
LATE NIGHT MENU

PRETZELS & BEER CHEESE   16

CHICKEN WINGS 
buffalo or guinness bbq, sesame seeds, 

house-made blue cheese dressing  19 

SPINACH & ARTICHOKE DIP 
three cheese, laffa bread crostini  16

MARGHERITA FLATBREAD 
san marzano tomato, di palo mozzarella, basil  18 

CLASSIC CAESAR 
gem lettuce, parmesan, garlic breadcrumbs, caesar dressing  16

FRIED BUTTERMILK CHICKEN SANDWICH
spicy aioli, slaw, b&b pickles, brioche roll, shoestring fries  24

PROPER FISH & CHIPS
beer battered cod, tartar, pea puree, malt vinegar, maldon sea salt  26

STEAK FRITES 
grilled USDA prime hanger steak, brandy peppercorn sauce, 

shoestring fries 36

“FALL OFF THE BONE” GUINNESS BBQ BABY BACK RIBS 
coleslaw, shoestring fries (limited)   48

FRIES   9  [add truffle & parmesan +4]

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

Scan this code 
with your phone 
for allergen info

Executive Chef: Leo Conde 
@parkavetavern 

parkavenuetavern.com

served from 11pm-1am

PARK BURGER 
8oz dry aged pat la frieda blend, american cheese, 

caramelized onions, b&b pickles, park sauce, 
seeded brioche, shoestring fries  29


