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COCKTAILS
MARY ETTA’S BUBBLES | sparkling wine, Framboise and lemon twist
ED’S NEGRONI | Beefeater dry gin, Campari and vermouth

WASHINGTON SQUARE | Ketel One vodka, Aperol, Canton ginger, lemon and sparkling wine
PARK PALOMA | Altos blanco tequila, Pamplemousse, lime juice, Peychaud’s bitters and grapefruit soda

YELLOW DRAGON | Casa Dragones blanco tequila, St. George pear liqueur, Yellow Chartreuse and cinnamon
MCLAREN | Hendrick’s gin, cucumber, lemon and ginger beer

THE LAST STAND | Avion blanco tequila, Vida mezcal, Green Chartreuse, cherry liqueur and lime juice
SUTRO HEIGHTS | