck Reuben
house pastrami duck breast, gruyere, marble rye,
sauerkraut, russian dressing, seasoned fries 16.25

The Public House Burger*
70z angus patty, aged cheddar, secret sauce, brioche bun,
seasoned fries (SUB Quinoa patty upon request) 14.25
(ADD: thick-cut bacon 2, fried egg 1.75,
crispy shallots 1.50, fresh jalapeno 1)

Porchetta Pretzel Roll
shaved house porchetta, aged cheddar, grain mustard,
caramelized onions, seasoned fries 14.25

The Fried Chicken Sandwich
southern fried chicken breast, gruyere, smoked bacon,
chimichurri aioli, caramelized onions, on brioche 16.75

SIDES

garlic seared broccolini 8
rosemary parmesan fries 7.25
garlic roasted mashed potatoes 6.50
crispy brussels sprouts 7

truffle sweet potato puree 8
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