PARK AVENUE TAVERN

NEW YORK CITY

FOR THOSE OF US WITH DIETARY RESTRICTIONS

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

gluten m garlic m nut ndairy mshellﬁsh Bsoy Bpork

SOUPS ...,

SOUP OF THE DAY 10

TomaTO BisQUE EARIEA R 10
smoked bacon, herbed croutons

FLATBREADS .............

CHICKEN PARM EARIER ;5
burrata, charred tomato,
aged balsamic

MARGHERITA E1 Y 14
tomato, basil, mozzarella

sMOKED ProsciuTTo BRI 1~
goat cheese, ricotta,

arugula, honey

CHEF’S DAILY CREATION 15

please ask your server

TUNA POKE 18 o
red peanuts, seaweed, yuzu aioli,
ginger soy, crisps

oAl s [N]

SHISHIT_O PEPPERS m 10
sherry vinegar honey, sesame

Hummus EIER 72
olive oil, smoked paprika, grilled pita

BUFFALO CHICKEN Dip EIEIER 14
buttermilk dill creme fraiche,

chips & crisps ‘

EGGPLANT FRIES 10

curry aioli

KOREAN BBQ CHICKEN WINGS 15
rockaway ranch

o] oJea] <]
SPINACH & ARTICHOKE DIP 14
3 cheeses, grilled pita

L] 0 JcA]

BEEF MEATBALLs EAEIEANA ;3
spicy pork sauce

JASON’s RIBEYE SLIDERs CAEIEAH 15
black garlic mayo,

comte, crispy maitake

HOUSE-MADE FRESH MOZZARELLA |15
& HEIRLOOM TOMATOES E1 I}
balsamic, evoo, foccacia

CRISPY BLUE CRAB CAKE
(L] b [ca]sHF]

slaw, crushed avocado,
mustard sauce

15/ 26

CHARRED ocToprus AN 15
crispy potatoes, chorizo,
orarnge, herb aioli

“CAESAR” STEAK TARTARE 16/24
Jfarm egg, parmesan, fried capers,
foccacia crisps, romaine leaves

GL]oa] s |

ADD TO ANY SALAD : chicken 9 ~ salmon 10 ~ crab cake 11 ~ shrimp 12 ~ steak 12

CAESAR SALAD @B ;-4

romaine, parmesan cracker, traditional dressing

GREEK sALAD EABEIEY 14

[eta, pepperoncini, olives, pickled tomato, cucumber

SPINACH sALAD EAEIEAND /4

TAVERN sALAD BIEY ;2

seasonal greens, fennel, red onion, parmesan, tomatoes,

lemon-truffle vinaigrette

coeB saLAD B3 ;7

seasonal greens, §Till€d chicken, bacon, egg, tomato,
o,

red onion, avoca

baby spinach, granr}y smith apple, blue cheese,
allot

almiond, crispy sh

, balsamic vinaigrette

blue cheese, red wine vinaigrette

J

UNCLE PAT’S
BURGERS 15

eeecccccccccce

S

TAVERN
gorgonzola cheese,
aioli, red onion

oo [en

THE PARK

oo cn

american cheese,
caramelized onions,
pickles, chef’s sauce

QUINOA VEGGIE
burrata,
oven-dried tomato,
arugula pesto

i o Joal N

SANDWICHES

® ©00000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000

all but soup & sandwich served with kettle chips

sPICY FRIED cHIckeN EARIEAR 17

bacon, slaw, smoked honey aioli
GRILLED cHIcKkeN EARIEAN 16

romesco, fresh mozzarella, arugula, sherry aioli

sSMOKED TURKEY BRI ;5

pretzel roll, cheddar, dgreen apple, white balsamic,

mayo, house mustar

MAINE LOBSTER RoLL [ABEIEAEE vp
brioche, tarragon mayo, pickled celery, old bay

soup & SANDWIcH EAEIEAN ;7

russian aressing

.
ENIREES 900 000000000000 0000000000000000000000000000000CCCOIIOIOIOGIOIOIOIOGIOIEOIEOIEOIOIOIOIEOITOIEOITDODL

PASTRAMI sALMON B1E 27
smas

cucumbers oéfun,
golden tomato vincufg)r/e te

16 oz RIBEYE BN 39
wild mushroom & fingerling potato hash

FISH & CHIPS 24 _
beer battered cod, house-made fries,
southern cabbage slaw, horseradish
tartar sauce

