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PORTERS’ CHILI

MONDAY -FRIDAY

TUESDAY

WEDNESDAY

SATURDAY

SUNDAY

$5.00 Happy Hour 4pm to 6pm  
$5.00 Draft Beers, Single Well
Drinks, House Wines & Small Plate
Apps

TRIVIA NIGHT | 7-9PM

CELTIC JAM  | 7-9 PM
(every 2nd & 4th Wednesday of the month)

LIVE MUSIC | 9-11:30PM

BRUNCH 11 AM TO 3 PM
KARAOKE NIGHT | 8-11 PM

CAESAR

WALDORF

MIXED GREENS

Romaine, House Caesar, Garlic
Croutons, Asiago Cheese
Small or Large

House Made Dressing: Caesar,
Balsamic, Creamy Roasted Garlic,
Buttermilk Ranch, Bleu Cheese, 1000
Island, Seasonal Vinaigrette 

Add Protein: Chicken (6oz) 9, Salmon
(6.5oz) 14, Shrimp (5 pcs.) 12,
Coulotte Steak (8oz) 18

Mixed Greens, Cucumber,
Shredded Chicken, Apples, Candied
Pecans, Tomato, Onion, Creamy
Roasted Garlic Dressing
Small or Large

Mixed Greens, Cucumber, Tomato,
Onion, Choice of Dressing
Small or Large

SALADS

SOUPS

SOUP DU JOUR

FRENCH ONION SOUP

Cup or Bowl

Mixed Cheese, Onion, Tomato,
Jalapeño, & Sour Cream
Cup or Bowl

Crostini, Smoked
Provolone
Crock

17

18

MP

NACHOS

DRUMSTICKS BY THE POUND

18

17

21

15

GRAZERS

BUFFALO CHICKEN DIP

LOBSTER MAC AND CHEESE

FLATBREAD 

DUCK BACON SAUSAGE SLIDERS

HUMMUS PLATTER

Topped with our Award-Winning Chili, Dressed with Cheddar,
Onions, Tomatoes, Jalapeños, and Sour Cream
Porters’ Salsa Available Upon Request

Sauce: Roasted & Char Grilled w/ Your Choice of
Sauce: Cajun, Guinness BBQ, Pomegranate Glaze.
Garlic Parm Sauce (Upcharge $3) Grilled, Not Fried. 

Served with Tri-Color Tortilla Chips

Baked Radiatore Pasta with Porters’ Cheese Sauce of Aged
Cheddar, Smoked Mozzarella and Lobster topped with
more Cheese and Toasted Tortilla Crumbles.

Seasonal Flatbread, See Specials For Daily Options

House 1000 Island, Coleslaw, American Cheese, Grilled
Brioche Buns

Fresh Made Hummus, Marinated Feta, Grilled Artichoke Hearts,
House Pickles, Mixed Greens, Pomegranate Vinaigrette, Roasted
Garlic Toast Points

VEGETARIAN GLUTEN FREE AWARD-WINNING

START YOUR
MUG  TODAY!

SCAN FOR OUR

UNTAPPED

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness*

BURNT END BOARD
Coffee Rubbed Brisket Burnt Ends, Smoked Burnt End Sausage,
Bacon-Onion Jam, Pickled Dilly Beans, Grilled Rye Bread, Spicy
Mustard, Mixed Greens served with Balsamic Vinaigrette
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THURSDAY

DJ BIG SIR, VINYL NIGHT 8PM -10PM
(1  THURSDAY OF THE MONTH)ST

ROI AND THE SECRET PEOPLE 8PM-10:30PM
(3RD THURSDAY OF THE MONTH)



PORTERS’ PUB PORTERSPUBEASTON

CONNECT WITH US ON SOCIAL!

