
PRESENT COMPANY public house opening MENU 
KITCHEN HOURS: Monday-thursday 4pm-10:30pM, FRIday & SAturday 4pm-MIDNIGHT 

V=Vegetarian, VG=Vegan, gf=gluten free, gfp=gluten free possible, *=contains nuts 
 

Thank you for coming to Present Company!  Please visit us at our sister restaurant The pub & The people 
fresh ingredients when possible are locally sourced and all meats, poultry, and fish are sustainably raised. 

*Please inform your server of any allergies* 
**consuming raw meats, poultry, seafood, eggs or shellfish may increase risk of foodborne illness** 

 
 

 
 
 
 

 
 

  
 
 
 
 
 
 
 
 
 
    

Appetizers 
Nashville Hot Chicken Wings | whiskey, maple, dill ranch, shaved celery (gf) | 12 

Eggplant Chip “Nachos” | buffalo mozzarella, jalapeno, pico de gallo, avocado (v) | 10 

Crab Gnocco | chesapeake crab, potato dough, calabrian chile, Avocado | 12 

Lobster Half-Smoke Pups | maine lobster, toasted brioche, tarragon aioli | 18 

Crispy Brussels Sprouts | ginger-sesame dressing, spicy aioli (v) | 9 

Four Onion Dip | house-made chips (v) gf | 7 

Steamed Bao Buns | choice of two: bacon jam or bbq jackfruit (v) | 10 

Salt Roasted Beets* | aged Balsamic, parsley, pistachio (v, gf) | 12 

 

Salads & Soups 
Add to any salad: Chicken 5 | Salmon 6 | Steak 8 | veggie burger Patty 5 

Heirloom Spinach* | green goddess, smoked almonds, parmesan (v,gf) | 12 

Corn Bread Panzanella | heirloom tomato, cucumber, red onion, feta (v) | 12 

Baby Gem Caesar | croutons, parmesan, caeser dressing (v, gfp) | 12 
 

Firehouse Chili | ground beef, corn, white beans, sour cream, jalapeño cornbread (gfp) | 10 
Veggie Chili | cremini mushroom, white beans, corn, jalapeño cornbread (vg, gfp) | 10 

 

Sandwiches 
served with crispy french fries. add bacon or chili to any sandwich for $2 

Dry-Aged CHEESEBurger | cheddar, smoked onion jam, lettuce, tomato, black pepper mayo | 14 

House-made Veggie Burger* | cashews, cheddar, smoked onion jam, lettuce, tomato, pickle (v) | 14 

VegGIE Muffuletta | mushroom “salami,” giardiniera, provolone, summer veggies, veganaise (v) | 12 

Ahi Tuna Burger | cabbage slaw, avocado, pickled ginger, spicy mayo | 16 

House-Smoked Pastrami | toasted rye, provolone, sauerkraut, russian dressing | 15 

nashville Hot Chicken | potato bun, whiskey, maple, pickles, slaw | 14 

Entrees 
Roasted Atlantic Salmon | carolina gold risotto, corn, zucchini truffelata (gf) | 26 

Gnocchi Cacio e Pepe | pink peppercorn, house-made gnocchi, pecorino romano (v) | 18 

Roseda Farms Steak Frites | pimento tater tots, chimichurri (gf) | 24 

Vegan Curry Bowl | kimchi fried rice, yellow curry, seasonal vegetables (Vg, gf) | 20 

Jidori Brick Chicken | jalapeño pesto, charred onion salad, sweet pepper (gf) | 22 

  

Sweets 
Campfire Pie (V) | 8 

Aged Rum-Coconut Panna Cotta (vg, gf) | 8 
Bourbon-Pecan Cheesecake (V) | 8 

Seasonal Ice creams & Sorbet (V) | 6 


