
FOR THE LATEST EVENTS & TASTINGS
FOLLOW US ON

COWANS PUB L I C . C OM

SHARED PLATES
SEASONAL POPCORN    3     

DEVILED EGGS    6     
Sweet chili, mustard, pickled relish

ARTISANAL CHEESE BOARD    15
Served w/ house accoutrements

BONE MARROW CROSTINI    15
Roasted bone marrow & chimichurri w/ garlic crostini

FRIED PICKLE CHIPS    7     
w/ house buttermilk ranch

QUESO & CHORIZO DIP    13
Crumbled chorizo, fontina cheese, house made battuto

FRIES    7     
Ricotta salata, choice of basil aioli or sweet chili aioli

SPINACH ARTICHOKE HUMMUS    9     
Chickpea, spinach, marinated artichoke, chili oil, za’atar, 
lemon zest, served w/ pita & seasonal vegetables

SALADS
WARM SUCCOTASH SALAD    11      
Corn, cherry tomatoes, onion, peas, kale, 
sweet peppers, cayenne, apple cider vinegar

Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of food-borne illness.

 VEGETARIAN       VEGAN                GLUTEN FREEV+V G

MAINS        Choice of fries or salad 

THE BURGER    13.5
8oz custom blend beef, Vermont white cheddar, 
house pickle, sriracha ketchup on brioche
Add fried egg +1.5, bacon +2.5

THE GOBBLER    14.5
House ground turkey patty, sliced avocado, 
shaved red onion, arugula, smoked Thai chili oil, 
Vermont cheddar on onion brioche

THE VEGGIE BURGER    10     
Quinoa, mushroom, herbed breadcrumb, pecans, 
rolled oats, cheddar, sweet chili on onion brioche

THE PRETZEL DOG    11
All-beef hot dog, carmelized onion & cranberry 
chutney, beer mustard on pretzel bun

FRIED CHICKEN & CHEDDAR BISCUIT    12
Cornmeal crusted chicken, chipotle ranch, 
house made biscuit & slaw
Add cheddar +1.5, bacon +2.5

VEGETARIAN CHILI    10 
Mushroom, squash, roasted corn, onion, 
bell pepper, red kidney beans, crème frîache

FISH & CHIPS    13 
Cornmeal crusted cod, hierloom chips, tartar sauce

GRILLED CHEESE    9      
Sharp cheddar, fontina, tomato on 
sliced white pullman loaf
Add bacon +2.5

BRISKET SANDWICH    13      
Slow-cooked brisket, mushroom onion gravy, 
cheddar, pickled sweet peppers on onion brioche

BRISKET POUTINE    12 
Slow-cooked brisket, mushroom onion gravy, 
fresh mozzarella, cilantro, pickled sweet peppers

SKILLET MAC    9
Béchamel cheese sauce, herbed breadcrumb
Add bacon +2.5

COWAN’S PUB WINGS    12     
Choice of Buffalo, Maple Buffalo, or Cowan’s Cajun dry rub

PAN SEARED BEETS    7     
w/ radish coins

TACOS       (Gluten-free upon request)

WILD MUSHROOM    3 for 9      
Yellow squash, corn, onion, picadillo sauce  

KOREAN BBQ CHICKEN    3 for 11     
Grilled chicken breast, pineapple, Korean BBQ sauce    

SAUTÈED SHRIMP    3 for 12     
Salsa verde, pickled red onion, cilantro, barrel-aged mirin 

BLACK GARLIC CAESAR     10      
Mixed greens, kale, avocado, tomato, mint, 
house croutons, black garlic dressing

Add grilled chicken +4, sautéed shrimp +6

20% gratuity may be added to parties of 6 or more.     For parties and events please inquire at Info@CowansPublic.com
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