parkside

/lunch

o littte this & that

AVOCADO BRUSCHETTA 15
crispy gartic, fried capers,
chili, radish, levain bread

ITALIAN MEATBALLS 14
marinara, parmesan,
gritted ciabatta bread

AHI TUNA POKE 19
avocado, tamari marinade,
seaweed salad, wonton chips

DEVILED EGGS (GF) 10
bacon, parstey

CARAMELIZED BEETS 18
taura chenel goat cheese,
crema, greens, mole sauce

BRUSSELS SPROUTS (GF) 16
apple butter, bacon, chipotle
aloli, parmesan cheese

CHEESE & CHARCUTERIE PLATE 27

chef’s selection 2 meats + 2 cheeses,

fruit compote, nuts, truffle honey,
warm baguette

HUSHPUPPIES 12
corn, cheddar, scallions, bell
pepper, maple sriracha butter,

cilantro aioli

salads & sandwiches

CHICKEN CASHEW SALAD 18
kale, napa cabbage, sesame seeds,
carrots, crispy wontons,
ginger-cashew vinaigrette

DINO KALE SALAD (GF) 17
lacinato kale, red beets, parmesan,
bacon, truffle polenta croutons,
lime vinaigrette

SUPER FOOD SALAD (GF) 18
cucumber, avocado, jicama,
seasonal berries, chopped romaine,
ginger-lime-cilantro vinaigrette

CHOPPED SALAD (GF) 16
mixed greens, fuji apple, walnuts,
dates, ewenique cheese,
sherry vinaigrette

add to any Salad
Chicken 7/ Shrimp 9 /Salmon 14 /Steak (5

Bread service available for $4. 20% gratuity for parties of 6 or more. Limit 3 credit cards per table.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne

CHICKEN SALAD SANDWICH 15
toasted pecans, applewood bacon,
avocado, grapes, arugula, sourdough

SMOKED TURKEY SANDWICH 16
applewood bacon, swiss cheese,
avocado, tomato, arugula,
honey mustard, multigrain bread

GRILLED VEGGIE SANDWICH 17

grilled halloumi, eggplant, yellow & green
zucchini, peppers, lettuce,
tomato, chimichurri, basil mayo

FRIED CHICKEN SANDWICH 17
cabbage slaw, swiss cheese,
Jjalapeno, mayonnaise

STEAK WRAP 19
s0y marinated ribeye, swiss cheese
ginger vinaigrette, avocado,
calabrian chili, spinach wrap

add side of fries or salad 4

SPRING LETTUCE WRAPS 18
tempura shrimp, charred lime,

toasted seeds
SUB: grilled shrimp +3

CRAB CAKES 20

dungeness crab, fennel, orange,
grapefruit, citrus vinaigrette,

chipotie aioli

/7 sides
¢ mac n’ cheese 10 \

v grilled broccolini 10 "
> grilled asparagus 12
N /

plates

GRAIN BOWL 19
barley, quinoa, snow peas, beets,
avocado, mushrooms, seeds,
sweet potato, miso vinaigrette

add Chicken 7/Salmon 14/ Steak I5

HOUSE MADE GNOCCHI 24
mama’s rustic bolognese, pecorino

PARKSIDE BURGER 17
I/2 pound patty, white cheddar,
onion, lettuce, tomato,
pickles, truffle aioli, potato bun

add side of fries or salad 4

Executive Chef: Noe Briseno
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