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STARTERS

BLUE CRAB CAKE WITH AVOCADO AND CITRUS $12
WHITE CORN CHIPS

CHICKEN ASIAN SLAW LETTUCE WRAPS $10
ASIAN STYLE SHREDDED CHICKEN - BIBB LETTUCE LEAVES,
GINGER SCALLION SAUCE

CHICKEN QUESADILLA $12
CHEDDAR AND MONTERREY JACK CHEESES, PEPPERS AND
ONIONS, SUN-DRIED TOMATO TORTILLA

CHICKEN WINGS $10

FRIED OR GRILLED, CHOICE OF SAUCE (BUFFALO, HONEY
BBQ, SPICY SRIRACHA). RANCH, CELERY AND CARROT
STICKS

FRIED CHICKEN POPS $10
BUTTERMILK FRIED CHICKEN POPS, HOT SAUCE, BLUE
CHEESE, CELERY SPEARS

QUESO AND SALSA $7
TORTILLA CHIPS

SALMON CROQUETTES $12
ROASTED PEPPER SOUR CREAM SAUCE

SPINACH AND ARTICHOKE DIP $8
TORTILLA AND PITA CHIPS

TexaAs FRrITO PIE $9
BEEF AND PINTO BEANS, CHEDDAR CHEESE, SCALLIONS,
CORN CHIPS

SALADS

PARKSIDE HOUSE SALAD SG

FIELD GREENS, ROMAINE AND ICEBERG, CUCUMBER AND
CARROT RIBBONS, PLUM TOMATOES, CHOICE OF
DRESSING

CLASSIC COBB SALAD $14

FIELD GREENS, DICED TURKEY, AVOCADO, DICED EGG,
BLEU CHEESE CRUMBLES, TOMATOES AND BACON BITS,
CHOICE OF DRESSING

PARKSIDE CAESAR SALAD $10
ROMAINE, CROUTONS, TRADITIONAL CAESAR DRESSING,
PARMESAN CHEESE

ADD GRILLED CHICKEN $4  GRILLED SALMON $6

CITRUS POACHED SHRIMP SALAD $12
CITRUS POACHED SHRIMP, CUCUMBER SALAD, CORN
BREAD CRUNCH, OLIVE OIL

SOUPS AND SPLITS

CHEF’S FRESH SEASONAL SOUP BOWL S5 cup $3
ASK YOUR SERVER FOR TODAY’S PREPARATION

CHICKEN TORTILLA SOouP BOWL S5 cupS$3
THICK AND HEARTY SOUTHWESTERN SOUP

SOUP AND A HALF $8
CUP OF CHEF’S DAILY CREATION, CHOICE OF % TURKEY
BLT OR SIDE HOUSE SALAD

SANDWICHES

IMONTERREY GRILLED CHICKEN SANDWICH $12
WHOLE GRAIN BUN, LETTUCE, AVOCADO, PICO DE GALLO
MONTERREY JACK CHEESE

PARKSIDE TURKEY BLT $11  ADD AvVOCADO $.95
TOASTED SOURDOUGH WITH BACON, THINLY-SLICED
TURKEY, SWISS CHEESE, LETTUCE, TOMATO,
MAYONNAISE

BUFFALO CHICKEN WRAP $12
FRIED CHICKEN BREAST, BUFFALO SAUCE, CHUNKY BLUE
CHEESE DRESSING, ICEBERG, SUN-DRIED TOMATO TORTILLA

TX CHEESE STEAK SANDWICH $13
THINLY SLICED SIRLOIN, GRILLED PEPPERS, JALAPENOS,
ONIONS, JACK CHEESE, FRENCH BAGUETTE

PARKSIDE BURGER $12
1/2 LB. GROUND CHUCK WITH LETTUCE, TOMATO AND
ONION, CHEDDAR CHEESE, BRIOCHE BUN

ENTREES

PARKSIDE TACOS
3 TACOS — CORN TORTILLAS TOPPED WITH JICAMA,
COLESLAW, PICKLED RED ONION, QUESO FRESCO, SPANISH
RICE, BORRACHO BEANS
PULLED CHICKEN $12  BRAISED BEEF $13
BLACKENED REDFISH $14

COUNTRY FRIED CHICKEN $14
BREADED CHICKEN BREAST, PEPPERED COUNTRY GRAVY,
BROWN BUTTER MASHED POTATOES, CORN

GRILLED SALMON $17
FRESH ATLANTIC SALMON FILLET, MARINATED AND GRILLED,
WILD RICE, PINEAPPLE SALSA, ONE ADDITIONAL SIDE

GRILLED CHICKEN BREAST $15
GRILLED MARINATED CHICKEN BREAST, SEASONAL
VEGETABLES, ONE ADDITIONAL SIDE

PENNE PASTA $10

PORTOBELLO MUSHROOMS, BABY SPINACH, GRAPE
TOMATOES AND FETA CHEESE, GARLIC BUTTER SAUCE,
TOASTED GARLIC BREAD

ADD GRILLED CHICKEN $4 GRILLED SHRIMP $5

120z TOP SIRLOIN STEAK $24
SEASONAL VEGETABLES AND ONE ADDITIONAL SIDE

140z NEW YORK STRIP STEAK $28
SEASONAL VEGETABLES AND ONE ADDITIONAL SIDE

SMOTHER YOUR STEAK WITH SAUTEED MUSHROOMS AND
CARAMELIZED ONIONS $3

A LA CARTE SIDES
BAKED POTATO, STEAMED BROCCOLI, FRENCH FRIES,
BROWN BUTTER MASHED POTATOES, GRILLED ASPARAGUS,
HOME-STYLE MACARONI AND CHEESE $4

DESSERTS

PARKSIDE SOPAPILLA NACHOS S8
CRISPY FLOUR TORTILLA TOSSED WITH CINNAMON AND

SUGAR, SERVED WITH VANILLA BEAN ICE CREAM, CHOCOLATE

FUDGE AND CARAMEL SAUCE

GRANDMA SHERMAN’S CHOCOLATE BOURBON

BREAD PUDDING $8
BREAD SOAKED IN CHOCOLATE, EGGS, BOURBON, MILK,

SUGAR AND SPICES, BAKED AND SERVED WARM TOPPED WITH

CARAMEL BOURBON GLAZE

CHOCOLATE FUDGE CAKE $8
SERVED WITH VANILLA BEAN ICE CREAM

TEXAS CHEESE CAKE $8
DRIZZLED WITH CARAMEL & CHOCOLATE FUDGE SAUCE

Consuming raw or undercooked meats, poultry, seafood, shelifish,
Cuassic REUBEN $11 &ggs, or unpastzurized milk may increass your risk of food-bomne
THINLY-SLICED AND STACKED HIGH WITH CORNED BEEF, iliness, espaciallyif you have cartain medical conditions, If you have
C

SAUERKRAUT, SWISS CHEESE ON MARBLE RYE any special dietary needs or restrictions please advise your server,




