
40 West St, Pittsfield, MA 01201
413.442.0303

www.DISTRICT.kitchen
@districtkb

SERVING DINNER 
Tuesday  -  Sunday from 4pm

Please note that our food is prepared from scratch and to-order – this can take time.
If you are in a hurry, please notify your server at the start of your meal. Many items can be 

prepared to accommodate vegetarians. Ask your server! Bread is available upon request.

District is not responsible for customers consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs, which may increase your risk of a food 
borne illness especially if you have certain medical conditions. Before placing your order, please inform your server if a person in your party has a food allergy.

An automatic gratuity of 20% will be added to all parties of six or more guests.

ROASTED BUTTERNUT SQUASH SOUP V

brioche croutons, gruyère espuma, sour cherries  9.95 / 13.95

SAUTÉED SHRIMP & SWEET POTATO
sweet & spicy beer sauce, cilantro  16.95

PATÉ EN CROÛTE
pork, foie gras, pistachio, frisée, pickled vegetables,

champagne mustard  18.95

PUBLIC SALAD V

local greens, goat cheese, roasted almond,
dried cranberry, honey cider dressing  8.95 / 14.95

ROASTED BEET & BURRATA SALADV

arugula, pecans, black garlic vinaigrette  16.95 

WILD MUSHROOM RISOTTO V

black trumpet, yellowfoot chanterelle, asparagus  15.95

[add  chicken (7.95)  shrimp (10.95)  salmon (12.95) to salads & risotto]

HOUSE-MARINATED OLIVESV

citrus, garlic, fresh herbs  6.95

BALSAMIC-MARINATED MUSHROOMSV

cremini mushroom, garlic, fresh herbs  10.95

ROASTED CAULIFLOWER & BRUSSELS SPROUTS V

golden raisin & pine nut agrodolce  12.95

GRILLED CALAMARI
aleppo pepper, grilled lemon, rosemary, olive oil  15.95

MAC & CHEESE
pancetta, smoked gouda, roasted tomato, panko  18.95

PEI MUSSELS
housemade fennel sausage, kale, tomato ragu, grilled baguette  21.95                                                                                                                            

add pasta  (4.00)

PAN-ROASTED BAY OF FUNDY SALMON
roasted fennel, dill risotto, fr ied leek, orange-anisette sauce  29.95

GRILLED ATLANTIC SWORDFISH
braised tuscan kale, farro pilaf,

pickled chili pepper vinaigrette  34.95

ROASTED STATLER CHICKEN BREAST
garlic-roasted fingerling potatoes, roasted asparagus, 

whole grain mustard cream sauce  26.95

CIDER-GLAZED PORK TENDERLOIN
gril led broccoli, vanilla-parsnip purée,

housemade parsnip chips  27.95 

STEAK FRITES
bistro filet, watercress salad, house fries,

choice of béarnaise or bordelaise  31.95 

BRAISED PORK SHOULDER RIGATONI
san marzano tomato, red onion, calabrian chili,  pecorino  27.95

MARGHERITA FLATBREAD   fresh mozzarella, tomato, basil  16.95

FUNGI FLATBREAD  baby bella, shiitake, beech, oyster  18.95

DIAVOLA FLATBREAD  hot soppressata, chili flakes  19.95

CHEESE BOARDV

3 daily cheeses, cherry compote, fried onion, garlic jam,
housemade bread & butter pickles, grilled baguette  19.95

add charcuterie  (5.00)  pâté en croûte (7.00)

to share

mains

starters



TRY OUR SISTER RESTAURANT IN NORTH ADAMS

34 Holden Street
North Adams, MA 01247

413.664.4444

DINNER TUES - SAT FROM 4PM
www.publiceatanddrink.com

SERVING DINNER 
Tuesday - Sunday from 4pm

Please note that our food is prepared from scratch and to-order – this can take time. If you are in 
a hurry, please notify your server at the start of your meal. Many items can be 

prepared to accommodate vegetarians. Ask your server! Bread is available upon request.

District is not responsible for customers consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs, which may increase your risk of a food 
borne illness especially if you have certain medical conditions. Before placing your order, please inform your server if a person in your party has a food allergy.

An automatic gratuity of 20% will be added to all parties of six or more guests.

DISTRICT BURGER
mixed greens, tomato, red onion  17.95

BEER-BATTERED COD SANDWICH
housemade remoulade, arugula, coleslaw, brioche bun,

choice of fries or mixed greens  21.95 

BRIE BURGER
brie, arugula, garlic aioli   19.95   

CHEF’S BURGER
high lawn farm’s smorbier cheese, crispy pork belly, arugula,

tomato & caramelized onion compote, whole grain mustard  23.95

 

burgers, etc.

all burgers served with choice of fries or mixed greens, and a pickle; substitute Impossible Burger veggie burger patty (+1.00) or  a gluten free bun (2);
add cheese:  aged cheddar (2), smoked gouda sauce (1.50), pepperjack (1.50), swiss cheese (1.50)  blue cheese (1.50);
add bacon (2), fried egg (2), housemade bread & butter pickles (1.50), housemade garlic jam (2), caramelized onions (2)

sweets

M A R B L E D  C H O CO L AT E  TA R T V

white & dark chocolate ganache, coconut anglaise
tropical fruit salsa  11.95

DA R K  C H O CO L AT E  M O U S S E V

raspberry coulis, whipped cream  11.95 

C H E E S E C A K E V

strawberry jam, graham cracker crust  9.95

C R È M E  B R Û L É E V

madagascar vanilla bean, dried cranberry  9.95

S O CO  I C E  C R E A M V   6.95
vanilla bean  or  salted caramel

 

TRUFFLE FRIESV  truffle oil, parmesan, garlic aioli 10       HOUSE FRIESV  garlic aioli  8       BROWN BUTTER KALEV   8

DILL RISOTTOV  6               ROASTED FINGERLING POTATOESV garlic  7               OVEN-ROASTED ASPARAGUSV  8 
     

sides
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