18

18SEASONAL VEGETABLE  BURRITO

17

17

HOURS: MON-FRI 12pm-12am | SAT-SUN 11am-12am  BRUNCH: SUN 11am-3pm  KITCHEN: SUN-THU closes at 9pm | FRI-SAT closes at 10pm

17

16

19

17

PUB FARE

ENTRÉES

THE PORTER

FRENCH DIP

THE ODD ODDSEN

CHEESESTEAK

Hot-roasted Corned Beef, Sauerkraut, Swiss
Cheese, & a Choice of Mustard or 1000 Island
Dressing on Grilled Rye

Available at 5pm daily. 
 Add a Side Salad $3, Side Caesar Salad  $4 or House Made Soup MP.  $3 split plate fee

All  sandwiches come with a choice of  kettle potato chips , coleslaw, or today’s side.  $3 split plate fee

THE BACHMANN BURGER
 ½ Pound Certified Angus Burger with Cheese, Lettuce,
Tomato and Red Onion on a Grilled Brioche Bun

Cheese: American, Swiss, Smoked Provolone, Smoked

Mozzarella, Sharp Cheddar 

Add-on Toppings: Feta 1.5, Bleu Cheese 1.5, Sautéed

Onions 1.5, Sautéed Mushrooms 1.5, Bacon Onion Jam 2,

Bacon 2, Fried Egg 1.5, Gluten Free Bun 1.5

House-Roasted Beef Served Hot with Smoked
Provolone & Horseradish Mayo on a Grilled
Baguette with Au Jus

Sauteed Seasonal Vegetables, Red Rice, House Salsa,
Garlic Herb Tortilla, Mixed Cheese, Lettuce, Tomato,
Red Onion. 

Oven-roasted Turkey, Smoked Provolone,
Coleslaw, & 1000 Island Dressing on Grilled Rye
Served Hot or Cold

APPLE TURKEY CHEDDAR MELT
Roast Turkey, Sharp Cheddar, Sliced Apples, Pecan
Mayo, Grilled Multigrain
Add Bacon 2

Chicken or Beef, Mushrooms, Onions, &
Porters’ Signature Cheese Sauce on a Hoagie
Roll

BRISKET GRILLED CHEESE
Porters’ Coffee-Rubbed Brisket, Cheddar, &
Guinness BBQ Sauce on Grilled Brioche
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27

28
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CARNE ASADA  COULOTTE 

GUINNESS-BRAISED BBQ BRISKET

POMEGRANATE GLAZED CHICKEN 

SAUSAGE & BROCCOLI PASTA

7TH STREET JAMBALAYA

SEASONAL VEGETABLE BOWL

IRISH SALMON

Coffee Rubbed 8oz Coulotte Hacienda Steak,
Roasted Potatoes, Seasonal Vegetables,
Chimichurri, Toasted Corn Tortilla Crumbles,
Cotija Cheese  Add Shrimp (5 pcs.) 12

Porters’ Coffee-Rubbed Brisket, Guinness BBQ Sauce, &
Roasted Potatoes served with Seasonal Vegetables

Marinated Char Grilled 6oz Chicken Breast, Hummus,
Seasonal Vegetables, Red Rice, Pomegranate Glaze,
Candied Cashews

Giacomos Crumbled Italian Sausage, Roasted Broccoli,
Radiatore Pasta, Garlic Confit, Diced Tomato, Lemon,
White Wine, Chili Flake, Crusty Bread

Grilled Blackened Chicken Breast, Jumbo Shrimp,
Andouille Sausage, Peppers, Mushrooms, & Fiery Creole
Sauce, Dirty Rice

Sauteed Seasonal Vegetables, Red Rice, White
Wine, Roasted Garlic, Lemon, Seasonal Vinaigrette

6.5oz Pan-Seared Salmon Filet, Red Rice,
Seasonal Vegetables, Irish Whiskey Beurre
Blanc   

Add Protein: Chicken (6oz) 9, Salmon (6.5oz)
14, Shrimp (5 pcs.) 12,  Coulotte Steak (8oz) 18

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness*

Scan To Join
Our Loyalty 

Program 

PORTERS' GRILLED CHICKEN SANDWICH 17
Char Grilled Marinated Chicken Breast, Sliced Tomato,
Red Onion, Lettuce, Grilled Brioche Bun


