
serving dinner Tues - Sun from 4pm
34 Holden Street, North Adams, MA 01247 

(413) 664 - 4444

V VEGETARIAN DISH

P U B L I C  I S  N O T  R E S P O N S I B L E  F O R  C U S T O M E R S  C O N S U M I N G  R AW  O R  U N D E R C O O K E D  M E AT, 
P O U LT R Y,  S E A F O O D,  S H E L L F I S H ,  O R  E G G S ,  W H I C H  M AY  I N C R E A S E  Y O U R  R I S K  O F  A  F O O D 
B O R N E  I L L N E S S  E S P E C I A L LY  I F  Y O U  H AV E  C E R TA I N  M E D I C A L  C O N D I T I O N S .  N O T I F Y  Y O U R 
S E R V E R  B E F O R E  O R D E R I N G  I F  Y O U  O R  A N Y O N E  I N  Y O U R  PA R T Y  H A S  A  F O O D  A L L E R G Y. 
A N  A U T O M AT I C  G R AT U I T Y  O F  2 0 %  W I L L  B E  A D D E D  T O  A L L  G R O U P S  O F  S I X  O R  L A R G E R .

PUBLICEATANDDRINK.COM

DINNER
LO C A L  C H E E S E  B OA R D V

 camembert, Old Chatham Shepherding Company, Groton, NY  
Harvest Moon, 5 Spoke Creamery, Goshen, NY

blue, High Lawn Farms, Lee, MA 
 

served with cranberry-orange compote, whole grain mustard,
toasted mixed nuts, house b&b pickles 22.95 

[add daily charcuterie 5]

 

P E I  M U S S E L S 
housemade fennel sausage, kale, house tomato sauce,  

grilled ciabatta 22.95

F R I E D  B R U S S E L S  S P R O U T S V

creamy garlic dressing, parmesan, crispy shallots 12.95

H O U S E  M A R I N AT E D  O L I V E S V 

garlic + herbs 6.95

TO SHARE

STARTERS

MAINS

Add 
 G R I L L E D  C H I C K E N  (7.95) S H R I M P  (9.95) 

or S A L M O N  (13.95) to any salad. 

 
S PA N A KO P I TA V 

spinach, feta, crispy phyllo, house made tzatziki, 
extra virgin olive oil 14.95

M A C  + C H E E S E 
pancetta, smoked gouda, roasted tomato, panko 19.95

 

G R I L L E D  S H R I M P  
coconut-cilantro green curry, wild rice,  

pickled red chile, lime 16.95
 

P OTATO  L E E K  S O U P
bacon lardons, crispy leeks, 

 chive creme fraiche 10.95 / 14.95
 

T E M P U R A  B A T T E R E D  C H I C K E N  T E N D E R S 
with house bbq, sweet chili, or honey mustard 14.95

 
H O U S E  M E A T B A L L S 

ricotta, marinara, grated parmesan 13.95

C A E S A R  S A L A D
romaine, creamy caesar dressing, croutons,  

shaved parmesan 10.95 / 17.95 
ask for anchovies +2 

I C E B E R G  W E D G E 
house-made Great Hills blue cheese dressing, roasted 

tomatoes, chopped heritage bacon 16.95
 

P U B L I C  S A L A D V

mixed greens, goat cheese, toasted almonds,  
dried cranberries, honey cider dressing 9.95 / 16.95 

G R I L L E D  8 O Z  H A N G E R  S T E A K 
fingerling potato confit, roasted maitake mushrooms,  

celery root puree, roasted onion petals, bordelaise 39.95

C A L A B R I A N  C I M A  D I  R A PA V

pasta with calabrian chili, caramelized onions,  
broccoli rabe, pecorino romano 26.95 

[add chicken 7.95; shrimp 9.95; sausage 6.95; salmon 13.95]

H E R I TAG E  B O N E - I N  P O R K  C H O P 
lemon-oregano potatoes, roasted romanesco cauliflower,  

labneh za’atar sauce 32.95

 
 

R OA S T E D  S TAT L E R  C H I C K E N  B R E A S T 
sauteed brussels sprouts + carrots,  

apple-parsnip puree, cider jus  29.95
  

E N C R U S T E D  B AY  O F  F U N DY  S A L M O N 
lemon breadcrumbs, roasted tomato risotto, grilled broccoli rabe, 

charred meyer lemon beurre blanc 32.95

F I S H  + C H I P S 
house tartar sauce, fries, lemon 23.95 

 
F L AT B R E A D S 

M A R G H E R I TA V:   crushed San Marzano tomatoes, fresh  
mozzarella, Italian basil, pecorino romano  16.95 

