
PLEASE MAKE YOUR SERVER AWARE OF ANY AND ALL FOOD ALLERGIES AT THE TABLE.
ALL INGREDIENTS ARE MOST CERTAINLY NOT LISTED ON THE MENU.

*There is a risk associated with raw shellfish, undercooked proteins, etc.  Our Kitchen & Bar uses nuts, dairy, eggs, gluten and the like

Deviled Eggs     11
bacon-pepper jam / chives 

Pimento & Guac     15 
guajillo oil / corn chips

Ceviche*     17
mkt fish / gulf shrimp
pico / radish / citrus 

Ahi Tartare Nachos*     19
ponzu / mango pico

guac / sesame / cilantro

Hamachi Crudo*     21  
red fresno / cilantro

yuzu vinaigrette / smoked trout roe

Oysters on the Half*     24
cocktail / mignonette 

COLD APPSCOLD APPS

Garlic Bread   ciabatta     8 

Butcher's Chili     12
pepperjack / lime crema 

AJ’s Parm Frites     13
mornay / bacon / cracked black 

Crispy Asparagus     15  
tempura / parm / lemon-dill sauce

Pigs in a Blanket     16
wagyu cocktail franks

pastry / dijonaise

Meatballs*     17 
PtR bleu / voodoo sauce

Rock Shrimp Dynamite     19
sesame / red fresno / pea tendril 

HOT APPSHOT APPS

Roasted Cauliflower Hash     9
Sautéed Garlicky Spinach     10

Warm Asparagus in Vinaigrette   white balsamic     13
Roasted Brussels   maple / bacon lardons     15   

SIDESIDE  DISHES & SHARESDISHES & SHARES

Red Clay Sea-Salted Russet Frites     9  
cured northwestern potatoes / twice fried / secret sauce 

Creamed Potatoes   jalapeño & bacon gravy     11 
Mac & Cheese Casserole   parm gratin     16 

Cauliflower Steak   sweet pepper salad / pomodoro / balsamic / parm     25  
Pork Loin Back Ribs   russet frites / ranchhouse slaw / house bbq     29  

Bay of Fundy Salmon   roasted cauliflower hash / pea tendril / lemon-dill sauce     31
ALLEN BROTHERS STEAKSALLEN BROTHERS STEAKS

certified angus / demkota ranch, aberdeen, south dakota 
Flat Iron  10 oz sliced / ‘london broil’ style / russet frites / voodoo sauce     43

Filet Mignon   8 oz / creamed potatoes or garlicky spinach     53      
Côte de Boeuf   18 oz bone-in ribeye / dressed arugula / horseradish cream     79

LIVE FIRE GRILLEDLIVE FIRE GRILLED*  
mesquite charcoal & seasoned white oak

MONMON - FRIED CHICKEN   creamed potatoes / braised collards / roasted jalapeño & applewood bacon gravy     26
TUESTUES - MEATLOAF*   creamed potatoes / tobacco onions     27

WEDWED - SHRIMP & "GRITS"   green chile cheddar polenta / voodoo sauce      31
THURSTHURS - VEAL SHOULDER SCHNITZEL*   black pepper spaetzle / brown butter / sherry-dijon / parm     37

FRIFRI - SHORTRIB POT ROAST  horseradish creamed potatoes / bourguigon braise     42
SATSAT - STEAK & CAKE*   6 oz filet / maryland crab cake / creamed potatoes / voodoo sauce     59 

NIGHTLYNIGHTLY  PL ATES PL ATES 
limited quantities available

parkway bar & grill

neighborhood

services

Little Gem & Beets     12/19  
goat cheese / breakfast radish / apple

white balsamic or buttermilk-herb

Iceberg Wedge     10/17  
bacon / tomato /  bbq spiced pecans
red onion / creamy point reyes bleu

Romaine     10/17  
garlicky croutons / parm
white anchovy dressing

SAL ADSSAL ADS

Pot Pie of the Night     AQ   

1/2 # Cheeseburger*     23  
angus chuck / tillamook / lettuce

tomato / onion / horseradish pickle
secret sauce / russet frites or slaw

Fish & Chips     24
icelandic cod / tempura fried

slaw / classic tartar

Cobb-esque Salad     25  
grilled or crispy chicken

little gem / tomato / bacon / avo / egg 
buttermilk-herb or 

burnt honey mustard 

Chicken Piccata     27
dressed tomato & arugula

or russet frites 

Scripted Fish     AQ

Raw Bar Chop Salad*     28
ahi / shrimp / jonah crab / tomato
avo / mixed lettuces / cucumber 

breakfast radish / b&w sesame seeds
sesame ginger dressing

Rigatoni Bolognese     29
beefy red ragu / parm / gremolata

Roasted Branzino     32  
mediterranean sea bass

sweet pepper salad
lemon caper vinaigrette

Wagyu  Chicken  Fried  Steak*     37
rosewood, ennis, tx
creamed potatoes

jalapeño & bacon gravy

Broiled Jonah Crab Dip     22
roasted green chile

charred salsa / corn chips

24 hr salt & pepper cured
slow roasted

tallow butter rubbed 
high heat finished

au jus
horseradish cream

end cuts, medium well 
and well done are 

subject to availability

$$5454

T WELVET WELVE
OZOZ

PRIME RIBPRIME RIB

SOUTHSIDESOUTHSIDE FRENCHFRENCH DIPDIP          29   
caramelized onions

swiss / horseradish mayo
au jus / russet frites or slaw

MAINSTAY PL ATES & SEAFOOD SPECIALTIESMAINSTAY PL ATES & SEAFOOD SPECIALTIES

Make an Impact. Save Lives. 
For each side dish sold through September, Flavorhook willdonate $1 to Pelotonia, benefiting cancer research at 

The Ohio State University Comprehensive Cancer Center. To learn more, visit pelotonia.org



COCKTAILSCOCKTAILS

Pop’s Martini Salad ......... 17
ketel one vodka / bleu cheese olive 

side of house pickled vegetables

Strawberry Letter 23 ......... 15        
tito's vodka / strawberry oleo
fresh basil / club soda / lime

Rooftop Rendezvous ......... 16
fords gin / lychee juice / rosemary syrup

créme de violette / prosecco / lemon

East by Northwest ......... 16
roku gin / persian cucumber / dolin blanc

black pepper gastrique / lime / greek yogurt / mint

Garden Party ......... 16   
el tesoro reposado tequila / carrot juice

fresno chili / agave / firewater bitters / lime

The Vaquero ......... 17
tequila ocho plata / aperol

coconut milk demerera / lime / tajin

Mezcalifornia Love ......... 15
cilantro infused mezcal amarás / grapefruit

ancho agave / sal de gusano / club soda / lime

Prince of Whales ......... 17
sazerac rye / caramelized pineapple

maraschino / angostura bitters / prosecco

Texas Old Fashioned ......... 17
elijah craig bourbon / dr pepper reduction
orange & angostura bitters / orange twist

Mango Tango ......... 15
bacardi rum / appleton rum / mango purée

peanut orgeat / angostura bitters / lime

LOW PROOFLOW PROOF

Veil Over Venice ......... 16
lillet blanc / lychee juice / rosemary syrup 

créme de violette / prosecco / lemon

Alpine Fizz ......... 14
dolin blanc / suze

fever tree tonic / grapefruit peel

Coconut Grove ......... 15
aperol / lemon / coconut milk demerara

egg white / angostura bitters

SPIRITSPIRIT FREE   FREE   
we respectfully request being of legal drinking age

Sprig of Spring ......... 15    
seedlip grove 42 / strawberry oleo

fresh basil / club soda / lime 

Cool Hand Cuke ......... 16    
seedlip garden 108 / persian cucumber

black pepper gastrique / lime / greek yogurt / mint

Root Equation ......... 16    
seedlip notas de agave / carrot juice

fresno chili / agave / firewater bitters / lime

BEST DAY BREWING NA   7BEST DAY BREWING NA   7
born in northern california

contains less than 0.5% alc/vol

Hazy IPA                  Kolsch
Electro-Lime Cerveza     

SPARKLING & CHAMPAGNE             SPARKLING & CHAMPAGNE             6oz/Btl

Villa Sandi, Prosecco, IT MV			   12 / 44

Collet, Brut, Champagne, FR MV	 22 / 84

Gaston Chiquet, Brut Tradition 1er Cru Champagne, FR MV	 125

Gerard Bertrand, Brut Rosé, Cremant de Limoux, FR MV    15 / 56

Schramsberg, Brut Rosé, North Coast, CA ‘21 	 105

WHITES & ROSÉ                  WHITES & ROSÉ                  6oz/9oz/Btl

Pinot Grigio, Girlan, Alto Adige, IT 	 17 / 25 / 64

Sauvignon Blanc, Dom Michel Thomas et Fils, Sancerre, FR   22 / 33 / 84

Greco/Falaghina, Massican Gemina, Napa Valley, CA 	 85

Grüner Veltliner, Domäne Wachau, Federspiel,  AT 	 50

Sauvignon Blanc, Spy Valley, Marlborough, NZ 	 15 / 22 / 56 

Rosé, Triennes, Nans-Les-Pins, FR 	 14 / 21 / 52

Albariño, Pazo das Bruxas, Rías Biaxas, SP ‘23	 16 / 24 / 60 

Riesling, Selbach Incline, Mosel, DE 	 12 / 18 / 44

CHARDONNAY                    CHARDONNAY                    6oz/9oz/Btl

Damien Martin, Bourgogne, FR 	 15 / 22 / 56

Vocoret, Les Forets 1er Chablis, Burgundy, FR ‘22	 105

Patz & Hall,  Sonoma Coast, CA 	 19 / 28 / 72

Cline Family Cellars, North Coast, CA 	 12 / 18 / 40

Kistler, Les Noisetieres, Sonoma Coast, CA ‘23	 135

Far Niente, Napa Valley CA ‘23	 110

Rombauer, Carneros, CA 	 95

PINOT NOIR                     PINOT NOIR                     6oz/9oz/Btl

Benton Lane, Willamette Valley, OR 	 18 / 27 / 68

Royal Prince, Santa Barbara County, CA  	 65

Flowers, Sonoma Coast, CA ‘23	 110

Burn Cottage, Central Otago, NZ 	 95

Pali Wine Co. Riviera, Sonoma County, CA 	 15 / 22 / 56

Belle Glos Clark & Telephone, Santa Barbara County, CA 	 80

CAB & CAB BLENDS              CAB & CAB BLENDS              6oz/9oz/Btl

Chappellet Mountain Cuvée, Napa Valley, CA 	 21 / 28 / 80

Jordan, Alexander Valley, CA ‘20	 140

Details by Sinegal, Sonoma County, CA 	 75

Heitz Cellars, Napa Valley, CA ‘21	 155

Bella Union by Far Niente, Napa Valley, CA 	 95

Groth, Napa Valley, CA ‘22	 130

Caymus Vineyards, CA 	 23 / 34 / 92

Silver Oak, Alexander Valley, CA ‘20	 185

Faust, Napa Valley, CA ‘22	 120

Robert Craig Howell Mtn Cuvée Napa Valley, CA ‘22	 125

Orin Swift Papillon, Napa Valley, CA ‘22	 165

Justin, Paso Robles, CA 	  17 / 25 / 64 

Austin Hope, Paso Robles, CA ‘22 (1L)	 115

REDS                            REDS                            6oz/9oz/Btl

Sangiovese, Tregole, Chianti Classico, Tuscany, IT 	 18 / 27 / 68

Sangiovese, Caparzo, Brunello Di Montalcino, Tuscany, IT ‘19	 120

Tempranillo, Muga, Rioja, SP 	 70

Nebbiolo, Perla Terra, Barolo, Piedmont, IT	 95

Merlot, Duckhorn, Napa Valley, CA ‘22	 105

Merlot Blend, Château Lassègue, Saint-Émilion Grand Cru, FR ‘14 125

Grenache Blend, Bosquet des Papes Châteneauf-du-Pape, FR ‘22	 120

Malbec, Las Altos Hormigas, Valle de Uco, Mendoza, AR    15 / 22 / 56

Grenache Blend, Orin Swift Abstract, CA 	 75

Malbec, Luca, Old Vine, Uco Valley, AR 	 80

Zinfandel, Mettler Family Epicenter, Lodi, CA 	 16 / 24 / 60
p l e a s e  d r i n k  r e s p o n s i b l y

PE TICOL AS BREWING COMPANYPE TICOL AS BREWING COMPANY

Kolsch, Golden Opportunity  4.6%     8

American Pale Ale, Melee in the USA  5.5%     8 

English Pale Ale, Royal Scandal  6.5%     8

India Pale Ale, Thrilla In Brazilla  7.5%     8

Imperial Red Ale, Velvet Hammer  9.0%     9


