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The Park Grille 

Starters 

 
General Tso Cauliflower 11  

Flash fried cauliflower | scallions  | General Tso sauce | sesame seeds 
 

Tuna Poke 13 

Sushi tuna | wonton crisps | cusabi | scallions | truffle oil  
 

Southern Fried Green Tomatoes 12  

Panko parmesan crust | jalapeño cilantro aïoli | charred corn salsa  
 

Maple Bacon Braised BRUSSELS sprouts 11 
Nueske's bacon | maple syrup | garlic | chives  
 

Soup du jour | Gazpacho   cup 4 • bowl 6 
 

French Onion Soup 6 

Crostini | provolone cheese 

 
Salads 

 
University Park Salad 6 

Baby greens | sun cured olives | tomatoes | hearts of palm  

spiced pecans | citrus dressing 
 

Iceberg lettuce wedge  10 

Crumbled bleu cheese | smoked bacon | cherry tomatoes 
candied walnuts | creamy ranch dressing 
 

Hearts of Romaine Caesar 8                                                                                                                                                         

Shaved parmesan | garlic croutons 

ADD Chicken  5   |  Shrimp  6  |  Salmon  7 
 

Florida SPRING Salad 11 

Field greens | roasted beets | goat cheese| candied walnuts 

carrots| slivered radish | apple cider vinaigrette                                                                       
ADD Chicken  5   |  Shrimp  6  |  Salmon  7 
 

Buffalo Mozzarella Salad 12 

Buffalo mozzarella | basil pesto | parmesan cheese 
vine-ripe tomatoes | prosciutto ham | olive oil | balsamic 

ADD Chicken  5   |  Shrimp  6  |  Salmon  7 



3/1/2017 

Executive Chef Roger Turtch 
 

Split plate charge $5 | 7% sales tax and 18% gratuity is added to all checks.  
Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs  

may increase your risk of foodborne illness, especially if you have certain medical conditions. 

The Park Grille 

Entrées 
 

Prime Filet Mignon 32 

Natural 6 ounce filet mignon | market vegetables  

Idaho mashed potatoes | Merlot jus 
  

 

Braised Lamb Shank 26 

Slow braised | Idaho mashed potatoes | market vegetables 

rich rosemary jus 
 

 

Pork loin Milanese 24 

Herb Crusted Pork Loin | Idaho mashed potatoes 

market vegetables | mandarin orange| red onion | Washington apple   
 

 

Simply grilled Salmon 24 

Faroe Island salmon | herbal basmati rice | plum tomato vinaigrette  

Market vegetables | lemon butter 
 

  

Day Boat Scallops  27 

Grilled ocean scallops | Spring vegetable risotto| lemon butter 

 

Chef’s catch of the day  Mkt 

Ask your server what the chef has prepared tonight 
 

 

Fontina Chicken  20 

Pan roasted chicken | Fontina cheese | prosciutto ham | roasted garlic   

market vegetables | fingerling potatoes | cremini mushroom marsala wine sauce  
 

 

Joyce Farms Veal Piccata 25 

Veal top round | lemon butter | capers | market vegetables 

Idaho mashed potatoes 
 

 

Wild Mushroom Alfredo 19 
Local roasted wild mushrooms | sun-dried tomatoes | fettuccine  

Alfredo sauce | fresh herbs  
 

ADD Chicken  5   |  Shrimp  6  | Salmon  7 


