(6) ELEMENTS PUBLIC HOUSE

ELEMENTS

PUBLIC HOUSE
. Come as you are, leave as a friend.

Come Together

Bites & Shareables

Happy hour 3-6 p.m. every open day. 20% off appetizers.
Dine-in only. Offers cannot be combined.

Wings 16
Golden chicken wings tossed in your choice of sauce,
with carrots, celery, and ranch or blue cheese for
dipping.

Buffalo / BBQ / Nashville hot honey / Korean BBQ /
Sweet chili / Mango habanero

Crispy Cauliflower Bites 12
Crisp, breaded cauliflower florets tossed in Buffalo,
Korean BBQ, or Nashville hot honey. Served with
carrots, celery, and your choice of ranch or blue cheese.

Falafel Bites 12

Crispy chickpea fritters served over a bed of creamy
hummus.

Chips & Queso Blanco 9
House chips served with warm white cheddar queso
and a mild blend of roasted chiles.

Cheesy Pesto Pinsa 18
Golden, airy pinsa layered with basil pesto and melted
mozzarella, cut into eight strips and served with warm
marinara for dipping.

Birria Nachos 18

House chips layered with tender birria beef, melted
cheese, cilantro, onion, and a drizzle of consomme
crema.

Korean BBQ Nachos 19

House chips piled with bulgogi beef, kimchi, and melted
cheese, finished with gochujang mayo, sesame, and
green onion.

Birria Fries 17

Pub fries topped with tender birria beef, melted cheese,
cilantro, onion, and a drizzle of consomme crema.

Korean BBQ Fries 18

Pub fries loaded with bulgogi beef and kimchi, finished
with gochujang mayo and sesame.

Separate food allergen guide available.
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Fresh at the Table

House Salad 12

Greens, tomato, cucumber, cheddar, croutons and your
choice of dressing. Dressing served on the side.

Hail Caesar 12

Crisp romaine tossed in creamy Caesar dressing with
Parmesan and golden garlic croutons.

Add grilled or crispy chicken 6

Canyon Cobb 19
Greens, crispy chicken, bacon, hard-boiled egg, tomato,
blue cheese and your choice of dressing. Dressing
served on the side.

Optional: substitute grilled chicken.

High Desert Taco Salad 17

Greens, seasoned taco beef, roasted corn, black beans,
black olives, cilantro, cheese, sour cream and salsa,
served in a tortilla shell, topped with tortilla strips.
Avocado ranch served on the side.

BBQ Chicken Salad 16

Greens, pulled chicken, roasted corn, black beans,
cheddar and ranch. Dressing served on the side.

Korean BBQ Salad 18

Greens, bulgogi beef, cucumber, kimchi and sesame
ginger dressing. Dressing served on the side.

Garden Gathering Salad 16

Greens, cucumber, tomato, artichoke hearts, olives,
pickled onion and hummus. Lemon tahini dressing
served on the side.

Add falafel (3 pieces) 4. Add cauliflower (6 pieces) 3.

A Little Flavor Guide

Birria - Beef slow-cooked with chiles and spices.
Bulgogi - Sweet-savory Korean-style beef.
Falafel - Crispy chickpea-and-herb bites.
Hummus - Creamy chickpea spread.

Tahini - Creamy sesame paste.

Ask about weekly specials.
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ELPEME}?ETS Made to Crave

ger. 2021 Familiar favorites. A little Elements.

Between the Buns

Burgers include fries. Gluten-free and vegetarian options
available.

The Local Legend Cheeseburger 18

Beef patty, cheddar, caramelized onions, lettuce, tomato
and house aioli on toasted brioche.

Black & Bleu Burger 19

Blackened beef patty, blue cheese, crispy bacon,
caramelized onions, lettuce, tomato and house aioli on
toasted brioche.

6th Street Smash 18

Two thin smashed beef patties, American cheese, pickles,
grilled onions and house burger sauce on toasted brioche.

Ember BBQ Burger 19

Beef patty, cheddar, crispy bacon, caramelized onions and
BBQ sauce on toasted brioche.

Chicken Tenders and Fries 15
Six crispy chicken strips served with fries and house fry
sauce. Optional toss in hot honey or hot butter.

The Nashville 18

Crispy chicken fillet with your choice of Nashville hot
honey or hot butter, pickles and slaw on brioche. Served
with fries.

Fireside Ranch Chicken 19

Crispy chicken fillet, provolone, bacon, lettuce, tomato and
buttermilk ranch on toasted brioche. Served with fries.

Chicken & Waffles 19
Crispy chicken fillet, Belgian waffle, hot butter, maple and
pickles. Served with fries.

Separate food allergen guide available.
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Pinsa Flatbreads

An airy, crisp-edged Roman-style flatbread.

Sweet potato crust substitution available for all pinsas at no
charge. Fiesta Flatbread available Tuesdays only.

Sweet Heat 22

Marinara, mozzarella, pepperoni, blue cheese crumbles and
Mama Lil's hot peppers, finished with sriracha hot honey.

BBQ Chicken 22
BBQ sauce, mozzarella, chicken and red onion, finished
with cilantro and a BBQ drizzle.

Greenhouse Pesto 21

Basil pesto, melted mozzarella, artichoke hearts,
mushrooms, black olives, tomato and red onion on a crisp,
airy pinsa crust.

The Full Element 23

Marinara, mozzarella, pepperoni, Italian sausage, black
olives, mushrooms and tomatoes.

The Cowboy 24
Marinara, mozzarella, pepperoni, Italian sausage, bacon and
Canadian-style ham.

The Ranch Hand 23

Buttermilk ranch, mozzarella, chicken, crispy bacon and red
onion.

Cheese 19

Marinara and mozzarella on a crisp, airy pinsa crust.

