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

STARTERS
NYC BURRATA

grilled stone fruit compote, 
crispy pancetta, vincotto,

micro greens,
rosemary focaccia  18

TUNA TARTARE
avocado, sesame ginger sauce,

won tons  21

CHICKEN
QUESADILLA

tinga marinated grilled chicken,
sour cream drizzle,

pico de gallo, side of salsa  18

MAC & CHEESE
cavatappi, bacon, tomato,
cheddar, monterey jack  18

CHICKEN  +9, SHRIMP  +14

CHICKEN WINGS
choice of korean bbq sauce,

buffalo, or bbq sauce,
fresnos, ranch  19

HUMMUS
crispy chickpeas, aleppo,
fresnos, za’atar pita chips,

grilled naan  15

BUFFALO
CHICKEN DIP 

buttermilk, dill crème fraîche, 
crispy chips   16

SPINACH &
ARTICHOKE DIP

three cheese, grilled naan 16

PROSCIUTTO
FLATBREAD

smoked goat cheese,
seasoned ricotta, baby arugula, 

PAT’s hot honey   20

MARGHERITA
FLATBREAD

house-made tomato sauce, 
basil, mozzarella,

aged parmesan  18

MAINS
ROASTED SALMON

parsnip puree, potato croquette,
roasted tricolor cauliflower, ‘nduja butter  32

RIGATONI PASTA
beef bolognese, whipped ricotta,

evoo, aged parmesan  29

STEAK FRITES
12oz ny strip, fries, baby arugula, 

bourbon-garlic butter  48

UNCLE PAT’S COMEBACK
ROASTED CHICKEN

pepper jack, jalapeño tequila sauce,
rice, black beans, pico de gallo 32

FISH & CHIPS
guinness battered cod, fries, southern cabbage slaw,

horseradish tartar sauce  26

BBQ RIBS
house-made fries, southern cabbage slaw

half rack  28    whole rack  35

SIDES
FRIES   9

SWEET POTATO FRIES   9

MASHED POTATOES   9

MARKET VEGGIES   9 

SAUTÉED SPINACH   8

EGGPLANT FRIES   14
curry aioli

SALADS

TAVERN
mesclun, fennel, red onion,

parmesan, tomato,
lemon-truffle vinaigrette   15

RED QUINOA
GRAIN BOWL

baby arugula, tomato,
chickpeas, fava beans,

pepitas, feta,
preserved lemon vinaigrette  17

BABY SPINACH
granny smith apple,

blue cheese crumbles,
almonds, crispy shallots,
balsamic vinaigrette    16

GRILLED CHICKEN COBB
mesclun, bacon, egg,

red onion, tomato, avocado,
blue cheese,

red wine vinaigrette  23

CAESAR
romaine, parmesan cracker, 

croutons, watermelon radish,
traditional dressing  16

CHICKEN  9
SALMON  10
SHRIMP  14

HANGER STEAK  14

there is a charge for chopped salad requests

SANDWICHES

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

SMOKED TURKEY
cranberry mayo, fig jam, brie, pretzel bun  17

PASTRAMI REUBEN
gruyère, sauerkraut, russian dressing, marble rye  21

GRILLED CHICKEN WRAP
avocado, romaine, bacon, ranch, flour tortilla  19

SOUP & SANDWICH
PAT’s Grilled Cheese - parmesan crusted brioche,

cheddar, gruyère, served with tomato bacon bisque   18
add BACON to grilled cheese +3 

Scan this code 
with your phone 
for allergen info

@parkavetavern

parkavenuetavern.com

LUNCH & DINNER

sesame brioche bun, with fries or a nice lil’ salad

PARK BURGER
american cheese, pickles,

caramelized onions, park sauce  24

TAVERN BURGER
house-made aioli, gorgonzola, red onion  24

VEGAN BURGER
quinoa, corn, vegan aioli, tomato,

served over a lettuce bed  24

impossible burger available upon request

BURGERS

with house potato chips or a nice lil’ salad

TOMATO BACON BISQUE
smoked bacon,

herbed croutons  12

FRENCH ONION SOUP
gruyère, crouton,

smoked paprika  13

SOUPS

Executive Chef: Leo Conde


