
 

 
 

399 HIGHLAND AVENUE – AUGUSTA, GEORGIA 30909  

PH: 706.364.2711  FAX:  706.364.2713 

 
OUR DREAM  

TO COMBINE THE BEAUTY, SOUNDS AND JOY OF THE IRISH CULTURE WITH THE GREAT CHOPHOUSE TRADITIONS OF 

CHICAGO AND NEW YORK, AT A MODERATE PRICE. THE PUBLIC HOUSE IS WHERE EVERYONE GOES AT THE END OF THE 

DAY TO HAVE A DRINK, EAT AND SOCIALIZE IN A RELAXING ENVIRONMENT. COME VISIT OUR BAR AND EXPERIENCE THE 

PUBLIC HOUSE HAPPY HOUR FROM 5:00 TO 8:00 PM MON – THURS TO ENJOY DRINK SPECIALS AND HALF PRICE 

APPETIZERS. 

          THE PUBLIC HOUSE  

            MANAGEMENT AND STAFF 

 

 

 

      OYSTERS ROCKEFELLER………………………………………….11.50  BLUE CRAB CAKE…..…………….……………………………..…6.95 

        A NEW TWIST ON THE OLD FAVORITE       SERVED WITH REMOULADE AND COCKTAIL SAUCE 

      OYSTER SHOOTERS…………….…………………………………..8.95  COLOSSAL SHRIMP COCKTAIL…..…………………………….10.95 

        RAW OYSTERS WITH COCKTAIL SAUCE AND A SPLASH OF VODKA   

      IRISH NACHOS……………...………………………………..……..8.95 FRIED ONION RINGS………………………………………………7.50 

        FRIED IDAHO POTATOES TOPPED WITH RANCH, BACON AND CHEESE 

      LOBSTER BISQUE……………………………………………….……7.25 CLASSIC WEDGE…..………………………………………………3.95 

            

      CAESAR SALAD….…………….…………………………………...3.50 THE PUBLIC HOUSE CAESAR…..…..……………………………..4.25 

        W/ DUBLINER CHEESE       W/ DUBLINER CHEESE, ROASTED ALMONDS AND BACON 

  

 

 

 

 

 

  
    

    

      SPECIAL OSCAR FILET – 6 oz. TOPPED W/ BLUE CRAB AND BEARNAISE…….…………………………………………………. 18.50 

      SIRLOIN – 10 oz. BASEBALL CUT, C.A.B. PRIME..…………….………………………………………………………………….…... 25.95 

      NEW YORK STRIP – 12 oz., C.A.B. CHOICE..…………………….…………………………………………………………………… 24.95 

      PETITE FILET – 8 oz., C.A.B. CHOICE………………...…………………………………………………………………………………. 31.95 

      BONE-IN FILET – 12 oz., C.A.B. CHOICE.….…….……………………………………………………………………………………. 36.50 

      RIB STEAK – 18 oz., C.A.B. CHOICE……….…………………………………………………………………………………………… 30.95 

      PORTERHOUSE – 22 oz., C.A.B. CHOICE……..…………………………………………………………………………………….… 37.25 

      TRIPLE CUT LAMB CHOP –10 oz………………………………………………………………………………………………………... 20.95 

      GARLIC BAY CHICKEN – 8 oz..………………………...……………………………….……………………………………………… 12.25 

      SALMON WITH SHROOMS – 8 oz..……..………….…………………………………………………………………………………... 16.25 

      SEA BASS – 8 oz. …………………………………………………………………………………………………………………………. 28.50 

      BLUE CRAB CAKES….…………………………………………………………………………………………………………............... 17.25 

      LIVE MAINE LOBSTER – 2 lbs. AND UP………………………………………………………………………………………………....  MKT 

      ADDITIONAL SIDES…………………….………………………………………………………………………………………………..... 4.00 

 

 

 

 

 

 

 

 

  

 

MAJOR CREDIT CARDS ACCEPTED.  WE DO NOT ACCEPT CHECKS.  

   CONSUMING RAW BEEF, POULTRY OR SEAFOOD MAY INCREASE THE RISK OF FOODBORNE ILLNESS; ESPECIALLY IF YOUR IMMUNE SYSTEM IS COMPROMISED.       

SOME FOODS MAY COME IN CONTACT WITH NUTS 

THE PUBLIC HOUSE MEAT TEMPERATURES 

BLACK AND BLUE – HEAVY CARMELIZATION ON THE OUTSIDE, COLD “BLUE” INSIDE.  RARE – COLD RED CENTER 

MEDIUM RARE – WARM RED CENTER.  MEDIUM – HOT RED CENTER.  MEDIUM WELL – HOT PINK CENTER 

WELL DONE – BROWN CENTER – NOT RECOMMENDED FOR OUR STYLE OF COOKING, BUT IF YOU WANT IT, WE’LL PREPARE IT. 

 

18% GRATUITY ADDED TO PARTIES OF 8 OR MORE  

ENTREES COME WITH CHOICE OF ONE OF THE FOLLOWING SIDES: 

SAUTEED GREEN BEANS, ASPARAGUS, BAKED POTATO, CHARBROILED CHEESE MASHED POTATOES, 

STEAK-CUT FRIES, SAUTEED MUSHROOMS, SAUTEED ONIONS 


