SNACKS
MARINATED OLIVES 5

HOUSE CHIPS
everything whipped ricotta 8

PIMENTO SPREAD
pickles, grilled flatbread 8

STARTERS

ESPRESSO RUBBED
CHICKEN WINGS
buffalo or bourbon bbg
blue cheese dressing,
crudités, sesame seeds 16

MEDITERRANEAN PLATTER
hummus, sunflower dukka,
crispy chickpeas, crudités,

marinated olives,
grilled flatbread 16

BUFFALO CHICKEN DIP
buttermilk, dill créme fraiche,
scallions, chips 16

SPINACH & ARTICHOKE DIP
three cheese, grilled flatbread 15

BACON WRAPPED DATES
gorgonzola, bourbon glaze,
jalapefo 14

SALADS

salad additions:

CHICKEN* 9

SALMON* 10
STEAK* 12

CAESAR
romaine, parmesan,
garlic breadcrumbs,

caesar dressing 13

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
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BRUNCH FAVORITES

NIBALDO’S SHORT RIB HASH
home fries, rouille, sunny-side-up egg, scallions 28

PARK AVE OMELETTE
goat cheese, spinach, mesclun, home fries 17

CHICKEN & WAFFLES
fried chicken thigh, berry compote,
hot honey, caster sugar 18
ADD FRIED EGG* +3, BOURBON GLAZED BACON +4

STEAK & EGGS*
espresso rubbed grilled hanger steak,
sunny-side-up eggs, home fries, steak sauce 34

BANANAS FOSTER FRENCH TOAST
banana, rum, cinnamon, pecans,
dulce de leche whipped cream 21

CLASSIC EGGS BENEDICT*
canadian bacon, hollandaise,
english muffin, home fries 18

MARGHERITA STYLE BAKED EGGS
tomato, mozzarella, basil, toasted sourdough 15

WILD MUSHROOM SKILLET
rosemary, yukon potatoes, bacon,
sunny-side-up egg, sourdough toast 18

AVOCADO TOAST
sun-dried tomato, onion, cilantro, radish 12
ADD AN EGG* +3, BOURBON GLAZED BACON +4

CHEERS TO THE WEEKEND

PAT’S BLOODY MARY
vodka with our

MIMOSA 10
BELLINI 10

make it ULTIMATE +8
bigger, better, and

kickin’ your weekend
brunch up a notch!

house-made mix 15

make it ULTIMATE +6
with nueske’s bacon and
kosher petite dill pickles

PIMM’S CUP STRAWBERRY CRUSH
pimm’s no. 1, cucumber, strawberry, prosecco 12
strawberry, lemon,

ginger beer, mint 13 IRISH COFFEE
hot oriced
PEACH SPRITZ bushmill’s irish whiskey,
aperol, peach, demerara,

prosecco 13 coffee cream 14

SANDWICHES
& BURGERS

CHICKEN SANDWICH
fried or grilled
pimento cheese, pickles,
brioche bun, fries 19

B.E.C.*
bourbon glazed bacon,
fried egg, american cheese,
aged white cheddar,
sesame brioche bun,
home fries 18

THE BRUNCH BURGER
8oz certified angus beef,
american cheese, avocado,
pickles, fried egg,
bourbon glazed bacon,
brioche bun, fries 24

PARK BURGER
american cheese,
b&b pickles, park sauce,
caramelized onions,
brioche bun, fries 19

SIDES

FRIES 7
add parmesan & truffle oil +3

HOME FRIES
crushed yukons, onions,
home-fry seasoning 7

BOURBON
GLAZED BACON 8

GO BOTTOMLESS!

$30 PER PERSON
includes:
bottomless mimosas
and bloody marys
for 1.5 hours

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

Please note: Checks
can only be split up to 4
different ways

www.parkavenuetavern.com | executive chef: nibaldo urdaneta / culinary director: barry tonks

Tables of 6 or more
are subject
to a 20% gratuity



