
ANTIPASTI

Zuppa Del Giorno
Soup of the Day

Marinated Olives
Mammoth Olives, Kalamata Olives, Green Olives, 
Sundried Tomatoes, Lemon Zest, Mint & Chilli Oil

Publico Salad
Chopped Romaine Lettuce, Chickpea, Japanese 
Cucumber, Tomatoes, Black Olive, Roasted Red Pepper, 
Jalapeno, Dukkah, Chilli Oil, Tahini Yoghurt Dressing

Classic Caesar Salad
Romaine Lettuce, Butter Croutons, Anchovies, Crispy 
Prosciutto, Parmigiano, Caesar Dressing 
*Add-on Chicken +5

Marinated Cherry Tomato & Burrata Bruschetta
Pugliese Burrata, Marinated Cherry Tomatoes,  
Fresh Basil, Pickled Red Onions, Lemon Zest, Garlic,  
Aged Balsamic

Garlic Pizza Bread 
Garlic Butter, Parmigiano, Italian Parsley

Eggplant Parmigiana 
Breaded & Fried Eggplant, House Made Tomato 
Sauce, Mozzarella, Parmigiano, Basil

Beef Meatballs Al Forno 
Nonna’s Meatballs Al Forno, San Marzano Tomato 
Sugo, Parmigiano, Grilled Sourdough 

Publico Woodfired Mediterranean Octopus 
Woodfired Mediterranean Octopus, Confit Garlic 
Cream, Fried Chickpea, Crispy Prosciutto, Baby Potato, 
Charred Kale, Pistachio Crumb, Lemon Vinaigrette

300gm Burrata Artigiana To Share 
Pugliese Burrata, Marinated Cherry Tomatoes, Roasted 
Red Peppers, Marinated Olives, Extra Virgin Olive Oil, 
Aged Balsamic 
*Add-on Parma Ham +10

12

15

18

20

15

25

34

48

22

18

SALUMI E FORMAGGI BAR

Salumi
Prosciutto Di Parma, Bresaola, Mortadella, Soppressata, 
Mixed Nuts, Marinated Olives, House Made Grissini, 
Guindilla Peppers

Formaggio
Taleggio, Fontina, Parmigiano, Comte, Mixed Nuts, 
Grapes, Honey, Marinated Olives, House Made 
Grissini, Guindilla Peppers

Publico Mixed Board
Prosciutto Di Parma, Mortadella, Soppressata, Taleggio, 
Parmigiano, Mixed Nuts, Grapes, Honey, Marinated 
Olives, House Made Grissini, Guindilla Peppers
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SIDES

Rocket Salad

Creamy Mash Potato

Broccolini

Roasted Honey Baby Carrot 

Fries

Truffle Fries
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Prices are subject to 10% service charge and prevailing government tax.

NutsAlcohol Vegetarian Seafood

Dairy Vegan EggsGluten-Free Pork

SCAN TO ORDER PUBLICO 
TO-GO

Enjoy 25% off a la carte food 
items with self pick-up.

Scan the QR code to place your 
order now.

T O  G O



T O  G O

WOODFIRED PIZZA

TRADITIONAL  
House made San Marzano tomato sauce base

Margherita
Buffalo Mozzarella, Ligurian Basil, Extra Virgin Olive Oil

Prosciutto
Prosciutto Di Parma, Buffalo Mozzarella, Arugula, 
Shaved Parmigiano

Diavola
Buffalo Mozzarella, Spicy Soppressata, Chilli Oil,  
Chilli Flakes

Burrata
Burrata, Cherry Tomatoes, Arugula, Olive Oil

Capricciosa 
Buffalo Mozzarella, Shaved Ham, Artichokes, Black 
Olives, Mushroom

Carne 
Fior Di Latte, Bacon, Salami, Guanciale, Pork Sausage

Ortolana 
Basil Pesto, Fior Di Latte, Roasted Eggplant, Roasted  
Red Peppers, Grilled Zucchini

BIANCO  
White base

Gamberi
Buffalo Mozzarella, Marinated Tiger Prawns, 
Asparagus, Confit Garlic, Semi-dried Tomatoes

Tartufata
Smoked Scarmoza, Buffalo Mozzarella, Porcini 
Mushroom, Black Truffle

Quattro Formaggi
Provolone, Gorgonzola, Buffalo Mozzarella, Taleggio

Smoked Salmon
Mascarpone, Smoked Salmon, Caper, Pickled Red 
Onions

Sicila 
Olive, Tomato & Chilli Tapenade, Mushroom, 
Capsicum, Cherry Tomatoes, Pumpkin & Sunflower 
Seeds
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HOUSE MADE PASTA

Made in-house daily using a combination of 00 flour, 
semolina & egg. Gluten free pasta available on request.

Publico Spicy Lobster Spaghetti
Half Boston Lobster, Lobster Bisque, Cherry Tomatoes, 
Brandy, Calabrian Chilli, Basil

Penne Pomodoro
San Marzano Tomato Sugo, Cherry Tomatoes, 
Stracciatella, Basil Oil

Linguine Vongole
Clams, Cherry Tomatoes, White Wine, Garlic Chilli, 
Parsley, Lemon Oil

Mafaldine Slow Cooked Lamb Ragu 
Slow Cooked Lamb Ragu, San Marzano Tomato, 
Roasted Chilli, Mint Gremolata

Handcut Pappardelle Beef Ragu 
Slow Cooked Beef Ragu, San Marzano Tomato, 
Parmigiano

Rigatoni Amatriciana
Guanciale, Onion, San Marzano Tomato, Calabrian 
Chilli, Parmigiano

Tortelli Vodka
Roasted Eggplant filled Tortelli, Tomato & Cream  
Vodka Sauce 

Crab Ravioli “Mama Rosa”
House Made Crab Ravioli, San Marzano Tomato & 
Mascarpone Sauce, Grilled Zucchini

Beef Lasagna
Beef Ragu Alla Bolognese, Bechamel, Mozzarella, 
Parmigiano
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SCAN TO ORDER PUBLICO 
TO-GO

Enjoy 25% off a la carte food 
items with self pick-up.

