
PUBLICO TO-GO
Craving your Publico 
favourites but prefer the 
comfort of home? 

Scan the QR code to place 
your order now.Focaccia Slices (G)

Add On: 

ANTIPASTI MAINS

Mixed Genting Highlands Greens, Sundried Tomato & 
Goat’s Cheese Spread, Cucumber, Cherry Tomatoes, 
Roasted Red Peppers, Radish, Orange Segments,       
White Balsamic & Tarragon Vinaigrette

Publico Mixed Greens Salad (A,D,V)

Romaine Lettuce, Double Smoked Bacon, Parmigiano, 
Focaccia Croutons, Anchovy Caesar Dressing

Classic Caesar Salad (D,E,G,P,SF)

18

19

16
14Grilled Chicken Breast                                                             

Pan-Seared Barramundi (SF)

Enhance Your Salad:

Layered & Fried Eggplant, House-made Tomato Sauce, 
Mozzarella, Parmigiano, Basil

Eggplant Parmigiana (D,V)

Truffle Aioli Dip, Parmigiano
Truffle Fries (D,E,G,V)

Pork & Fennel Meatballs, San Marzano Tomato 
Sugo, Parmigiano 

Meatballs Al Forno (D,E,G,P)

Chef’s Choice of 3 Artisanal Cured Meats, Salted 
Mixed Nuts, Selection of Condiments, Lavash

Tagliere (G,P,N)

19

24

19

44

BURRATA BAR
Traditionally made Burrata, sourced directly from a 
sustainable cow farm in Puglia

29

28

Marinated Heirloom Tomatoes, Fresh Basil, Focaccia, 
8-Year-Aged Balsamic

Pugliese Burrata (D,G,V)

Fresh Figs, Arugula, Compote, Extra Virgin Olive Oil, 
Balsamic, Pickled Shallots

Burratina & Figs (A,D,V)

27
Roasted Beetroot, Mixed Candied Nuts, Honeycomb, 
Lolla Rossa

Burratina & Beetroot (D,N,V)

52
Heirloom Tomatoes & Sweet Peppers, Olives,              
Extra Virgin Olive Oil & Balsamic Crema

300g Burrata To Share (A,D,V)

38

38
Breaded Chicken Breast, San Marzano Tomato Sauce, 
Scallion Mashed Potatoes

Chicken Parmigiana (D,E,G)

Pan-Roasted, Pearl Couscous Puttanesca,                    
Grilled Asparagus, Dill Butter Emulsion

Barramundi (D,G,SF)

42
Braised Shank, Saffron Polenta, Roasted Root Vegetables
Lamb Osso Buco (A,D,G)

42
Tortino di Patate, Pearl Onions, Braised Fennel,                
Red Wine Jus

Slow-Roasted Beef Short Ribs (A,D,G)

D - Dairy   VG - Vegan   G - Gluten   E - Eggs   P - Pork   A - Alcohol   V - Vegetarian   N - Nuts   SF - Seafood   

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

30
150g Premium Beef Patty, Aged Cheddar, Mayonnaise, 
Lettuce & Tomato on a Sesame Brioche Bun                                                                 

Served with Choice of Fries or Green Salad

Beef Burger (D,E,G)

28
Blackened Grilled Chicken Breast, Gouda, 
Mayonnaise, Lettuce, Tomato on Sourdough                                         
Served with Choice of Fries or Green Salad

Grilled Chicken Sandwich (D,E,G)

AVAILABLE FROM 5PM TILL CLOSE                                             

8
16100g Burratina (D)                                                            

Focaccia Slices (G)

Add On: 

8



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

D - Dairy   VG - Vegan   G - Gluten   E - Eggs   P - Pork   A - Alcohol   V - Vegetarian   N - Nuts   SF - Seafood   

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

PUBLICO TO-GO
Craving your Publico 
favourites but prefer the 
comfort of home? 

Scan the QR code to place 
your order now.

HANDMADE PASTA
Made in-house using 100% organic 00’ flour & coarse semo-
lina. Contains gluten.

WOOD-FIRED 10” PIZZA

38

28

30

34

Using a premium quality ground, sustainable wheat germ 
0 flour by Molino Casillo, our house-made dough is hand 
stretched & fermented for 48-hours. Contains gluten. 