CAST IRON BRICK CHICKEN EXE 27
picatta, crushed yukon, d asparagus

sTEAK FRITEs EAE 29 _
hanger steak, arugula, veal reduction,
ouse-made fries

PAT cLAMBAKE BIEAELE 29
clams, mussels, shrimp, charred corn,

fingerlings, bacon

ADULT SPAGHETTI o’s EA BN 2/
meatballs, tomatoes, anelli, cultured butter

MAC & cHEesE IRIEAE 12
bacon, cavatappi, tomato, cheddar, jack
witH CHICKEN +9  with SHRIMP +12

tomato bisque & grilled cheese with red onion marmalade

PASTRAMI REUBEN EAEIER ;;
pastrami, gruyere, sauerkraut grilled marble rye,

SIDES
HOUSE-MADE FRIES 7

SEA SALT & VINEGAR TOTS 7
WITH MISO RANCH

SAUTEED SPINACH 7
“LOADED MASHED” POTATOES 9

(D Joal

BLISTERED SWEET CORN 8
spicy aioli, cotija, lime B} Y
GRILLED ASPARAGUS [0
jJjammy egg, charred lemon,

bacon crumbs B} I

S

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.



PARK AVENUE TAVERN
J NEW YORK CITY &

FOR THOSE OF US WITH DIETARY RESTRICTIONS

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

gluten m garlic m nut ndairy mshellﬁsh Bsoy Bpork
STARTERS ... .

KOREAN BBQ CHICKEN WINGS 15 MAC & cHEESE ENIEAEEIE 14 FRESHLY BAKED CORNBREAD 9

rockaway ranch bacon, cavatappi, tomato, goat cheese,
(o [eafoc] s cheddar, jack whipped blueberry-honey butter
D |
JASON'’S RIBEYE SLIDERS 18
G s ) .
EGGPLANT FRIES foejan 10 bladk garlic mayo, comte, crispy maitake [oL]cal
curry aioli HUMMUS ) ) 12
D Joafot] s | olive oil, smoked paprika, grilled pita
$P|NACH & ARTICHOKE DIP 14
3 cheeses, grilled pita HOUSE-MADE FRESH MOZZARELLA 15  BUFFALO CHICKEN DIP [ca] D [P
D |eal & HEIRLOOM TOMATOES I} buttermilk dill creme fraiche,
balsamic, evoo, foccacia chips & crisps
NUTELLA FRENCH TOAST BNl 15  maLTED wAFFLE I I 15 AcalGraNOLA sowL BIEANT 12
nutella-stuffed, roasted white chocolate-almond peanut butter, banana, berries
maple-baniana compote streusel, cultured butter, maple served chilled and blended

FRIED CHICKEN & WAFFLES EI B[
maple-brined chicken + malted waffles + spicy honey

+ pepitas + cultured butter + maple-sherry vinegar

24

EGGS & BENEDICTS ..

THE cLAssic IR 16 HANGoVER HAsH EIEA I 17 omeLetTe & 14
ham, hollandaise, english muffin fennel sausage, %myere spinach,
old bay yukon potatoes poached eggs, yukon golds, uerre 6lanc, mixed greens
Jorever onions, hollandaise
crispY BLUE CRAB cAKes I 19 BIG GUY BREAKFAST BURRITO 15
noached eggs, arugula, SEASONAL VEGETABLE QUICHE 14  scrambled eggs, chorizo, yukons,
ollandaise, crushed avocado served with a nice little salad cheddar, charred tomatillo
D | D Jea] P
EcGs BLAcksToNE IEAE 16
Z;‘;l’(f‘,;d’aa‘;“;’}lgtl‘l’gi‘ﬁl‘;ﬁin Eces ANy sTyLE EI N 14 HANGER STEAK & EGGs BIEN 26
old bay yuk’()n potatoes’ > nueske’s bacon, old bay yukon potatoes,
d yukon potatoes & toast red wine sauce

