DINNER

GREAT FOR SHARING

Tuna Tartare* 15
strawberry ¢ avocado ¢ mint e
lime « fried onions ¢ wontons

Bourbon Meatballs 12
turkey meatballs ¢ bourbon glaze
goat cheese ¢ red peppers

Park Wings 15
signature marinated e veggie stix ¢
ranch or blue cheese

Brussels & Artichoke Dip 12
baked warm ¢ parmesan e spinach e
red peppers e pitabread v

Coconut Mussels 16
coconut broth ¢ rum ¢ onion ¢
garlic « jalapefno ¢ cilantro e
french bread

Smoked Hummus 9
garlic « cucumber relish «
pitabread - veggie stix v

Aaron’s Famous Chili 3
shredded cheddar « chives ¢
fried chili pepper

Soup of the Day ¢

when available

FROM THE GARDEN

Park Cobb 14

field greens « eggs » cucumbers ¢
tomatoes ¢ blue cheese ¢ bacon ¢
red onions ¢ pepperoncini ¢
citrus vinaigrette

Caesar g
romaine o parmesan e croutons

Kale & Apple 9
tomato « red onions ¢ parmesan ¢
almonds « sherry vinaigrette

ADD TO ANY SALAD:

CHICKEN - GRILLED OR FRIED +7
SEARED TUNA* +10

SALMON +12

STEAK* +12

SHRIMP +8

HANDHELDS
SERVED WITH ANY SIDE

Park Hot Chicken 1¢
fried breast « park hot
sauce ¢ kale apple slaw
red pepper aioli « brioche

T.S Burger* 17

double 4 oz beef & brisket blend
patties ¢ white american cheese
leaf lettuce ¢ tomato e redonion e
pickle chips ¢ brioche

ADD BACON +3
ADD FRIED EGG +2
ADD CHILI +2

Shaved Marinated Filet 18
balsamic onions ¢ boursin cheese ¢
horseradish cream « arugula «
french hoagie

N\

PARK PIES

12” ITALIAN THIN CRUST
EACH PIZZA IS HAND CRAFTED
AND MADE TO ORDER, PLEASE
ALLOW ADDITIONAL TIME

Margherita 1¢
whole milk mozzarella  basil evoo e
marinated tomatoes v

Diabla 17

tomato sauce ¢ whole milk mozzarella
turkey pepperoni e« calabrian peppers ¢

chili oil

Pizza AF 20

tomato sauce « whole milk mozzarella
chicken sausage « turkey pepperoni e

roasted red peppers ¢ red onions

EXECUTIVE CHEF
AARON JAMES

FULL PLATES

Peach & Pecan Trout 26

fresh rainbow trout filets « peach & pecan
butter « fennelsalad « cannellini beans ¢
grapefruit segments ¢ citrus vinaigrette

Georgia Fried Chicken 25
southern fried bone in chicken « hot honey
drizzle « mac & cheese ¢ cheerwine collards
THIS ITEM HAS A LONGER COOK TIME

Steak Frites 23

marianted steak ¢ chimichurri ¢
truffle parmesan fries

ADD FRIED EGG +2

Braised Short Ribs 30
boursin mashed potatoes « carrots ¢
onions ¢ red wine demi glace

Chicken Lasagna 24
roasted chicken « rolled lasagna « alfredo o
basil « spinach ¢ bread crumbs

Garlic Pasta 18
linguine ¢ butter herb lemon sauce « tomato ¢
parmesan e bread crumbs ¢ frenchbread v

ADD SHRIMP +8
ADD STEAK +12
ADD CHICKEN +7
ADD SALMON +12

Glazed Salmon 26
seasonal vegetables ¢ boursin mashed potatoes
cucumber relish

SIDE OPTIONS
5 EACH

« French Fries v

» Kale & Apple Slaw v

» Soy Glazed Brussels v
*Mac 8 Cheese v

» Cheerwine Collards

» Boursin Mashed Potatoes v
« Side Salad v

» Seasonal Vegetables v

fack oif flage weckfly foafies

TUESDAY | S5PROSECCO ALLDAY  WEDNESDAY | BURGER 8 BREW 811  THURSDAY | $8.20 CHEESE PIZZA ALLDAY  SATURDAY | LIVE MUSIC 6-9PM

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions

Please be advised that food prepared here may contain the following ingredients. If you have a food allergy, please inform your server.
Milk, Eggs, Wheat, Soybean, Peanuts, Tree Nuts, Fish & Shellfish

v | VEGETARIAN



FEATURED COCKTAILS

Dear Rosemary 13
ketel one botanical cucumber & mint « creme de mure
amaro e orange bitters

