STARTERS & SHAREABLES

FORAGE

public house
TACOS

ENTREES

FRENCH ONION SOUP
Lakewood, Ohio

caramelized onions, beef bone bréth, house croute,
gruyére cheese, chives, sweet vermouth — 8 gf*

SWEET & SPICY CALAMARI

Pawtucket, R.I.

sweet drop peppers, thai basil, scallions, chili oil, sweet
onion and pepper aioli — 14

CLEVELAND NACHOS
Kidron, Ohio
russet potato chips, cheddar fondue, pico de gallo,
pickled jalapefios, topped with golden barbecue sauce
& chili-lime créme — 12 vg

maple-cured Ohio bacon + 4

amish chicken + 4

chili braised beef +5

CRISPY VEGAN CAULIFLOWER
Lakewood, Ohio
sweet chili-ginger, lime, scallions — 12 vg, v

BAVARIAN PRETZEL
Lakewood, Ohio
cheddar fondue, Bertman beer mustard, chives — 9 vg

DUCK FAT CHICKEN WINGS (8)
Kidron, Ohio

soy chili jam, toasted sesame seeds,
cilantro— 14

COGNAC CREAM MUSSELS

Price Edward Island, Nova Scotia

orange cognac cream sauce, crispy fried
shallots, lardons, Lettuce Tree Farms chervil,
toast points — 14 gf*

FORAGE FRITES

Lakewood, Ohio

fresh cut, house ketchup — 5 vg, v
fresh garlic, herbs, & aioli + 2
cage-free egg” +2
white truffle & parmesan +3

GREENS N

PUBLIC HOUSE SALAD > 3

Lakewood, Ohio

spring mix, cherry tomatoes, English cucumbers, red wine
& roasted shallot vinaigrette — 9 vg, v, gf

SHAVED BRUSSEL SPROUT

Lakewood, Ohio

whipped ricotta, crispy pancetta, sundried tomatoes,
balsamic dressing, toasted pine nuts — 13 gf

CAESAR SALAD

Lakewood, Ohio

romaine hearts, traditional caesar dressing,
parmesan crisps, pancetta, grated parmesan,
panko— 12 gf*

BEET & ARUGULA

Chefs Garden: Huron, Ohio

arugula, seasonal beets, candied walnuts, sweet potato
croutons, cranberry dressing — 13 gf*, vg, v

DINOSAUR KALE SALAD

Zanesville, Ohio

tuscan kale, quinoa, roasted sunflower seeds, tart dried
cherries, ricotta salata, honey-balsamic vinaigrette — 13

COBB SALAD

Cleveland, Ohio

baby spinach, blue cheese crumbles, cherry tomatoes,
English cucumbers, shallot vinaigrette — 13

salad add-ons:

marinated amish chicken breast +6
fried chicken +6

sautéed shrimp +7

pan-seared salmon” +8

pick any 3 tacos for 12

BRAISED ADOBO CHICKEN THIGH
Kidron, Ohio
pico de gallo, white cheddar, chili-lime créme, cilantro

CHILI BRAISED BEEF
Ashland, Ohio
pico de gallo, white cheddar, chili-lime créme, cilantro

OLD BAY MARINATED SHRIMP
New Haven, Connecticut
house slaw, pico de gallo, chili-lime créme, cilantro

VEGAN CAULIFLOWER

Lakewood, Ohio

lightly battered & fried florets, sweet chili gastrique, house
slaw, cilantro —vg, v

PORK BELLY
Ashland, Ohio
house slaw, pico de gallo, chili-lime créme, cilantro

taco add-ons:

white cheddar — .50 ea
avocado —.75 ea
pickled jalapefio — .25 ea

HANDHELDS

all handhelds are served with house-made kettle chips

CLE CHICKEN SANDWICH

Kidron, Ohio

choice of grilled, crispy, or Hot in Cle; house slaw, bread &
butter pickles, toasted brioche — 14 gf*