SALADS & SANDWICHES

GReek saLAD E1ER 14 TAVERN BURGER BN A A 18 nec. DEAE 15
Jeta, [pgptperoncml, olves, choice of american, gorgonzola, black forest ham, gruyere,
pickled tomato, cucumber ruyere, or cheddar cheese, aged white cheddar, egg,
aioli, red onion, house-made fries old bay yukon potatoes
coes saLap @ 15
seasonal greens, grilled chicken, bacon, ~ GRILLED CHICKEN SANDWICH 16 p.e.c. EIEIIA 15
egg, tomato, red onion, avocado, blue romesco, fresh mozzarella . nueske’s bacon, egg,
c%ese, red wine vinaigrette arugula, sherry aioli, kettle chips g?gyere aged white cheddar
(o [ealcL] N] old bay yukon potatoes

soup & sanowicH EIEACA I 17
grilled cheese, red onion marmalade,
tomato bisque with smoked bacon

ADD TO ANY SALAD
chicken 9 ~ salmon 10 ~ crispy blue crab cake 11 ~ steak 12 ~ shrimp 12

TATER TOTS 6  NUEeske’s Bacon 7
HOUSE-MADE FRIES 6  TOAST
OLD BAY YUKON POTATOES 6  SEASONAL FRUIT 8

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.

N\ 4

Culinary Director: Jeff Haskell

@parkavetavern —~ @ingoodcompanyhg

PAT_Brunch_062018_allergy
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PARK AVENUE TAVERN

LATE NIGHT FARE

FOR THOSE OF US WITH DIETARY RESTRICTIONS

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

gluten m garlic m nut ndairy mshellﬁsh asoy Bpork

SOUP 00 0000 0000000000000000000000000000000000000000000000000000000000000000000000000000000000

TOMATO BISQUE B R noked bacon, herbed croutons 10

Jason’s RIBEYE sLipErs I EIEAH 18 SPINACH & ARTICHOKE pip EH B [ 14
black garlic mayo, comte, crispy maitake monterey jack, parmesan & pita

Hummus B EX 12 BeeF MEaTBALLs A EIEA A 13
olive oil, smoked paprika, grilled pita spicy pork sauce

HOUSE-MADE FRESH MOZZARELLA 15 Mac & cHeese A EIEA A 14
& HEIRLOOM ToMATOES A ) bacon, cavatappi, tomato, cheddar, jack

balsamic, evoo, foccacia
crispy BLUE cRAB CAKEEABIEARE 15/ 26
slaw, crushed avocado, mustard sauce

FLAI BREADS ©0000000000000000000000000000000000000000000000000000000000000000000000

cHickeN PARM EABEIER 15 MARGHERITA 1 X 14 smokeb prosciuTTo EAEIE 14
burrata, charred tomato, tomato, basil, mozzarella goat cheese, ricotta, arugula, honey
aged balsamic

-

spINAcH saLap A EIEA ] 13 soup & sanowicH EIEIEAA 17

baby spinach, granny smith apple, tomato bisque & grilled cheese
blue cheese, almond, crispy shallot, red onion marmalade
balsamic vinaigrette
sTeak FrRiTEs 1Y 29
ADD
hanger steak, rugula,

chicken 9 ~ salmon 10 ~ crab cake 11 . .
. veal reduction, house-made fries
steak 12 ~ shrimp 12 " Jri
pasTRAMI REUBEN Bl 1 Y 17
pastmmi, gruyere, sauerkraut,

russian dressing, grilled marble rye, kettle chips

4 \

BURGERS
tHEPARK A BN AR 15 QuINoA VEGGIE BURGER ERIEXEAN 15

american cheese, caramelized onions, burrata, oven-dried tomato,
arugula pesto

S ID E S HOUSE-MADE FRIES 7 SEA SALT & VINEGAR TOTS 7
wiTH MISO RANCH

please inform us about any allergies or dietary restrictions before ordering
consuming raw or undercooked foods may increase your risk of food-borne illness.

-~

PAT LateNight_042618_allergy



	PAT_AllDay_062018_ALLERGY
	PAT_Brunch_062018_allergy
	PAT_LateNight_042618_allergy

