
Simple Grill Simple Grill     (w/ 2sides)(w/ 2sides)

10oz. Filet Mignon*  	� 51
14oz. Center N.Y. Strip* 	 51
10oz. Flat Iron Chimichurri*  	 38
Double Bone Pork Chop*  	 39
Statler Chicken Breast 	 30
Chatham Cod 	 34
10oz. Atlantic Salmon*  	 34

SidesSides
Mac n’ Cheese	  9
House Made Pomme Frites 	 7
Grilled Jumbo Asparagus 	 9
Glazed Carrots  	 7
Olive Oil Mashed Potatoes 	 7
Spicy Creamed Corn 	 8
Brussels Sprouts  with Bacon Lardons 	 8
Roasted Fingerlings 	 7
Truffle Parmesan Risotto 	 12

EntreesEntrees
Filet Mignon*  53

Grilled 10 Oz. Porcini Dusted Choice Filet Mignon, 
Chasseur Sauce, Gratin Potatoes &  Asparagus

Steak Au Poivre*  53
14oz Sirloin, Green Peppercorn & Cognac Demi, House Made Tater Tots 

Arugula, Spinach & Pickled Red Onions Salad 
Steak Frites*  41

10 oz. Black Angus Flat Iron Steak, Maitre D’Hotel Butter,  
Hand Cut Pommes Frites, Pesto & Baby Arugula Salad 

Bistro Burger*  22
House Ground Angus Tenderloin, Sirloin & Chuck Burger,

 Mushrooms & Caramelized Onion, Bourbon Bacon Jam, Fontina Cheese 
Bibb Lettuce, Fried Egg, Buttered Brioche Bun, Truffle Parmesan Pommes Frites

Cassoulet Maison  34
Farmhouse Chicken Confit, Great Northern Beans, Chicken Garlic Sausage, Leeks, Carrots,  

Port Wine Brined Pork Belly Simmered with Herbs, Garlic & White Wine
Short Ribs  42

Burgundy Braised Beef Short Ribs, Roasted Carrots, Parsnips, Peas, 
 Pearl Onions, Olive Oil Mashed Potato

Statler Chicken Breast  34
Pan Seared, served over Potato Gnocchi, Baby Carrots, Parsnips, Brussels Sprouts, Sherry Jus

George’s Bank Scallops  43
Crab, Asparagus & Charred Corn Fritter, Crispy Bacon & Frisée Salad, 

Honey Jalapeño Vinaigrette, Avocado Lime Crema
Crispy Salmon*    41

Lentil Du Puy (Lentils with Carrots, Leeks, Sweet Potato, Truffles), Two-Mustard Crème Fraiche
Chatham Cod   40

Seared Blackened Cod, Rock Shrimp Grits, Sweet Corn Coulis, Roasted Red Pepper Jam
Sole Meunier    36

Fluke Pan Seared with Lemon, Capers, Parsley, Butter & White Wine
Smashed Roasted Fingerling Potatoes, Asparagus, Honey Glazed Carrots

*Consumption of raw or under-cooked foods of animal origin will increase your risk of food borne illness.  
Consumers who are vulnerable to food borne illness should only eat food from animals thoroughly cooked.

It is the consumer’s responsibility to notify staff of any food allergies prior to ordering.

Chilled Shrimp Cocktail   4 Per Piece
Spicy Chili Horseradish

Oysters On The ½ Shell*   Mkt. Price
Ask your server for our Local Fresh Varietal of the Day

Calamari   15
Light Cajun Seasoning, Sweet & Sour Corn, Spicy Pepper Relish, Fried Leeks

Crab Cakes   17
Jumbo Lump Meat, English Dried Mustard, Pan Seared, 

Tomato, Corn & Avocado Relish, Paprika Oil
Grilled Pizza   21

Pomodoro, Shaved Pecorino Romano, Arugula, 
Prosciutto Di Parma,Olive Oil & Lemon
Colossal Thai Dumplings   15

Wonton Skins, Lean Pork, Scallions, Thai Chili Paste, Tamari, Sesame, Ginger 
Two Dipping Sauces - Orange-Ginger Chipotle & Spicy Mustard

 

Baked Pasta  28
Schiaffoni Pasta, Chicken Tenderloin, Sausage, Spinach, Plum Tomatoes, 

Roasted Red Peppers, Mascarpone, Romano, Mozzarella,  
Parmigiana-Reggiano

  