BEST BLT EVER

Delaware, Ohio

maple-cured Ohio bacon, Green City Growers living
lettuce, vine-ripe tomatoes, herb aioli, Italian

loaf, pickle spear — 14 gf*

FPH CUBAN SANDWICH

Stark County, Ohio

honey ham, braised pork belly, Swiss cheese, bread
& butter pickles, house made Bertman’s beer
mustard, herb aioli, pressed between Italian toast,
pickle spear — 16 gf*

OHIO BEEF BURGER”

Ashland, Ohio

Piedmontese beef patty, spring mix, vine-ripe tomato,
toasted brioche bun, pickle spear — 14 gf*

SIMPLY IMPOSSIBURGER

Redwood City, California

plant-based patty, spring mix, vine-ripe tomato, kaiser
bun, pickle spear — 14 vg, v, gf*

handheld add-ons:

Great Lakes swiss, yellow cheddar, white cheddar — 1
gruyére —1.5

raw onion — 1

sautéed white onion — 1.5

sautéed foraged mushrooms — 2

crispy fried foraged mushrooms — 2.5

vegan cheese sauce — 3
cheddar fondue — 1.5
avocado — 2

cage-free eggs™ — 2
maple-cured Ohio bacon—2.5 |["
pickled jalaperios — 1 s

CHICKEN N’ WAFFLE
Kidron, Ohio
amish buttermilk-brined chicken, vegan
waffle, hot honey, bourbon-infused Ohio
maple syrup, scallions — 19

*vegan option available

HASH N CURE*

Ashland, Ohio

slow-braised Ohio beef brisket, Yukon potato hash, cage-
free eggs, whole-grain mustard aioli, scallions — 18 gf*

VEGAN MEATBALLS & SPAGHETTI
Redwood City, California
impossible Black Truffle “Meatballs”, Bucatini, house

made marinara, vegan cheese, basil, grilled garlic bread
= 17

FORAGE TRIPLE MAC & CHEESE
Lakewood, Ohio
Holland smoked gouda, extra sharp cheddar, white
cheddar, cavatappi, bread crumble, chives — also
available vegan style— 16 vg, v*

add-ons:

maple-cured Ohio bacon + 4

marinated amish chicken breast + 6

hot fried chicken + 6

sautéed shrimp +7

pan-seared salmon” +8

AIRLINE CHICKEN

Gerber Farms: Ashland, Ohio

pan roasted 10 oz airline chicken breast, country-style
mashed Yukon potatoes, asparagus, peppercorn pan
gravy — 19

GRILLED PRIME FLAT IRON
Wooster, Ohio

marinated and grilled 8 oz prime flat iron steak,
caramelized brussels sprouts, charred redskin potatoes,
pickled chili chimichurri — 28

VERLASSO FARM SALMON

Caper Island, Chile

charred baby carrots, parsnip puree, golden fingerling
potatoes, herbed tomato consumme — 22 gf

PORK SHANK RAGU
Stark County, Ohio
eight-hour braised pork shank ragu atop Flour Pasta Co.

pappardelle, aged parmesan, Lettuce Tree Farms micro
basil —20

BEEF WELLINGTON PIEROGIES

Rudy’s: Parma, Ohio

stuffed with braised short rib & Killbuck Valley oyster
mushrooms, caramelized onions, veal demi-glace, wilted
spinach, horseradish créme — 18

BUTTERNUT SQUASH RAVIOLI IN SAUSAGE
SAGE CREAM SAUCE

Ohio City, Ohio

roasted butternut squash filled ravioli, sausage sage
cream sauce, roasted winter squash, sautéed spinach,
micro green blend — 20

BRAISED SHORT RIB & MUSHROOM
RISOTTO

Killbuck, Ohio
foraged mushroom risotto, buttery romanesco, fig
& veal demi-glace, chervil —22 gf

O\N Uus Foe

HAPPY HOUR!

Specials Monday through Friday 3pm - 6pm

Vv vegan

vg = vegetarian  gf = no gluten added *: modification available, ask server
“CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. PLEASE ALERT OUR TEAM TO ANY ALLERGIES.
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