
Restaurant Week Dinner Menu

head chef: leo conde 

@parkavetavern

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of food-borne illness.

$59

HUMMUS 
olive oil, smoked paprika, grilled naan bread

SPINACH & ARTICHOKE DIP 
three cheeses, grilled naan bread

MARGHERITA FLATBREAD
house-made tomato sauce, basil mozzarella

PROSCIUTTO FLATBREAD
goat cheese, ricotta, arugula, honey

NYC BURRATA
arugula pesto, crispy prosciutto, cherry tomatoes, evoo, balsamic glaze, micro greens, rosemary focaccia crostini

 BUFFALO CHICKEN DIP
buttermilk dill crème fraîche, crispy chips

First Course
choose one

STEAK FRITES 
hanger steak, arugula, house-made fries, veal reduction

THAI CHILI GLAZED SALMON 
clabbered cream, blue crab orzo, micro greens

UNCLE PAT’S COMEBACK ROASTED CHICKEN
pepper jack, jalapeño tequila sauce, rice, black beans, pico de gallo

FISH & CHIPS 
beer battered cod, house-made fries, southern cabbage slaw, horseradish tartar sauce

SHRIMP RISOTTO
house-made tomato sauce, wild mushrooms, cherry tomatoes, asparagus, shaved parmesan

Second Course
choose one

COOKIE SKILLET 
baked to order served with vanilla gelato and chocolate sauce

HOUSE-MADE CHEESECAKE 
served with whipped cream and caramel sauce

Third Course
choose one


