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PUBLIC HOUSE

BREE RIESLING seared albacore tuna,

tempura fried avocado, bird’s eye chili,
vitello tonnato, pickled carrots

MATUA SAUVIGNON BLANC clams, coconut milk chowder,

cumin roasted pineapple, cheese bread
SANTA CAROLINA CABERNET SAUVIGNON shrimp stuffed beef striploin, potato crisps,
blackberry Dutch cocoa jus

ZABU NERO D’AVOLA prosciutto wrapped pork sausage
stuffed chicken legs, alla busara sauce,
ricotta agnolotti

ALBIS classic pear tart, green apple sorbet,
hibiscus drizzle

THURSDAY, JULY 19
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FIVE COURSES OF DELICIOUS WINE & FOOD PAIRINGS