South Main SaladsSouth Main Salads
Tenderloin &  Portobello Salad  25

Fire Roasted Red Peppers, New Potatoes, Haricot Vert, 
Farmer Greens, EVOO, Aged Balsamic Vinegar

Roasted Duck Salad*  25
Duck Breast, Fresh Arugula, Bosc Pear, Red & Gold Beets, 

Honey Horseradish Vinaigrette, Pecorino Cheese, Toasted Pumpkin Seeds
Tuna NiÇoise*  25

Grilled Ahi Tuna, Boston Bibb Lettuce, Fingerling Potatoes, Haricot Vert, 
Niçoise Olives, Caper Berries, Tomato, Egg, Shallot & Dijon Vinaigrette

 

Duck L’ Orange  43
Grand Marnier &  Blood Orange Reduction, Haricot Vert, 

Roasted Dijon Fingerling Potatoes, Roasted Shallots
Lemon & Garlic Chicken  22

Lemon &  Garlic Brine, Zippy Green Herb Sauce, Pomme Frites &  a Parkside Salad
Spicy Lemon & Cashew Chicken  22

Lemon &  Roasted Garlic Brine, Tamari, Ginger, Red Pepper, Roasted Cashews, served with Pomme Frites &  a Parkside Salad
Coq Au Vin  23

Red Wine Reduction with Pearl Onions, Fingerling Potatoes, Cremini Mushrooms, Bacon Lardons, Carrots
White Farms Organic Pork Rack*   41

Dijon Cream Sauce, Brussels Sprouts, Bacon Lardons, Pearl Onions, Fingerling Potatoes, Carrots, Parsnips

PastaPasta
Pappardelle  31

Duck Confit, Pan Roasted Cremini Mushrooms, 
Serrano Ham, Spinach, Mushroom Cream Sauce

 

Moules En Frites   18
PEI Mussels, Vidalia Onions, Cherry Tomatoes, Bacon Lardons, 

Smoked Tomato Butter, Matchstick Fries
Choucroute Garnie  15

Bratwurst, Chicken Garlic Sausage, Riesling Braised Cabbage,  
Prosciutto di Parma Crackling, White Beans, New Potato,  

Pork Belly. Dijon Mustard
Grilled Baby Octopus   18

Serrano Ham, Charred Olives, Bed of Red Onion & Fennel Salad
Steak Tartare*   19

Shallots, Capers, Scallion, Dijon Mustard, EVOO, Crème Fraiche, Gaufrettes
Charcuterie & Cheese   25

Artisanal Cheeses & Cured Meats carefully selected by the Parkside’s Culinary Team, 
House Made Accompaniments

Roasted Beef Marrow Bone    19
Shallots, Roasted Garlic, Apple & Kumquat Chutney 

Grilled Focaccia

Classic Caesar  14
Hearts of Romaine, House-made Caesar Dressing, 

Herb Roasted Croutons, Shaved Pecorino Romano Cheese
Add Herb Grilled Chicken  11

Salade Lyonnaise   16
Frisée, Escarole, Lardons, Shaved Parmigiano Reggiano, 

Parkside Farm Fresh Soft-Boiled Egg 
Champagne & Bacon Vinaigrette

Parkside Salad   9
Farmer’s Greens, Plum Tomato, Red Onions,  

Gorgonzola Cheese, House Vinaigrette

AppetizersAppetizers



Featured WinesFeatured Wines

WhiteWhite    ••    by the Glassby the Glass
Maschio	 Prosecco	 Veneto, IT, 	 10
Laurent-Perrier 	 Champagne 	 Tours-Sur-Marne, FR 	 21
La Fiera 	 Pinot Grigio 	 Delle Venezie, IT 	 12
Santa Margherita	 Pinot Grigio	 Alto Adige, IT	 16
Intercept by Charles Woodson	Chardonnay	 Monterey, CA	 14
Louis Jadot ‘Macon-Villages’ 	Chardonnay 	 Burgundy, FR 	 16
Rose d’Madelin  	 Rose 	 Provence, FR 	 12
Otu 	 Sauvignon Blanc 	 Marlboro, NZ	 13
The Prisoner ‘Unshackeld’  	 Sauvignon Blanc 	 Napa, CA 	 15
Hasselbach 	 Dry Riesling 	 Rheinhessen, GR 	 13

Featured Cocktails Featured Cocktails 

Budweiser 	 4
Bud Light 	 4
Miller Lite 	 4
Coors Light 	 4
Michelob Ultra 	 4
Sam Adams Boston Lager 	 5

