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Lunch Menu 
CALIFORNIA CUISINE 

APPETIZERS 

SEA 

.SEAFOOD TRIO*/ 29 2 
yellow tail crudo/ seared salmon/ seared ahi 
ponzu / masago / fresno chili/ watermelon radish 
wasabi 

WESTERN MUSSELS/ 19 
butter/ white wine/ garlic/ jalapeno / thai basil 
grilled bread (available GF) 

.MINI SURF & TURF*/ 27 
sesame ahi tuna/ seared prime filet mignon/ beef 
demi I capers/ seaweed salt/ spicy aioll 

TUNA TARTARE / 20 
raw tuna/ dijon mustard /lime/ pickled cucumber 
pickled onion/ watermelon radish/ capers/ quail egg 

FRIED SAND DABS /16 
lemon remoulade / lemon wedge/ fries 

SHRIMP COCKTAIL/ 20 (',') 
Jumbo shrimp/ celery/ avocado/ II me tortilla 

RANCH 

.PARQUE POCKETS/ 19 
braised beef/ caramelized onion/ swiss 
cabbage/ horseradish cream 

CHEESE & CHARCUTERIE BOARD/ 2S 
chef's accoutrements/ 3 meats/ 3 cheeses 
pistachios/ walnuts/ olives/ gherkins/ dates 
mustard/ marmalade 

BRUSSEL SPROUTS / 12 
dates I bacon/ capers/ garlic aioli / maple syrup 
parmesan 

• lOSS WINGS/ 17 
sriracha-honey sauce/ toasted sesame seeds 

.AWARD-WINNING SHORT RIB SHARE/ 22 <r;;,
bite-sized short rib/pomegranate/ celery root 

FARM 

MEZZE PLATE /18 � 
hummus/ olive oil/ seasonal farm veggies 
cured olives/ crostini 
(available CF, Vegan/ 

.CRISPY ARTICHOKE HEARTS/1S ,;,, 
lemon remoulade / lemon wedge 

ON BREAD 

SEA 

• AHi TUNA SANDO* 
toasted ciabatta / house slaw/ spicy mayo 

RANCH 

CHICKEN SAMMIE/ 22 (fried or grilled} 
toasted ciabatta / chicken breast/ arugula / tomato 
avocado/ swiss I red pepper aiol i 

BBQ PORK SANDO / 21 
toasted ciabatta /pickles/ cilantro/ jalapei'\o / garlic 
aioli 

• PARQUE HOUSE CLUB/ 24
toasted sourdough/ applewood smoked bacon
roast turkey/ avocado/ lettuce/ tomato/ 9arlic aioli 

• PARQUE BURGER*/ 24 
brioche/ bacon/ aged cheddar/ balsamic grilled onion 
�arlic aioli
add farm egg �4 

Choice of side sa/od or fries 

BEEF DIP/24
shaved roast beef/ swiss/ caramelized on ion/ sweet pepper 
garlic aioli / beef jus / horseradhis cream 

FARM 

VEGGIE PANINI /18 8
griddled sourdough/ eggplant hucchini / squash 
tomato/ lettuce/ red onion/ basil/ eggless aioli 

• AVOCADO TOAST /16 8
sourdough/ pickled tomato & red-onion/ micro greens 
sunflower seeds/ sea salt/ egg less aioli
•add farm egg +3 

9 Available Gluten-Free 
e Available Vegetarian 

Please ask your server for Vegan options 

• Popular at Parque

SOUPS & SALADS 

Add to ony salod: grilled chicken $8 
•seared salmon $12 /•gri/led steak $14 
•grilled tuna $14 I shrimp $12 

SEASONAL FARM SOUP / 7 / 10 
chefs choice 

.CLASSY CLAM CHOWDER / 16
new england style/ bacon/ leek/cream/ grilled baguette 

SPRING MIX SALAD/ 8 half/ 16 full 90 
spring mix/ carrot /tomato/ red onion/ choice of dressing 

HAIL CAESAR / 8 half/ 16 full 
romaine hearts/ shaved parmesan / crostini / classic caesar 
dressing (available GFI 

LOCAL CITRUS SALAD/ 16 80 
spring mix/ pistachio/ goat cheese/ fennel/ balsamic 
reduction I sea salt/ black peppet / citrus vinaigrette 
{available Vegan) 

. ATM/18 08 
avocado/ tomato/ mozzarella pearls/ red onion 
lettuce mix/ grilled corn/ sunflower seeds/ cilantro 
vinaigrette (available Vegan) 

PARQUE COBB/ 17 ® 
romaine hearts/ hard-boiled egg/ bacon/ tomato 
blue cheese/ chicken/ avocado 7 ranch dressing 

PARQUE WHIPPED POTATOES/ 10 ,,, 
cream/ butter / sa It 

HOUSE FRIES/ 10 
parmesan / parsley l garlic aioli 
add truffle oil +3 (available Vegan) 

SPICY & SWEET POTATO FRIES 
2 dipping sauces 
spicy pepper aioli / marshmallow creme sauce 

SIDES 

Fl.ATBRIEADS 

PROSCIUTTO FLATBREAD / 21 
prosciutto/ artichokes/ tomato/ parmesan 
balsamic glaze 

PEPPERONI FLATBREAD / 21 
tomato sauce/ mozzarella/ parsley 
garlic oil 

RED SAUCE FLA TBREAD / 19 l:"J 
marinara/ mozzarella/ basil/ gatlic oil 
(available vegan) 

.POTATO & FUNGI FLATBREAD/21 ::;J
swiss/ mushrooms I bechamel sauce 
herbs/ garlic/ garlic oil 

ASIAN CHICKEN SALAD 
shaved cabbage/ shredded chicken/ green onion 
snap peas/ mandarin segments/ avocado/ wonton 
chips/ honey miso dressing/ toasted sesame seeds 

Salad Dressings 
Housemade: cilantro vinaigrette/ ranch 
citrus vinaigrette/ caesar / blue cheese 

Gluten-Free Pasta & Bread available 

MAC•N•CHEESE / 12 8 
cheddar sauce/ parmigiana/ breadcrumbs 

BROCCOLINI / 12 @ 
garlic/ sherry vinaigrette/ chili flakes 

• CRISPY SMASHED POTATOES /10 c:J
house spice/ pepper aioli / parsley
sea salt

·consuming raw or undercooked meats or seafood can lncre-ase the risk of food borne illness. Please let us know of anysoecial dietary, 

such as Vegan option. or allergy.related conditions. 