ROSSO Tomato base

BIANCA White base

Buffalo Mozzarella, Ligurian Basil, Extra Virgin Olive Oil
Margherita (D,V)

Grilled Zucchini, Red Peppers, Asparagus, Red Onions
Vegana (VG)

36
18-Month-Aged Prosciutto, Mozzarella, Arugula, 
Shaved Parmigiano

Prosciutto (D,P)

34
Fior di Latte, Spicy Soppressata
Diavola (D,P)

Fior di Latte, Bacon, Salami, Guanciale, Pork Sausage
Carne (D,P)

28
Provolone, Gorgonzola, Buffalo Mozzarella, Taleggio
Quattro Formaggi (D,V)

38
Smoked Scamorza, Buffalo Mozzarella, 
Porcini Mushroom, Black Truffle

Tartufata (D,V)

Burrata, Creamed Spinach & Friareli, Anchovies,    
Baked Egg

Florentina (D,E,SF)

34
Roasted Ground Pork, Fior di Latte, Olives, Red Onions
Nduja (D,N,P)

28

28

34

38

38

38

42

San Marzano Tomato Sugo, Cherry Tomatoes,          
Stracciatella

Spinach Tagliolini Arrabbiata (D,V)

Wild Cep & Chanterelle Mushrooms, Parmigiano, 
House-made Penne, Blackened Chicken Breast

Porcini Penne Alfredo (D)

Herb Pesto, Pinenut Crumble, Parmigiano
Conchigile (D,N,V)

House-made, King Crab & Mascarpone Filling, 
Saffron & Sage Butter, Parmesan Crumb

Crab Ravioli (D,E,SF)

Slow-Cooked Beef Ragù, San Marzano Tomato, 
Parmigiano 

Handcut Pappardelle Beef Ragù (A,D,E)

Beef Ragù alla Bolognese, Béchamel, Mozzarella, 
Parmigiano

Beef Lasagna (D,E)

Roasted Chanterelle & Pine Mushrooms,                        
Shaved Black Truffle

Truffle Mushroom Risotto (D,V)

38
Jumbo Scallops, Mussels, Prawns, Squid,           
Arrabbiata Sauce, Paté di Olive Nere

Linguine Frutti di Mare (SF,D)

38
Braised Lamb, Mascarpone Cream, Roasted Wild 
Mushrooms, Caramelized Onions, Parmesan

Agnello (A,D)

Mozzarella (D)
Add On: 

6



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

D - Dairy   VG - Vegan   G - Gluten   E - Eggs   P - Pork   A - Alcohol   V - Vegetarian   N - Nuts   SF - Seafood   

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

PUBLICO TO-GO
Craving your Publico 
favourites but prefer the 
comfort of home? 

Scan the QR code to place 
your order now.

DOLCE

18

17

18

38

19

Whipped Mascarpone Cream, Prosecco-Macerated 
Strawberries, Frangelico Salted Caramel

Olive Oil Citrus Cake (A,D,E,G,N)

Espresso & Manjari ChocolateGanache, Vanilla 
Tart Shell, Cornflake Crumble, Kahlua Reduction

Affogato Tart (A,D,E,G,N)

Espresso, Coffee Liqueur, Mascarpone, 
Savoiardi Biscuits

Publico Tiramisu (A,D,E,G,N)

72% Dark Chocolate, Raspberry Gel
Flourless Chocolate Cake (E,N)

Chef’s Choice of 3 types of Italian Imported 
Cheeses, Salted Mixed Nuts, Selection of 
Condiments, Lavash

Formaggio (D,N)

SOFT DRINKS & SODA
Bottled Sparkling Water
750ml

Bottled Still Water
750ml

Coca Cola | Coca Cola No Sugar | Sprite 
320ml

Aranciata | Limonata
Sparkling Fruit Drinks  
200ml

6

7

7

4

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

Peroni Nastro Azzurro, Non-Alcoholic 
330ml, 0.0%, Italy

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

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

Saint Clair, Origin Sauvignon Blanc ‘23  
- Marlborough, New Zealand
Sauvignon Blanc, 750ml

Saint Clair, Pinot Noir ‘22 - Marlborough,             
New Zealand 
Pinot Noir, 750ml

San Marzano Il Pumo, Chardonnay ‘23           
- Puglia, Italy 
Chardonnay, 750ml

AIX, Rosé Coteaux d’Aix en Provence AOC ‘22  
- Provence, France
Grenache, Syrah, Cinsault, 750ml

AIX, Rosé Coteaux d’Aix en Provence AOC ‘22 
- Provence, France (MAGNUM)
Grenache, Syrah, Cinsault, 1500ml

Podere Poggio Scalette, Chianti Classico 
DOCG ‘22 - Tuscany, Italy
Sangiovese, 750ml

Château des Tourelles, Lalande-de-Pomerol 
AOC ‘20 - Bordeaux, France 
Cabernet Sauvignon, Merlot, 750ml

Il Borro, Pian di Nova Rosso Toscana IGT ‘18  
- Tuscany, Italy
Syrah, Sangiovese (Sustainable), 750ml

65

10

10

60

65

65

150

75

70

80

80
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