Bonita Applebum 12
four roses bourbon ¢ creme de melon ¢ apple « ginger beer

. . . WINE
Midnight Train to Georgia 14
noble oak bourbon ¢ smoked maple peaches ¢ orange ¢ sugar cube SPARKLING
HAVE A DRINK, PLANT A TREE! PROCEEDS GO TO THE NOBLE OAK Paul Chevali Brut Bl R 7126
TREE PLANTING PROJECT aul Chevalier = Brut Blanc « |
Laluca ¢ Prosecco Rosé « IT 1038
La Vie en Rose 12 Gruet ¢ Brut « CA 11|42
the botanist gin « lemon « bubbles Schramsberg ¢« Blanc de Noir »« CA 105
Moet & Chandon « Imperial Champagne 115
Goodnight Irene 14
Xicaru mezcal tequila ¢ orange ¢ lime ROSE
Duck Pond Cellars « Rosé « OR 13|50
omo la Flor 14 )
C. . . Elouan ¢ Rosé « FR 10/38
rives strawberry gin ¢ rosemary liqueur ¢ lemon
Miraval « Rosé » FR 86
Blackberry Way 12
cathead vodka « merlet ¢ freshlimejuice ¢ bubbles WHITE
S.A.Prum ¢ Riesling ¢ DE 11|42
Sugar-Honey Iced Tea 13 Trimbach ¢ Riesling * FR 76
honeysuckle vodka ¢ tequila ¢ rum ¢ gin ¢ white peach syrup Stemmari » Pinot Grigio « IT 10]38
Fernando Pighin & Figli Friuli ¢ Pinot Grigio « IT 42
Purple Rain 15 Kim Crawford « Sauvignon Blanc ¢« NZ 11|42
empress 1908 indigo gin « st.germain ¢ lemon X .
Domaine Fornier « Sancerre ¢« FR 115
Chateau La Freynelle « White Bordeaux « FR 12|46
Imagery Estate « Chardonnay « CA 11/42
Cakebread ¢ Chardonnay « CA 125
BEER
Sea Sun ¢ Chardonnay ¢ CA 12|46
DRAFT BOTTLED/CANNED Joseph Drouhin St. Veran « Burgundy « FR 14|54
Bud Light 4 Ironmonger Zero Mile 4
Sweetwater 420 7 Michelob Ultra 5 RED
Allagash White 8 Miller Lite 4 Iris Vineyards « Pinot Noir « OR 14|54
icali Harpoon UFO# 6
Tropicalia 9 P * . Bouchard Aine & Fils Bourgogne « Pinot Noir « FR 82
Stella Artois 7 Seasonal Urban Tree Cidery* 6
. . Migration ¢ Pinot Noir « CA 78
Three Rivers Tavern Night on Ponce 7 igration « Finotowr
Dos Equis Amber 6 Twomey ° Pinot Noir « CA 165
Guinness 6 Hartford Court « Pinot Noir « CA 130
Luce ¢ Super Tuscan o IT 330
If You See Kay « Red Blend « CA 54
* ASK YOUR
SERVER FOR Whitehall Lane Tre Leoni « RedBlend « CA 94
SEASONAL Trapiche ¢ Broquel Malbec « AR 10|38
DRAFT & Tribute « Cabernet Sauvignon « CA 1038
BOTTLED/CANNED )
SELECTIONS RouteStock « Cabernet Sauvignon « Napa Valley, CA 16|62
Mt. Veeder ¢ Cabernet Sauvignon » Napa Valley, CA 99
Animo « Cabernet « Napa Valley, CA 264
Freakshow « Zinfandel « CA 11|42
Chateau Lecuyer « Pomerol « FR 150

« TINY GUESTS 12 YEARS & YOUNGER .

comes with your choice of drink: juice  milk « soda

Whatever Cheese Burger « 4 oz beef patty on brioche « white american cheese « choice of side 9
Ninja Turtle ¢ individual cheese pizza 7
Lady 8 Tramp - linguini & turkey meatballs 8
The Ferdinand « 4 oz tenderloin steak « choice of side 11
Big Birdie « grilled or fried chicken tenders « choice of side &

ADD SOME FUN TO YOUR DRINK +3
COMES WITH COLOR CHANGING CUP TO KEEP!

LOOKING GLASS - strawberry ¢ lemon « grapefruit soda
HAKUNA MA TADA - orange » cranberry ¢ lime « ginger soda




