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PUB@ RESTAURANT

SALTED CHOCOLATE TERRINE

Dark chocolate torte, chocolate glaze, caramel
drizzle, candied walnuts, Fleru de sel 10

CHEVRE CHEESECAKE
Goat cheese, cream cheese, graham cracker crust,
strawberry drizzle, sugared strawberries 11

LEMON TART
Lemon curd, shortbread tart shell, candied lemon,
merengue puffs 9

FOOD DISCLAIMER: Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness, especially if you have
certain medical conditions.

Gratuities will be added to parties of 6 or more. Please, no splitting of checks
on parties of 6 or more, the time saved allows us to serve you better. Thank
you.
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COCO LOCO TINI

Montana made Highwood Chocolate Whiskey,
cream of coconut

LEMON MERINGUE TINI
Vanilla vodka, Limoncello, simple syrup, lemon juice

CHOCOLATE DIRTY GIRL
Montana made Highwood Chocolate Whiskey, Montana
made Orphan Girl Cream Bourbon, Root Beer 10

PEACHES ‘N’ DREAMS
Crown Peach, vanilla vodka, house peach puree

APPLEY EVER AFTER
Crown Apple, cinnamon cream liqueur

JACKSON TRIGGS
lce Wine (by the bottle)

COLTIBUENO
Vin Santo (by the bottle)

DISCLAIMER: Consuming raw or uncooked eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions.
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