
N E W  Y O R K  C I T Y

please inform us about any allergies or dietary restrictions before ordering
consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.

Eggs & Benedicts

Breakfast Classics

Starters

Salads & Sandwiches

Sides

NUTELLA FRENCH TOAST   	 14
nutella-stuffed, 
maple-banana compote

MALTED WAFFLE   	 15
roasted white chocolate-almond 
streusel, cultured butter, maple

AÇAI GRANOLA BOWL   	 12
peanut butter, banana, berries
served chilled and blended

THE CLASSIC    	 16
ham, hollandaise, english muffin
old bay yukon potatoes

CRAB CAKES   	 19
poached eggs, arugula, 
hollandaise, red pepper conserves

EGGS BLACKSTONE    	 16
nueske’s bacon, tomato, 
hollandaise, english muffin, 
old bay yukon potatoes

HANGOVER HASH    	 17
fennel sausage, 
poached eggs, yukon golds, 
forever onions, hollandaise

SEASONAL VEGETABLE QUICHE	 14
served with a nice little salad

  

EGGS ANY STYLE   	 14
nueske’s bacon, 
yukon potatoes & toast

OMELETTE  	 14
gruyere, spinach, 
buerre blanc, mixed greens

BIG GUY BREAKFAST BURRITO	 14
scrambled eggs, chorizo, yukons, 
cheddar, charred tomatillo

    

HANGER STEAK & EGGS  	 26
old bay yukon potatoes, 
red wine sauce

GREEK SALAD  	 14
feta, pepperoncini, olives, 
pickled tomato, cucumber

TUSCAN KALE SALAD   	 15
mostarda, pecorino, 
cranberry-walnut vinaigrette

SOUP & SANDWICH     	17
tomato bisque & grilled cheese 
red onion marmalade

TAVERN BURGER   	 17
choice of american, gorgonzola, 
gruyère, or cheddar cheese, 
aioli, red onion, house-made fries

GRILLED CHICKEN SANDWICH	 16
romesco, fresh mozzarella, 
arugula, sherry aioli, kettle chips

   

H.E.C.    	 15
black forest ham, gruyere, 
aged white cheddar, egg, 
old bay yukon potatoes

B.E.C.    	 15
nueske’s bacon, egg, 
gruyere aged white cheddar
old bay yukon potatoes

ADD TO ANY SALAD 

chicken  9 ~  salmon  10  ~  crab cake  11  ~  steak  12  ~  shrimp  12

    FRIED CHICKEN & WAFFLES     

maple-brined chicken + malted waffles + spicy honey 
+ pepitas + cultured butter + maple-sherry vinegar

22

CRISPY CHEESE CURDS 	 12
miso ranch, pickled vegetables

   

SPINACH & ARTICHOKE DIP	 14
monterey jack, parmesan & pita

  

FRIED ASPARAGUS     	 14
smoky tomato dip, bacon candy

MAC & CHEESE      	 14
bacon, cavatappi, tomato, cheddar, jack

JASON’S RIBEYE SLIDERS	 18
black garlic mayo, comte, crispy maitake

    

MAINE LOBSTER TOAST 	 18
avocado, lemon black pepper aioli

    

FRESHLY BAKED CORNBREAD 	 9
goat cheese, 
whipped blueberry-honey butter
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TATER TOTS	 6

HOUSE-MADE FRIES	 6

OLD BAY YUKON POTATOES	 6

NUESKE’S BACON  	 7

TOAST 	 4

GRILLED SWEET POTATOES 	 7
maple aioli
SEASONAL FRUIT	 8

Executive Chef: Shane Le Blanc
General Manager: Matthew Donohue

@parkavetavern
#ingoodco@ingoodcompanyhg

we’ll keep it super simple: below you’ll see some symbols with common food allergens
if you see the symbol next to a menu item, the allergen is present in the dish - consider this when ordering

FOR THOSE OF US WITH DIETARY RESTRICTIONS

gluten garlic nut dairy shellfish soy pork


