
5/10/2017 

The Park Grille 

Starters 

 
General Tso Cauliflower 11  

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

 

Baked Goat Cheese Dip 11  
Marinara sauce | creamy goat cheese | toasted baguettes 
 

Thai chicken Skewers 11 
Marinated Grilled Chicken | lime | cilantro | peanut dipping sauce  

 

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 
 

Quinoa & Arugula Salad 11 

Super Grain Salad | arugula | asparagus| sundried tomatoes 
slivered red onion| toasted pine nuts | feta | champagne vinaigrette                                                                       
 

ADD Chicken  5   |  Shrimp  6  |  Salmon  7 
 

PARK GRILLE Cobb Salad 12 

Chopped mixed greens | bacon | eggs | tomatoes | Gorgonzola cheese 
avocado | choice of dressing  
 

ADD Chicken  5   |  Shrimp  6  |  Salmon  7 

 



5/10/2017 

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 

 

SNAKE RIVER FARMS Prime RibEye 32 

Prime 10 ounce Ribeye | blue cheese butter| market vegetables  

Idaho mashed potatoes | portobello mushroom 
  

 

18 HOUR Braised Pot Roast   21 

Slow braised | Idaho mashed potatoes | market vegetables | rich gravy 
 

 

BBQ Baby Back Ribs 21 

Full slow cooked rack of ribs | housemade coleslaw 

baked sweet potato | honey butter   
 
 

FAROE ISLAND Salmon Piccata 24 

Pan seared salmon | capers | lemon butter 

market vegetables | herbal basmati rice  
 

  

Chef’s catch of the day  Mkt 

Ask your server what the chef has prepared tonight 

 

Murray’s Roasted Half Chicken                                             19 

Local vegetables | Idaho mashed potatoes| roasted chicken jus  
 

 

Joyce Farms Veal Marsala 25 

Veal top round | mushroom marsala sauce| market vegetables 

Idaho mashed potatoes 
 

 

Eggplant parmesan 18 

Fresh eggplant| fresh marinara | melted mozzarella | spaghetti 

market vegetables  
 

 

Orecchiette marinara                                                       18 

Orecchiette pasta| fresh marinara | spinach 

fresh grated pecorino cheese  
 

ADD Chicken  5   |  Shrimp  6  | Salmon 7   


