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KEY
O VEGETARIAN @ GLUTEN-FREE

¥ VEGAN

STARTERS

VEGETABLE TEMPURA () ¥ @

Battered and deep fried broccoli, mushrooms, green

3k CAN BE MADE...

beans, carrots, and butternut squash, served with a
pair of dipping sauces. Optional shrimp add-on.

PERSIMMON, POMEGRANATE &

ARUGULA SALAD @ ) W*

Lemony arugula served with persimmons,
pecans, pomegranate, and Parmesan. Optional
chicken add-on.

WARM KALE SALAD @) O* ¥ *

Sautéed kale with caramelized onions, bacon
(vegan or porky) served with almonds and a
tahini dressing. Optional chicken add-on.

PARKWAY WINGS @ @

Six wings tossed in lemon pepper or Sriracha-
honey sauce, served with carrots or celery
and your choice of ranch or blue cheese.

savory BrRUSSELS @ ) V'@

Deep-fried Brussels sprouts tossed in your choice
of honey-Sriracha or sesame-ginger soy sauce.

mexi-kinsoup @ © @

A creamy Mexican pumpkin soup topped with
toasted pepitas, lime crema, and facon bits.

BEAN & POTATO TACOS &) ¥ @ smoky mac & cHeese @ ©)

A trio of soft tacos topped with a white bean
paté, cripsy potatoes, and pickled red onions.

QUEsADILLA @ O*

Warm, Cheddary goodness with at least two of the
following: sauteed mushrooms, broccoli, grilled
chicken, bacon, onions, arugula, smoked Gouda and
spinach. Served with sour cream and red salsa.

SANDWICHES

COW or VEGGIE BURGER @) W*

Your choice of beef (cooked medium well) or our

housemade vegan patty (brown rice, mushrooms,
carrots, oats, & garbanzo/black beans) served with
arugula, pickles, &aioli, all atop a housemade bun.

EL POLLO CUBANO )

Mojo marinated chicken with Gruyere cheese,
pickles, mustard, aioli, and slaw, all served
atop a housemade bun.

PULLED PORK SANDWICH @

Slow-cooked pork shoulder smothered in bar-
b-que sauce, served with slaw and an onion
ring, all atop a housemade bun.

ENTREES

CHICKEN masH BowL B )@

A hearty bowl! of mashed potatoes topped
with cheddar cheese, peas, gravy, and two
deep-fried chicken tenders.

SHRIMP AND GRITS & @

Housemade crispy polenta cakes bathed with a
chicken gravy and topped with herb-buttered
shrimp, smoked paprika, and parsley.

CURRY RICEBoWL @ ¥V @

Mushrooms, broccoli, green beans, carrots and tofu
in a coconut curry served with white rice, cilantro,
and chopped peanuts. Optional chicken add-on.

PARKWAY PLATTER ) C)* ¥ *

A yummy mystery meal comprised of an entree,
two sides, a dessert, and a drink. May be made
omnivore, vegetarian, or vegan. You choose your
drink but nothing else. Are you bold enough??

Elbow pasta with our housemade smoked Gouda
cheese sauce, garnished with soy bits and parsley.
Optional chicken, bacon, or veggie bacon add-on.

PIZLAS

THE CARNITAS PIzZA @

Pulled pork, sundried tomatoes, and green
onions atop a white bean paté and mozzrella
base, finished with a spicy crema and cilantro.

SPINACH ARTICHOKE PIZA Q) )

Spinach, artichoke hearts, capers, and fresh moz-
zarella on a lemony artichoke-Parmesan base.

CURRY POTATO PizzA @D

Crispy potatoes and vegan mozzarella atop
a curry base, garnished with a daikon-carrot
slaw, vegan Sriracha aioli, and cilantro.

pizzapus @+ P

Thisis a 16" pizza with marinara and mozzarella and
your choice of the following ($1.50 each topping):

Grilled Chicken Arugula

Bacon Mushrooms
Pepperoni Red Onions
Sausage Green Onions
Smoked Gouda Black Olives

Fresh Mozzarella Kalamata Olives
Broccoli Sundried Tomatoes
Artichoke Hearts Capers

Pesto Spinach

PERSONAL Pizza @ O)*

This is a 9" pizza with marinara and mozzarella
and your choice of one of the above.

KIDS MENU

KID’s GRILLED CHEESE ) O)*

Crisp bread and oozy Cheddar, the perfect
after school or summer meal, accompanied
by either fries or carrot sticks.

CHICKEN TENDERS @) @

Two tenders, fried to order, accompanied by
either fries or carrot sticks.

PEEWEE PLATTER @) O)* V*

Similar to the Parkway Platter, only smaller and
no alcoholic drinks. But still a mystery...

Please note that gratuity is included in our prices. Prices do not include sales tax.