Scan the QR code to place your 
order now.

Prices are subject to 10% service charge and prevailing government tax.

NutsAlcohol Vegetarian Seafood

Dairy Vegan EggsGluten-Free Pork
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SCAN TO ORDER PUBLICO 
TO-GO

Enjoy 25% off a la carte food 
items with self pick-up.

Scan the QR code to place your 
order now.

KIDS

Mushroom Alfredo 
Pasta with Creamy Mushroom Sauce

Meatball Pasta
Beef/Pork Meatballs with Tomato Sauce and Parmesan  
Cheese

Tomato & Chicken
Chicken, Broccolini with Tomato Sauce and Parmesan
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Prices are subject to 10% service charge and prevailing government tax.

NutsAlcohol Vegetarian Seafood

Dairy Vegan EggsGluten-Free Pork

DESSERT

Publico Tiramisu 
Espresso, Coffee Liqueur, Mascarpone, Savoiardi 
Biscuits

Nutella Pizza
Woodfired Pizza, Nutella, Torched Banana, 
Marshmallow, Pistachio, Icing Sugar
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BUNDLE DEALS

Menabrea & Pizza 
1 x Pizza of your choice  
1 x Menabrea Italian Beer

Publico Posh Plates
2 x Grilled Mains of your choice  
1 x Side of your choice  
1 x Tiramisu

Perfect Pairings
1 x Pizza of your choice  
1 x Pasta of your choice  
1 x Side Dish of your choice  
1 x Bottle of Astoria Prosecco Doc

The Party Starter
2 x Pizzas of your choice  
1 x Pasta of your choice   
1 x Meatballs 
1 x Arugula Salad 
1 x Truffle Fries  
2 x Tiramisu

Kids Eat Free Bundle
2 x Pizzas of your choice  
1 x Kids Tomato & Chicken or Mushroom Alfredo
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MAINS

Chicken Parmigiana 
Breaded Chicken Breast, San Marzano Tomato Sauce, 
Melted Mozzarella, Fries

Pork Collar Marsala
Sous Vide Pork Collar, Pickled Red Cabbage & Green 
Apple, Mushroom & Marsala Wine Cream Sauce

Roasted Sea Bass Fillet
Rocket Salad, Cherry Tomatoes, Olives, Salsa Verde, 
Grilled Lemon

Slow Cooked Beef Short Ribs
Buttery Mash, Pearl Onions, Roasted Baby Carrots,  
Red Wine Jus
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Beef Burger
200g Australian Wagyu Beef, Gouda, Bacon, 
Caramelized Onions, House Made Mushroom Sauce, 
Butter Lettuce, Tomato, Sesame Brioche Bun 

Choice of Fries or Salad

Korean Style Chicken Burger
Fried Buttermilk Chicken, Yangneom Glaze, Aged 
Cheddar, Mayonnaise, Pickled Cabbage, Daikon, 
Charcoal Brioche Bun

Choice of Fries or Salad
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SOFT DRINKS & SODA

Bottled Sparkling Water
750ml

Bottled Still Water
750ml

Coca Cola | Coca Cola No Sugar | Sprite 
320ml

Aranciata | Limonata | Chinotto
Sparkling Fruit Drinks  
200ml

Fever-Tree Tonic Water 
200ml
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BEER & WINE

Peroni Nastro Azzurro
Bottled Pale Lager, 330ml, 5.1%, Italy

Menabrea Premium Amber, “Ambrata”
Bottled Lager, 330ml, 5%, Italy

Astoria, Prosecco DOC NV - Veneto Italy 
Glera, 750ml

Saint Clair, Origin Sauvignon Blanc ‘19  
- Marlborough New Zealand
Sauvignon Blanc, 750ml

Il Borro, Le Lamelle Toscana IGT ‘19 - Tuscany, 
Italy 
Chardonnay (Sustainable), 750ml

AIX, Rosé Coteaux d’Aix en Provence AOC ‘19  
- Provence France
Grenache, Syrah, Cinsault, 750ml

Podere Poggio Scalette, Chianti Classico DOCG ‘18  
- Tuscany Italy
Sangiovese, 750ml

Château des Tourelles, Lalande-de-Pomerol AOC ‘18  
- Bordeaux France 
Cabernet Sauvignon, Merlot, 750ml

Il Borro, Pian di Nova Rosso Toscana IGT ‘17  
- Tuscany, Italy
Syrah, Sangiovese (Sustainable), 750ml
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SCAN TO ORDER PUBLICO 
TO-GO

Enjoy 25% off a la carte food 
items with self pick-up.

Scan the QR code to place your 
order now.

Prices are subject to 10% service charge and prevailing government tax.

9%

8%

Nutri-Grade is based on default 
preparation (before addition of ice)

JUICES

Freshly Squeezed Juice

Orange

Green Apple

8


