
M A I N  C O U R S E
c h o i c e  o f  o n e

SMOKED SALMON BENEDICT 
poached eggs, english muffin, hollandaise, spinach & arugula salad

PARK HOUSE OMELET
ratatouille, goat cheese, spinach & arugula salad, breakfast potato

MUSHROOM RAVIOLI
seasonal sautéed mushrooms, marsala cream

ATLANTIC SALMON
confit vine tomato, zucchini, potato gnocchi, seared apricots

CHICKEN AIRLINE
green beans, mash potato, chicken jus

ROASTED PRIME RIB
bordelaise sauce, sauteed potatoes, grilled asparagus, confit garlic

A P P E T I Z E R
s e r v e d  f a m i l y  s t y l e

RED LITTLE GEM SALAD
red onion, smoked pork belly, peaches, blue cheese, ranch, spring onions

CANTALOUP
prosciutto, grissini

PARMESAN FOCACCIA
Mortadella, Burrata,  arugula, pistachio pesto

CRUDO PLATTER
crab, citrus aioli, shrimp cocktail, tuna ponzu, ceviche



M O T H E R ' S  D A Y  W I N E S  B Y  T H E  G L A S S
MOËT & CHANDON | 25

Sparkling "Impérial" Brut, Épernay, FR

PARK HOUSE | 14
Rosé 2023, Costières de Nîmes, FR 

POST & BEAM | 20
Cabernet Sauvignon 2021, Napa Valley, CA

B R U N C H  B E V E R A G E S

MIMOSA | 12

BOTTOMLESS MIMOSAS | 23
GRAPEFRUIT | ORANGE | POMEGRANATE | PEACH

BLOODY MARY | 13

BOTTOMLESS BLOODY MARY | 25

NITRO ESPRESSO MARTINI | 15
haku vodka, licor 43, espresso liquor, cold brew

CARAJILLO | 13
licor 43, espresso

K I D S  E N T R É E S

CHOCOLATE CHIP PANCAKES

CHICKEN TENDERS

PIZZA MARGHERITA

MAC & CHEESE


