
COFFEE $3
Enjoy a cup of our Porters’ Publick House-roasted 

coffee, locally roasted and freshly ground for 
every pot. Includes one complimentary refill.

TEA $2

JUICE $3
ORANGE, CRANBERRY, GRAPEFRUIT, OR PINEAPPLE

PORTERS’ BLOODY MARY $12
HOUSE-MADE BLOODY MARY MASH, TOMATO JUICE, 

HOUSE VODKA, HOUSE BRISKET RUB RIM. 
GARNISHED WITH GRILLED GARLIC SHRIMP, CELERY, 

SMOKED MOZZARELLA, AND AN OLIVE SKEWER.

PORTERS’ SPICY  
BLOODY MARY $15

HOUSE-MADE BLOODY MARY MASH, TOMATO JUICE, 
ABSOLUT TABASCO VODKA, OLD BAY RIM. 

GARNISHED WITH GRILLED GARLIC SHRIMP, CELERY, 
SMOKED MOZZARELLA, AND AN OLIVE SKEWER. 

HOUSE CHAMPAGNE 
MIMOSA $3

ORANGE, CRANBERRY, GRAPEFRUIT, OR PINEAPPLE

ESPRESSO MARTINI $15

Easton’s Publick House  
Since 1990

“Lively conversation, relaxing atmosphere, friendly people,  
great food and live entertainment in Easton”

SUNDAY 
BRUNCH

HOURS
MON-FRI 12pm-12am 
SAT-SUN 11am-12am 

BRUNCH SUN 11am-3pm 

KITCHEN  
SUN-THU closes at 9pm 
FRI-SAT closes at 10pm

BEVERAGES



OUR BRUNCH IS SERVED 
FROM 11AM-3PM.

IT IS OUR PLEASURE  
TO SERVE YOU. RELAX  
AND ENJOY YOUR DAY

STEAK & EGGS
8oz Char Grilled Hacienda Coulotte, Roasted Potatoes, 
2 Eggs Any Style, Chimichurri, Choice of Toast. $31

FRENCH TOAST
Thick Sliced Brioche, Fresh Berries, Powdered Sugar. $14

CREATE YOUR  
OWN OMELET

3 Farm Fresh Eggs, Choice of 3 Fillings,  
Breakfast Potatoes, Toast, Choice of Smoked Bacon  

or Breakfast Sausage Links. $17

OMELET FILLINGS:
BELL PEPPERS, ONION, TOMATO, BROCCOLI, 

CORNED BEEF HASH +$2, BBQ BRAISED 
BRISKET +$2, SAUTÉED ONION, MUSHROOMS, 

BREAKFAST SAUSAGE, JALAPEÑOS, 
AMERICAN CHEESE, CHEDDAR, PROVOLONE, 

SMOKED MOZZARELLA, FETA, SWISS

DUCK BACON SAUSAGE 
BREAKFAST SLIDERS 

House-made Duck Bacon Sausage Patties,  
American Cheese, Bacon Onion Jam, Fried Eggs,  

Grilled Brioche Bun, Side of Potatoes. $19

EGGS  
BENEDICT

TWO GENTLY POACHED FARM FRESH 
EGGS OVER TOASTED ENGLISH MUFFIN 

HALVES, SERVED WITH BREAKFAST 
POTATOES AND HOLLANDAISE SAUCE.

CLASSIC
Canadian Bacon, Grilled English Muffin,  

Fresh Hollandaise, 2 Poached Eggs,  
Breakfast Potatoes. $17

GRILLED SHRIMP & 
VEGETABLE BENEDICT

Marinated Char Grilled 10/20 Shrimp, Seasonal 
Vegetables, Grilled English Muffin, 2 Poached Eggs, 

Cajun Spiked Hollandaise, Breakfast Potatoes. $21

MUSHROOM TOAST
Sautéed Mushrooms, Grilled Rye Bread, Porters’ 

Cheese Sauce, 2 Dippy Eggs, Side of  
Breakfast Potatoes & Pickled Vegetables. $20

PORTERS’ CORNED 
BEEF HASH

House-made Corned Beef Hash,  
Smoked Bacon, 2 Poached Eggs,  

Breakfast Potatoes, Choice of Toast. $18

SIDES
CANADIAN BACON $4  

SMOKED BACON $4

BREAKFAST SAUSAGE $6

CORNED BEEF HASH $6

FARM FRESH EGG ANY STYLE $2

FRESH BERRIES $4

TOAST: RYE, BRIOCHE, MULTIGRAIN $1 
ENGLISH MUFFIN $2


