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PUBLIC HOUSE ~ LANGLEY

GRILLED BURGERS

APPETIZERS & SHARE PLATES

PEROGIES @ 10.5

Cheddar & Potato Stuffed Dumplings, Served With Our House
Made Gravy, Applewood Smoked Bacon, Chorizo Sausage &
Topped With Sour Cream & Green Onions

Make It A Meal +3.5

STREET TACOS 4ea

A Flour Tortilla Filled With House Made Salsa Fresca, Fresh
Cabbage, Avocado, Cilantro, Ginger, Lime And Spicy Cholula
Cream Sauce

Choose From: Crispy Fish, Blackened Chicken, Taco Beef
PAPA MORENO'’S DRY RIBS 10

Pork Rib Tails Fried And Tossed In Coarse Salt And Black
Pepper, Served With Sour Cream For Dipping

ROMA MEATBALL TRIO 10.5

House Made Meatballs Smothered In Our Arrabbiata Sauce,
Topped With Chopped Parsely, Parmesan Cheese & Served
With Garlic Toast

Add A Meatball +3

Served With Crispy Fries And Horseradish Aioli & Chipotle
Mayo For Dipping

Steamed Soy Bean Pods With Coarse Kosher Salt
Make Them Szechuan! + 0.50

CRISPY CHICKEN FINGERS n

Five Lightly Seasoned Chicken Breast Pieces, With Crispy Fries
Or House Salad

Pick A Dipping Sauce: Honey Mustard, Plum, Ranch

STUFFED CHICKEN WINGS n

We've Discovered The Secret!! 5 Bone-In Chicken Wings Stuffed
With Jalapefio, Bacon & Cheese

Served With Fries And Ranch For Dipping

FREE RUN CHICKEN WINGS 6 / 9.50 To-Go

11b Of Wings & Drumettes With Your Choice Of Frank’s Hot
Sauce, Teriyaki, Honey Garlic, Or Salt & Cracked Pepper

RUSTIC VEGGIE FLATBREAD 10.5

Basil Pesto, Red Peppers, Tomatoes, Onions, Mushrooms & Goat
Cheese Topped With Balsamic Glazed Arugula

Add Blackened Chicken +4

L.THECLASSIC.........oin 8.5
With Cheese Curds, Beef Gravy & Green Onions

2.THEBRUNCH................cooo 10
With Cheese Curds, Breakfast Sausage, Beef Gravy
And A Soft Poached Egg

3. THE BAKED POTATO...............oooiinin. .10

With Sour Cream, Smoked Bacon, Green Onions,
Cheese Curds & Beef Gravy

Piping Hot And Perfectly Seasoned
Served With Horseradish Aioli And Chipotle Mayo

FIRE DUSTED CALAMARI 10.5

Tender Calamari Is Lightly Battered And Quick Fried To
Perfection, Tossed In Our Own Blend Of Spices, Topped With
Fresh Dill, And Served With House Made Honey-Soy Dipping
Sauce And Chipotle Aioli

CLASSIC NACHOS 18

Topped With Jalapefios, Black Olives, Tomatoes, Green Onions
& Served With Sour Cream & Salsa

Holy Guacamole +2.5, Blackened Chicken Breast +4, Ground Beef +4

All Burgers Are Dressed With Mayonnaise, Butter Lettuce,
Fresh Tomato, And Sliced & Are Served On A Toasted Brioche
Bun With A Kosher Dill On The Side. Served With Your Choice
Of House Salad Or Crispy Seasoned Fries

Sub Daily Soup Or Mushroom Soup + 1
Sub Yam Fries, Caesar Salad, Or Edamame Beans + 2
Sub Mac And Cheese + 4

1. Cheddar & Bacon
2. Jalapeno & Goat Cheese

All Of The Deliciousness Above

LOADED AAA BEEF BURGER © 15.5

As Many Single Toppings As You Like! Cheddar, Monterey Jack,
Parmesan, Goat Cheese, Sautéed Mushrooms, Sautéed Onions,
Fried Egg, Bacon, BBQ Sauce & Caesar Dressing

3 LBS OF FOOD VS MAN

140z Of Ground Alberta Prime Rib With Braised Beef,
Crispy Onions, Fried Egg, Smoked Bacon, Melted Cheese
& A Grilled Prawn Skewer

Served With A Full Pound Of Crispy Fries

SIT DOWN STUFF

ENGLISH STYLE FISH & CHIPS 15.5

Traditional English Style Beer Battered Cod Tails With House
Made Coleslaw, Tartar Sauce And Crispy Seasoned Fries

CANADIAN AAA TOP SIRLOIN STEAK ~ 80z 19

Centre Cut Canadian Beef, Aged & Thick Cut “Baseball Style”,
Grilled To Your Liking, Served Sliced & Shingled, With Garlic
Whipped Potatoes & Seasonal Vegetables

Blackened +2, Sautéed Mushrooms +3, Prawns +4

CANADIAN AAA STRIPLOIN STEAK ~ 120z 29

Alberta Raised AAA NY Striploin Aged For Optimum
Tenderness & Flavour Grilled To Your Liking. Served Sliced &
Shingled With Garlic Whipped Potatoes & Seasonal Vegetables
Blackened +2, Sautéed Mushrooms +3, Prawns +4

SHEPHERD’S PIE 12.5

AAA Ground Black Angus Chuck With Corn, Peas, Onions
& Carrots In Rich Beef Gravy, Topped With Whipped Garlic
Potatoes & Served With A Side House Salad & A Side Of Gravy

PASTA & BOWLS

CHORIZO CHICKEN PENNE 14

Classic Alfredo Penne With Basil Pesto, Chicken, Chorizo
Sausage, Parmesan Cheese & Served With Garlic Toast

