
2/7/2018 

The Park Grille 

Starters 

 
Coconut Fried Shrimp  11  

Pineapple salsa | mango dipping sauce 

 

General Tso Chicken  11  

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

 

Mussels Marinara 12 

PEI Mussels | marinara sauce | focaccia bread 
 

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 

 

Beet & Feta Salad 12 

Roasted beets| roasted yellow peppers | feta cheese| tomatoes 
arugula | honey apple cider vinaigrette 
 

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 

 



2/16/2018 

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 

  
Domestic Lamb Chops 29 

Herb marinated and grilled | market vegetables | Idaho Mashed Potatoes 

minted jus 

 

Liver & Onions                                                                          20 

Caramelized onions | Idaho mashed potatoes  
Applewood smoked bacon | veal jus  

 
Florida Crab Cakes 27 

Lump Crab| market vegetables | basmati rice | lemon butter 

 
grilled Salmon 24 

Faroe Island salmon | herbal basmati rice | fried capers  

market vegetables | lemon butter 

 

Veal Piccata 25 

Market vegetables | mashed potatoes | lemon caper butter sauce 

 
Joyce Farms Chicken Milanese  20                                                                                                           

Arugula & Buffalo Mozzarella Salad | herbal basmati rice | grilled lemon 

 

Tuscan Seafood Scampi 27 

Gulf Shrimp | scallops | crabmeat | scampi butter | angel hair pasta 

 

Italian Eggplant parmesan                                                        16 

Fresh Eggplant| fresh marinara | melted mozzarella | angel hair pasta 

market vegetables  


