
STARTERS
TUNA POKE 

rice, sriracha, soy, 
sesame avocado, scallions, 

furikake  20

BUFFALO CHICKEN DIP 
buttermilk, dill crème fraîche, 

crispy chips   15

SPINACH & 
ARTICHOKE DIP

three cheese, 
grilled naan bread  15

ESPRESSO RUBBED 
CHICKEN WINGS 
choice of buffalo or 

bourbon bbq, 
blue cheese dressing, 

crudités, sesame seeds   14

MARGHERITA 
FLATBREAD

tomato, mozzarella, basil  12

STEAMED MUSSELS
white wine, butter, 

thyme, pernod, parsley, 
grilled bread  18

MAINS
PARK BURGER

caramelized onions, american cheese, 
b&b pickles, burger sauce, brioche, fries  20

BRICK CHICKEN
buttermilk caesar slaw, charred lemon, fries  28

BLACKENED MAHI MAHI
chimichurri, charred zucchini and cherry tomatoes, 

wild rice, tropical salsa  26

ROASTED SALMON
wild rice, salsa rosa, arugula, charred lime  28

PROPER FISH & CHIPS
beer battered cod, slaw, tartar, malt vinager  25

GRILLED BERKSHIRE PORK CHOP 
charred heritage carrots, carrot top chimichurri, 

apple and bourbon reduction  34

RIGATONI BOLOGNESE
fresh pasta, soft ricotta, parmesan  24

QUINOA GRAIN BOWL
red quinoa, baby arugula, cucumber,  tomato, corn,  
sunflower seeds, feta, lemon-truffle vinaigrette  18

SALADS

CAESAR 
romaine, garlic breadcrumbs, 
parmesan, caesar dressing  13

WEDGE 
iceberg, tomato, bacon, 
blue cheese dressing  14 

TAVERN
mesclun, fennel, red onion, 

parmesan, tomato, 
lemon-truffle vinaigrette   13

COBB 
mesclun, bacon, egg, 

red onion, tomato, 
avocado, blue cheese, 
red wine vinaigrette  15

salad additions:
CHICKEN  9 
SALMON  10 

STEAK  12

SIDES

DINNER

10oz  . . . . FLAT IRON .. . . . . . . . . . . . . . . . . . . . . . . . . . . . 45

8oz  . . . . . . FILET . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 55

14oz  . . . . NY STRIP . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 50

22oz  . . . . COWBOY STEAK .. . . . . . . . . . . . . . . . . 70

FROM THE 
BUTCHER’S BLOCK

all cuts are certified angus beef 
served with roasted garlic, choice of 2 sides, 

and choice of sauce

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

Scan this 
code for 
allergen info

@parkavetavern 
parkavenuetavern.com

Please note: Checks 
can only be split up to 4 

different ways

HERB & CITRUS 
MARINATED OLIVES   5

HOUSE CHIPS 
everything whipped ricotta 8 

HUMMUS & CRUDITÉS   8

GRILLED FLATBREAD 
roasted garlic labneh, calabrian 

chili, za’atar 8

FRIES   8 
add parmesan & truffle oil +3

SWEET POTATO 
FRIES   8 

add parmesan & truffle oil +3

GRILLED 
ASPARAGUS 10

MARKET SALAD   6

ROASTED 
MUSHROOMS

miso-tahini dressing, 
pine nuts  10

GRILLED CARROTS
salsa macha, scallions  10

SAUCES

extra sauce +3

PEPPERCORN 
CHIMICHURRI 

COWBOY BUTTER

SNACKS

Tables of 6 or more 
are subject 

to a 20% gratuity
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