Pepperoni 20
Marinara, mozzarella and pepperoni on a crisp, airy pinsa
crust.

Aloha Pinsa 20

Marinara, mozzarella, Canadian bacon and pineapple on a
crisp, airy pinsa crust.

Sides

Side Fries 7
Side Salad (House or Caesar) 7
Side Roasted Corn 5
Side Fries & Queso 10

Ask about weekly specials.
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Comfort, Your Way

£eT 2091 Global flavors. Warm bowls. Everyday favorites.

Signature Bowls

Korean BBQ Bowl 18

Rice, bulgogi beef, kimchi, cucumber, sesame and
gochujang mayo. Served with slaw. Dressing served on
the side.

Add an over-easy egg* 2

Butter Chicken Curry Bowl 19
Sauteed chicken breast with creamy butter curry sauce,
rice, black beans, slaw, pickled onion and cilantro.

Birria Bowl 17

Rice, birria beef, black beans, slaw, pickled onion and
consomme crema. Dressing served on the side.

Add an over-easy egg* 2

BBQ Chicken Bowl 16

Rice, pulled BBQ chicken, roasted corn, black beans,
cheddar and slaw. Ranch served on the side.

High Desert Taco Bowl 16

Rice, seasoned beef, roasted corn, black beans, black
olives, cheese, slaw, sour cream and salsa, topped with
tortilla strips. Avocado ranch served on the side.

Down to Earth Bowl 17

Rice, black beans, roasted corn, cucumber, tomato,
pickled onion and hummus. Lemon tahini drizzle.
Served with slaw. Dressing served on the side.

Add falafel or cauliflower bites 3.

Soup & Ramen

Corn Chowder 8/14

Small / large. Sweet corn, potato, cream and smoked
paprika.

Birria Ramen 17
Ramen in consomme with birria beef, cilantro and
onion.

Add an over-easy egg*. Add-on price pending.

Korean BBQ Ramen 18
Ramen, bulgogi beef, kimchi, sesame and green onion.
Add an over-easy egg*. Add-on price pending.

Separate food allergen guide available.

* Consuming raw or undercooked eggs may increase your risk of foodborne ilness.
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Wraps
Comes with a roasted corn cup. Add fries 3. Add salad 3.

Birria Wrap 18

Birria beef, black beans, slaw, lettuce, cheese and
consomme crema.

Korean BBQ Wrap 19

Bulgogi beef, slaw, lettuce, kimchi, cucumber,
gochujang mayo and sesame.

BBQ Chicken Wrap 16

Pulled chicken, black beans, cheese, lettuce, slaw,
ranch and onion.

Taco Wrap 15

Seasoned beef, black beans, cheese, lettuce, slaw, sour
cream and salsa.

Falafel Wrap 16

Falafel, hummus, cucumber, tomato, lettuce, slaw and
lemon tahini sauce.

Pesto Chicken Wrap 18

Grilled chicken, fragrant basil pesto, mozzarella, crisp
lettuce, and tomato, tucked into a wrap.

A Little More Flavor

Consomme - Rich broth for dipping.

Kimchi - Tangy, spicy fermented vegetables.
Bulgogi - Sweet-savory Korean-style beef.
Brioche - Soft, rich sandwich bun.

Aioli - Creamy garlic sauce.

Birria - Beef slow-cooked with chiles and spices.
Gochujang - Korean chile paste with sweet heat.
Crema - Creamy finishing sauce.

Butter Curry - Creamy curry with warm spices.

Dulce de Leche - Rich, creamy caramel made from
sweetened milk.

Ask about weekly specials.
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PUBLIC HOUSE
. Welcome friends. Save a little room.

For the Little Ones & Sweet Tooth

Little Elements

Ages 12 and under. Meals include fries, a kids drink and
a little treat for well-behaved kiddos. Choose apple
juice, orange juice, lemonade or soda. Substitute
carrots & hummus or a side fruit cup for fries.

Plain Cheeseburger 12

Plain beef patty and cheddar on a bun.
No toppings or sauce.

) Three Chicken Tenders 12
Three crispy chicken tenders.

Kids Pizza 12
A kid-sized cheese pizza.

Mini Quesadilla 12

Cheese and birria beef in a warm
tortilla.

Mac & Cheese 12
Macaroni in a creamy cheese sauce.

SCAN & CONNECT

Food allergens Facebook

Instagram

Separate food allergen guide available.
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One Last Element

All desserts include a scoop of French vanilla bean ice
cream and your choice of drizzle: Pistachio / Nutella /
Raspberry.

Dubai Chocolate-Pistachio 14
Torte

Chocolate ganache, pistachio-kataifi
crunch and a chocolate graham crust.

Midnight Fudge Lava Cake 14

Warm chocolate cake with a molten
fudge center.

Chocolate Flourless Torte 12

Rich chocolate torte, lightly dusted
with powdered sugar.

Golden Dulce de Leche Cake 14

Vanilla cake, dulce de leche mousse,
silky glaze and biscuit crunch.

Basque Cheesecake 12

Caramelized outside, creamy inside.
Whipped cream and seasonal fruit.

The Sweet Spot 6

French vanilla bean ice cream, whipped
cream and your favorite drizzle.

A LITTLE THANK-YOU

Sleep Inn guests: 15% off food with proof of stay.
Healthcare staff & first responders: 10% off food with an ID badge.

Tag @elementspublichouse: 10% off food on your next visit; show
your tagged post.

Dine-in only. Offers cannot be combined. Food only; alcohol excluded.

Ask about weekly specials.


https://elements-menu-studio.haseeb-shoja-0169.chatgpt.site/food-allergens.html
https://www.instagram.com/elementspublichouse/
https://www.facebook.com/ElementsPublicHouse