Corona Extra 	 5
Heineken 	 5
Amstel Light 	 5
Stella Artois 	 6
Guinness Stout	  6
Peroni 0.0 (n/a)	 5

Beers  Beers  ••    draftdraft
Ask Server about our 6 Rotating Lines

Beers  Beers  ••    craftcraft
Ask Server about our Rotating Cans & Bottles

Bottles Bottles 

Red Red   ••    by the Glassby the Glass
Aquinas	 Cabernet Sauvignon	 Napa, CA	 14
Giapoza	 Cabernet Sauvignon	 Napa, CA	 16
Aplanta	 Red Blend	 Alentejano, PT	 13
Les Georges 	 Cabernet Franc 	 Chinon, FR	 14
Stoller 	 Pinot Nior 	 Willamette Valley, OR 	 15
Lamadrid ‘Agrelo’ 	 Malbec 	 Mendoza, ARG 	 14
Les Hauts de Lagarde 	 Bordeaux Blend 	 Bordeaux, FR 	 14
Rook 	 Merlot 	 Richmand, WA 	 12

PEG   PEG   
Ketel One Botanicals Grapefruit & Rose, 

St. Germaine Elderflower Liqueur, Lemon juice & Prosecco    14

SHOWBIZSHOWBIZ KIDZ KIDZ
Empress gin, honey syrup & Lemon juice    14.

ROYAL SCAMROYAL SCAM
Crown Royal Peach, King’s Ginger Liqueur, 
Lemon juice & freshly brewed iced tea    14

HOME AT LASTHOME AT LAST
V-One Citrus vodka, Pomegranate liqueur, 

Lime juice & Rosemary simple syrup    14

HEYHEY NINETEEN NINETEEN
Teremana tequila blanco, Cointreau, Agave syrup, 

Lime juice & Blood orange purée    14

GAUCHOGAUCHO
Appleton Estate gold rum, honey syrup, Lime juice & Prosecco    14

KID CHARLEMAGNEKID CHARLEMAGNE
Xicaru mezcal, Barmen’s bourbon, Orjeat, 

Angostura & Aztec Chocolate bitters    14

BLACKBLACK  FRIDAYFRIDAY
Barmen’s bourbon, Averna amaro, Angostura & Orange bitters    14

Half BottlesHalf Bottles
RedsReds

2021 J. Lohr 	 Cabernet Sauvignon 	 Paso Robles, CA 	 25
2018 Grgich Hills 	 Cabernet Sauvignon 	 Napa Valley, CA 	 72
2019 The Prisoner 	 Red Blend 	 Napa Valley, CA 	 43
2019 King Estate 	 Pinot Noir 	 Willamette Valley, OR 	 38
2021 Cristom ‘Mt. Jeff’ 	 Pinot Noir 	 Willamette Valley, OR 	 51
2013 Banfi 	 Brunello di Montalcino 	 Tuscany, IT 	 79

WhitesWhites
2023 Kim Crawford	  Sauvignon Blanc	  Marlborough, NZ 	 24
2019 Simi 	 Sauvignon Blanc 	 Sonoma, CA 	 28
2022 Louis Jadot 	 Pouilly-Fuisse 	 Burgundy, FR 	 38
2020 Albert Bichot 	 Chardonnay 	 Burgundy, FR 	 34
‘Vieilles Vignes’
2021 Sonoma-Cutrer 	 Chardonnay 	 Sonoma, CA	  32
‘Russian River Ranches’

DessertDessert
2016 Heinz Eifel 	 Eiswein 	 Rheinhessen, GR 	 52

MocktailsMocktails
  TEAHOUSE ON THE TRACKS  TEAHOUSE ON THE TRACKS

Darjeeling brewed black tea, Honey syrup, Freshly squeezed 
lemon juice, Lemonade & Club soda topper    8

THROUGH WITH BUZZTHROUGH WITH BUZZ
Blood orange brewed herbal tea, Blood orange juice, 

Amarena syrup, Lemon juice & Lemonade    8

EVERY THING MUST GOEVERY THING MUST GO
Freshly squeezed grapefruit juice, Rosemary simple syrup, 

Cranberry juice, Club soda topper    8

ANY MAJOR DUDEANY MAJOR DUDE
Freshly squeezed lemon & lime juices, Agave syrup, 

Lemonade & Club soda topper    8