BAKED MAC & CHEESE 14.5

5-Cheese-Sauce-Smothered Ditalini Pasta Tossed With Black
Forest Ham, Baked With Breadcrumbs & Gruyéere Cheese &
Served With Garlic Toast

TERIYAKI CHICKEN RICE BOWL 13

Tender Free Run Chicken Breast & Sautéed Vegetables Tossed
In House Made Teriyaki Sauce With Spicy Sriracha Yogurt,
Topped With Pickled Beets, Black Sesame Seeds & Scallions &
All Served On A Bed Of Brown Rice

SOUPS

CREAM OF MUSHROOM 5 Cup/8 Bowl

This Rich And Velvety Soup Is Made With A Fragrant Chicken
Broth, Cream, Sweet Onions And Button Mushrooms

‘WOR’ WONTON 10

Seasoned Chicken Broth With Chunks Of BBQ Pork, Market
Vegetables, Chow Mein Noodles & Stuffed Wontons

Add Blackened Chicken Breast or Prawns +4

JOSEPH

i BREAKFAST

AVAILABLE WEEKENDS &
HOLIDAYS UNTIL 3PM

CLASSICS

SALADS

GRILLED CHICKEN CAESAR 14
Cajun Spiced Chicken Breast Atop A Bed Of Fresh Romaine
Lettuce Tossed in Our House Made Caesar Dressing, With Fresh
Baked Olive Qil Croutons, Fried Capers & Parmesan Cheese

TEQUILA LIME CHICKEN SALAD 14

Garlic & Cumin Spiced Chicken, Organic Mixed Greens, Tequila
Lime Dressing, Feta Cheese, Roasted Corn Salsa, Avocado,
Cilantro & Corn Tortilla Strips

YELLOWFIN TUNA & QUINOA 15
Seared Rare Tuna Served Chilled With Roasted Sweet Potatoes
& Fresh Arugula On A Bed Of Quinoa With Bell Peppers, Mint,
Cilantro, Red Onion & A House Made Ponzu Sauce, All Topped
With A Wasabi Drizzle

BEETS AND ARUGULA ©® n

Fresh Arugula Greens With Olive Oil And Kosher Salt, Topped
With Pickled Beets, Crumbled Goat Cheese, Braised Cabbage,
Spicy Pecans, Hearty Quinoa, & A Rich Balsamic Reduction

Add Grilled Chicken Or Prawns +4

HOUSE SALAD ©® 8.5

Arugula With Olive Oil & Kosher Salt, Topped With Pickled
Beets, Crumbled Goat Cheese, Braised Cabbage,
Spicy Pecans, Quinoa & Balsamic Glaze

Add Grilled Chicken Or Prawns +4

HOUSE SPECIAL 4

2 Free Run Eggs Any Style, 2 Pieces Of Thick Cut Bacon Or
Sausage & 2 Pieces Of Toast

Served With Yukon Gold Home Fries

HAM & EGG BENEDICT 6

Hollandaise Sauce Tops 1 Egg Poached To Your Liking & Served
Atop A Slice Of Black Forest Ham On A Toasted English Muffin
Served With Yukon Gold Home Fries & Your Choice Of Toast
Add An Extra Benny For $3

BREAKFAST SANDWICH 6

Smoked Bacon, An Over Easy Fried Egg, Melted Cheddar And
Jack Cheeses, All Between Two Slices Of Griddled White Toast

Served With Yukon Gold Home Fries

SOUTHWEST SKILLET 6

2 Eggs Cooked Over Easy And Placed Atop A Medley Of
Fresh Bell Peppers, Sautéed With Mushrooms, Onions, Chorizo
Sausage and Home Fries

Served Salsa, Sour Cream & Your Choice Of Toast

OMELETTES

SANDWICHES

Served With Your Choice Of House Salad Or Crispy Seasoned
Fries. Sub Daily Soup Or Mushroom Soup + 1, Sub Yam Fries,
Caesar Salad, Or Edamame Beans + 2, Sub Mac & Cheese + 4

BLACKENED CHICKEN 13

Seasoned & Grilled Blackened Chicken Breast, Lettuce, Tomato,
Chipotle Mayo & Cheddar Cheese On Toasted Filone

ROMA MEATBALL GRINDER 14
House Made Meatballs In Our Own Arrabbiata Sauce With
Melted Parmesan Cheese & Served On Toasted Filone

CLOAK AND DAGGER 13

Shaved Beef Brisket With Sauerkraut, Coleslaw, Thousand Island
Dressing & Jack Cheese Served On Marble Rye With A Kosher
Dill On The Side

BRAISED BEEF DIP @ 13

Tender Slow Braised Beef, Caramelized Onions, Melted Jack
Cheese & Dijon Horseradish Aioli On Toasted Filone
With Our House Made Gravy For Dipping

CHICKEN & PESTO QUESADILLA 13

Blackened Chicken, Melted Cheddar & Jack Cheese, Basil Pesto
& Roasted Bell Peppers In A Flour Tortilla, Served With Salsa &
Sour Cream

All Omelettes Are Made With 3 Free Run Eggs and Served
With Home Fries & Toast

#1 BLACK FOREST 6

Black Forest Ham, Mushrooms, Cheddar & Jack Cheeses

#2 MEAT LOVER'S 6

Ham, Bacon, Chorizo, Smoked Meat, Cheddar & Jack Cheeses

#3 SANTA FE 6

Blackened Chicken, Sautéed Bell Peppers & Onions, Cheddar &
Jack Cheeses, Salsa, Sour Cream

#4 VEGGIE 6

Substitute Your Home Fries For A Side Of Fresh Fruit
At No Additional Charge
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