
BRUNCH MENU
FALL/WINTER 2023

BEER MENU
Budweiser
Bud Light
Great Lakes Dortmunder 
Guinness Stout
Heineken
Miller High Life
Miller Lite
Modelo Especial
Weihenstephaner Hefeweizen

............................................................................. $3
............................................................................... $3

....................................................... $5
..................................................................... $5

............................................................................... $5
..................................................................... $3

.............................................................................. $3
.................................................................... $5

............................................... $6

Budweiser Zero
Heineken Zero
Guinness Zero
Brew Dog Hazy AF
Casamara Club Botanical Sodas
Untitled Art CBD Seltzers
Goslings Ginger Beer
Red Bull (SUGAR FREE AVAILABLE)
Liquid Death (MOUNTAIN WATER or SEVERED LIME)

.................................................................... $4
...................................................................... $5

....................................................................... $7
................................................................. $7

........................................... $6
..................................................... $6

............................................................ $3
.............................................. $5

.................. $4

.......................................................... $6
................................................................... $2

............................................................................. $7
...................................................................... $4

................................................ $6
............................................. $6

............................................................. $7
........................................................................ $7

............................................................................. $3
......................................................................... $3

............................................. $6
........................................................................... $6

Bells Two Hearted IPA
Black Label Lager
High Noon
Michelob Ultra
Jackie O’s Mystic Mama IPA
Kronenbourg 1664 Lager (16oz)
Onda Tequila Seltzer
Pacifico (24oz)
PBR (16oz)
Rolling Rock
Dogfish Head Seaquench Sour
White Claw
Strawberry | Blackberry | Mango | Grapefruit

BOTTLES

NON-ALCOHOLIC

CANS

........................... $5
................................................................... $7
................................................................... $7

....................................................... $MP

Sibling Revelry Mahall’s Centennial Lager
DownEast Cider
Rhinegeist Truth
Rotating Dra� Handle

DRAFT

THE RED-TAILED BUMBLEBEE
Uncle Val’s Botanical Gin, Raspberry, House-made Lavendar Syrup, Lemon,
Champagne, Lavendar Smoke Bubble
N/A OPTION $12

THE BROWN PELICAN
Plantation Pineapple Rum, Lime, Demerara, Rhubarb, Bitters

THE SMOKY CAMELLIA
Lapsang Tea Infused Tito’s Handmade Vodka, St. Germain, Lemon, Simple Syrup.
Ruby Red Grapefuit Soda

THE NORTHERN CARDINAL
Bird Dog Kentucky Straight Bourbon, Mint, Strawberry, Simple Syrup

THE MORNING GLORY
Your choice of Rosemary-Infused 400 Conejos Mezcal OR Jimador Blanco Tequila,
Orange Liqueur, Guava, Lime, Agave
N/A OPTION $10

THE CARNIOLAN HONEY BEE
Smirnoff Blueberry Vodka, Il Tramonto Limoncello, Honey, Lemon, Glitter

THE SOCIAL FLYCATCHER
Basil-Infused Prospero Blanco Tequila, Strawberry, Mint, Lemon, Simple Syrup

$15

$14

$14

$14

$14

$6

$6

COCKTAILS

SHOTS

Bombus lapidarius1

2

1

2

3

4

5

Pelecanus occidentalis

Camellia sinensis

Cardinalis septentrionalis

Lpomoea purpurea

Apis mellifera carnica

Myiozetetes similis

The Birds & the Bees
����������������������������

PARKY BURGER
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PARKY’S WAY
Double Patty

+ American Cheese
+ LTO + Sauce + Bacon

STATION STYLE
Double Patty +

Pickled Yellow Onion
+ American Cheese + Yellow Mustard

RODEO STYLE
Double Patty + Fried Cola Marinated Onion Straws

+ Pepperjack + Crespo’s Aioli + BBQ

CHICKEN SANDWICH
NASHVILLE STYLE CLUB STYLE

Coleslaw + Pickles
+ Chicken Sauce

Lettuce + Tomato + Bacon
Pepperjack + Garlic Aioli

All Sandwiches Served on Locally-Sourced
Bread from Camelot Bakery

FRIES
Hand-Cut Idaho Potatoes +
House Seasoning + Ketchup

ALWAYS VEGAN

Ranch / BBQParky Sauce / Chicken Sauce
Garlic Aioli /  Crespo’s Aioli / Caesar

$5

SIGNATURE SAUCES $1.50

COLESLAW
Cabbage + Shiro Miso +

Dressing + Onion

$4

$13.25 $11.25

Single $8    Double $10    Triple $12$12$10$8

$12.75

RUST B.E.L.T.
Bacon + Egg + Lettuce + Tomato +

Garlic Aioli + Texas Toast

$10

CRESPO’S VEGAN GYRO
Pita + Gyro Seitan + Mixed Greens + Pickled Red Onions + Tzatiki

SUB SEITAN FOR BREADED CHICKEN +$1

$12

KID’S MEAL
Grilled Cheese + Fries + Ketchup

* VEGAN OPTION AVAILABLE

$12

CAESAR SALAD
Romaine & Dino Kale Blend + Shiro Miso Caesar Dressing +

Butter-Toasted Panko + Parmesan
ADD CHICKEN +$3    ADD FRIED “BUTTERMILK” OYSTER MUSHROOM +$4

$10

BAR NACHOS
Beef & Chorizo Blend +

Queso + Pico De Gallo + Salsa Verde
+ Candied Jalapeños + Sour Cream

SUB CHIPS FOR HAND-CUT FRIES +$3

$12

$12

$0.75BASIC DIPPERS

$2make itHot

Lettuce .50
Tomato .75
Pickles .50
Grilled Onion .50
Candied Jalapeno .75
Bacon 1.00
Mushroom .75
American Cheese .50
Fried Onion Straws 1.00
Coleslaw 1.00 

Swiss .75
Gouda .75
Pepperjack .75
Vegan American Cheese 1.00
Parky Sauce .50
Chicken Sauce .50
Garlic Aioli .50
Crespo’s Aioli .50
Memphis BBQ .50 

Smash Patty + American Cheese

ENTREES

SIDES


