
 

*These items may be served raw or undercooked based on your specification, or contain raw or 
undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness, especially if you have certain medical conditions. 

The Dean Public House 

 

Smoked Trout Plate 

Fresh Ahi Tuna Served on a Bed of Mixed Greens 

Topped with Fresh Papaya Salad and Raspberry Vinaigrette 

$12 

 Wild Boar Street Tacos 

Slow Braised Wild Boar Neck Meat  

Served on a Fresh Corn Tortilla  

Topped with Onion Relish and Mango Salsa  

$11 

Ostrich Sliders* 

Fresh Ground Ostrich Seared to Perfection 

Served On House Made Slider Bun With Sliced Avocado and Sriracha Aioli 

$14 

Elk Sliders* 

Local Ground Elk With Hatch Green Chilies and Goat Cheese 

Served On Home-Made Slider Bun Lettuce Tomato and Onion With Stadium Sauce 

$14 

Lamb Sliders* 

Fresh Farm Raised Ground Lamb With Sundried Tomatoes and Feta Cheese 

Served On Home-Made Slider Bun Lettuce Tomato and Onion With Tzatziki Sauce 

$14 

Grilled Artichoke 

Fresh Halved Artichoke Lightly Tossed In Olive Oil and Grilled 

Served with House Saffron Aioli 

$10 



 

*These items may be served raw or undercooked based on your specification, or contain raw or 
undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness, especially if you have certain medical conditions. 

Truffle Frites 

Fresh Hand-Cut Potatoes Fried to A Crisp 

Topped with Three Cheese Blend, Herbs De Provence, and White Truffle Oil 

Accompanied with Gorgonzola Cream Sauce 

$9 

Grilled Quail Skewers 

Fresh Grilled Nicky Farms Quail 

Accompanied with Sin Fire Fig Sauce 

$12 

Pork Empanadas 

Slow Braised Pork with Vegetables 

Stuffed in a Fresh Empanada Dough 

$14 

Spicy White Bean Dip 

White Beans Purred with Tahini 

Topped with a Smoked Tomato Relish 

$8 

Grilled Sausage of The Week* 

Nicky Farms Fresh Sausage 

Accompanied With House Kraut and Beer Mustard 

$12 

Grilled Brussel Sprouts 

Fresh Brussel Sprouts Flash Fried In Olive Oil  

Drizzled with House Balsamic Reduction and Parmesan Romano 

$9 

Goose Sweetbreads  

Tender Breaded Goose Sweetbreads 

Served on a soft bed of Arugula with a Caramel Veloute Sauce 
$14 


