STARTERS

TOMATO BACON BISQUE
smoked bacon,
herbed croutons 12

FRENCH ONION SOUP
gruyeére, crouton,
smoked paprika 13

CARROT HUMMUS
fresno chilies, evoo,
micro greens, naan bread 14

SPINACH & ARTICHOKE DIP
three cheeses,
grilled naan bread 15

BRUNCH FLATBREAD
béchamel, sautéed spinach,
bacon, fried egg 16

NYC BURRATA
grilled stone fruit compote,
crispy prosciutto,
vincotto, micro greens,
rosemary focaccia crostini 18

AVOCADO TOAST
red onion, bacon, tomato,
pickled red onion, fried egg 14

SALADS

ADDITIONS:
CHICKEN 9 SALMON 10
SHRIMP 14 HANGER STEAK 14

there is a charge for chopped salad requests

TAVERN
mesclun, fennel, red onion,
parmesan, tomato,
lemon-truffle vinaigrette 15

SPINACH
baby spinach, blue cheese,
granny smith apple,
almonds, crispy shallots,
balsamic vinaigrette 16

QUINOA GRAIN BOWL
red quinoa, baby arugula,
fava beans, tomato,
chickpeas, pepitas, feta,
preserved lemon vinaigrette 17

E‘éﬁﬁﬁl Scan this code
with your phone
= for allergen info

THE CLASSICS

SMOKED SALMON PLATTER
cream cheese, red onions, capers,
toasted bagel, mixed greens 27

OMELETTE
gruyére, ham, red onion, peppers 19

CHICKEN & WAFFLES
fried chicken breast, golden waffle,
butter, maple syrup 24

ACAlI BOWL
granola, mixed berries, banana, peanut butter 16

FRENCH TOAST
sliced brioche, mixed berry compote,
whipped cream, maple syrup 21

SHRIMP & GRITS
red pepper, onions, cajun butter 24

STEAK & EGGS
120z ny strip, two eggs any style, yukon potatoes 47

CLASSIC EGGS BENEDICT
black forest ham, hollandaise, english muffin,
old bay yukon potatoes 20
make it arlington-style with smoked salmon +6

MALTED WAFFLE
white chocolate almond streusel,
cultured butter, maple syrup 16

EGGS ANY STYLE
nueske’s bacon or turkey sausage,
yukon potatoes, toast 21

BRUNCH COCKTAILS

PEACH SPRITZ
aperol, peach puree,
prosecco, club soda 14

PAT’S ULTIMATE
BLOODY MARY
grey goose vodka,
PAT’s house-made mix,
celery, grilled shrimp,
nueske’s bacon 21

IRISH ICED COFFEE

jameson irish whiskey,
coffee, demerara syrup,
whipped cream 17

BLACKBERRY
SWEET TEA
woodford bourbon,
muddled blackberries
and mint, simple syrup,
lemon juice, iced tea 16

STRAWBERRY CRUSH
muddled strawberries,
simple syrup,
prosecco 14

poultry, seafood, shellfish, or eggs may

Consuming raw or undercooked meats, ‘
increase your risk of food-borne illness.

Executive Chef: Leo Conde

parkavenuetavern.com

SANDWICHES
& BURGERS

SOUP & SANDWICH
tomato bacon bisque
and a grilled cheese 18
add BACON to grilled cheese +3

FRIED CHICKEN
spicy aioli, lettuce, pickles,
potato bun, potato chips 18

THE BRUNCH BURGER
aioli, american, red onion,
sesame brioche bun, fries 24
add BACON +3, EGG +3

B.E.C.
bacon, egg, aged white cheddar,
gruyére, toasted croissant,
yukon potatoes 20

CHICKEN BURGER
ground chicken patty,
pepper jack, bacon jam,
lettuce, tomato, ranch,
sesame seed bun,
potato chips 21

PASTRAMI REUBEN
gruyére, sauerkraut,

russian dressing, marble rye,
potato chips 19

SIDES

FRIES 8
YUKON POTATOES 8
TOAST 5
NUESKE’S BACON 9
TURKEY SAUSAGE 9
SEASONAL FRUIT 8

MEET
ME
AT

PAT

@parkavetavern




