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CRAFT COCKTAILS

FUZZY
BUBBLES
Blood orange vodka,
elder flower liquor,
peach pureé, lemon,
lemongrass syrup

Vanilla and pineapple

NEW
FASHIONED
Elijah Craig, sugar
cane, pineapple,
mole bitter

Choose vodka, rum

MOSCOW MULE MAKE MY DAY!
Whiskey, grapefruit,
or whiskey, ginger lime, St. Germaine

beer, fresh lime

SPICY
DREAM
House jalapeno
infused tequila,
grapefruit,

St. Germaine, bitters

VESPER

infused vodka

WALK IN THE
PARC
Tanqueray,

St. Germaine,
lemon juice, bitters

DRAFT
Bud Light
Stella

BOTTLE BEER

Corona

Heineken
Soft Parade

SPARKLES
VINO

LITTLE Z
Prosecco, Fresh Squeezed
Orange Juice, Splash of Cointreau $9

BELLINI
White Peach Puree,
Prosecco $7

HOUSE SPARKLING %7

60z | $7 9oz| $9

ROSE
PARC RED
PARC WHITE

Please Ask Your Server
for Today's Selection

BITES

PARC CLASSIC CHOPPED
Romaine, Red Cabbage,
Chickpeas, Conserved Tomatoes, Pickled
Cauliflower, Red Peppers, Mustard Vinaigrette

HEIRLOOM TOMATO TOASTS
Grilled Sourdough, Extra Virgin Olive Qil,
Basil Aioli, Avocado Creman

CHILE HONEY CHICKEN WINGS
Wood Grilled, Sweet and Spicy,
Lemon, Sesame Rosemary
Gremolata, Yogurt Ranch

WOOD GRILLED PIZZETTA
Leek and Prosciutto, Créme Fraiche,
Agec Provolone
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WOOD GRILLED BABY BACK RIBS
Dry Rubbed, Honey Chile Glaze, Romesco,
Apple and Red Cabbage Slaw

GRILLED FILET TIPS
Zip Aioli, Grilled Sourdough,
Scallion Salad

PARC MINI BURGERS
Brioche Buns, Special Sauce, American,
Shaved Lettuce, Fries

SPICED FRENCH FRIES
Zip Aioli and Ketchup

Consuming raw of undercocked meats, poultry, seafood, shellfish, or eggs may increase your risk of
food-borne illness. Ask your server about menu items that are cooked or served raw.