O V E N  D R I E D  TO M ATO V:  roasted garlic spread, fresh burrata, basil, roasted 
tomatoes, shaved parm, balsamic glaze  22.95 

M U S H R O O M  + S AU S AG E :  housemade fennel sausage, chef’s mixed  
mushrooms, crushed San Marzano tomatoes, 

fresh mozzarella, basil, pecorino 20.95



serving dinner Tues - Sun from 4pm
34 Holden Street, North Adams, MA 01247 

(413) 664 - 4444

V VEGETARIAN DISH

P U B L I C  I S  N O T  R E S P O N S I B L E  F O R  C U S T O M E R S  C O N S U M I N G  R AW  O R  U N D E R C O O K E D  M E AT, 
P O U LT R Y,  S E A F O O D,  S H E L L F I S H ,  O R  E G G S ,  W H I C H  M AY  I N C R E A S E  Y O U R  R I S K  O F  A  F O O D 
B O R N E  I L L N E S S  E S P E C I A L LY  I F  Y O U  H AV E  C E R TA I N  M E D I C A L  C O N D I T I O N S .  N O T I F Y  Y O U R 
S E R V E R  B E F O R E  O R D E R I N G  I F  Y O U  O R  A N Y O N E  I N  Y O U R  PA R T Y  H A S  A  F O O D  A L L E R G Y. 
A N  A U T O M AT I C  G R AT U I T Y  O F  2 0 %  W I L L  B E  A D D E D  T O  A L L  G R O U P S  O F  S I X  O R  L A R G E R .

PUBLICEATANDDRINK.COM

DINNER

 
All burgers served on a brioche bun with a choice of FRIES or MIXED GREENS  

On any burger, substitute a G LU T E N  F R E E  B U N  (1.50)  BEYOND BURGER VEGGIE BURGER (+1.00) 
or add: C H E D DA R  (1.50)  S W I S S  (1.50) S M O K E D  G O U DA  (1.50) P E P P E R J AC K  (1.50) B LU E  C H E E S E  (1.50)  

a F R I E D  E G G  (1.50) C A R A M E L I Z E D  O N I O N S  (1.00) B ACO N  (2.00)

BURGERS etc.

SNACKS 
+SIDES

CREME BRULEEV 9.95
 orange-rosemary

CHOCOLATE LAVA CAKEV 

vanilla ice cream + housemade chocolate sauce 9.95

CHOCOLATE CHEESECAKEV 

chocolate shavings, whipped cream 12.95

ICE CREAM SANDWICHV 

housemade chocolate chip cookies, vanilla ice cream,  
whipped cream, chocolate sauce 9.95

SORBET + ICE CREAMV 

choice of blood orange-raspberry sorbet,  
High Lawn Farm vanilla, cranberry-chocolate chip, mint- chocolate chip or strawberry ice cream 7.95

SWEETS

4 0  W E S T  S T R E E T ,  P I T T S F I E L D ,  M A 

( 4 1 3 )  4 4 2  -  0 3 0 3  /  W W W . D I S T R I C T . K I T C H E N 

D I N N E R  T U E S D AY  -  S U N D AY  F R O M  4 P M

V I S I T  O U R  S I S T E R  R E S TA U R A N T:

M I X E D  G R E E N S V   7 
with lemon vinaigrette

H O U S E  F R I E S V   8 
with garlic aioli

T R U F F L E  F R I E S V   10 
shaved parmesan

 
C I D E R  G L A Z E D  C A R R OT S V  8

B R O W N  B U T T E R  K A L E V   8

G R I L L E D  B R O CCO L I  R A B E V   9

 

B A S I C  B U R G E R 
baby lettuce, tomato, red onion 21.95

 
B R I E  B U R G E R 

brie, arugula, garlic aioli 23.95

P U B L I C  B U R G E R 
bacon, caramelized onion, roasted jalapeno mayo 24.95

 

 

G R I L L E D  R OA S T  B E E F  S A N D W I C H
house roasted beef, horseradish cream, arugula, pickled red onion, on 

Berkshire Mountain Bakery peasant sourdough 21.95 
 

TACO S  A L  PA S TO R
slow-braised pork shoulder, grilled pineapple salsa, cotija, 
avocado- salsa verde, pickled jalapeno, cilantro, lime 23.95

F A L A F E L V 
in pita with Greek feta, tzatziki, mixed greens,  

shaved red onion, served with mixed greens  16.95


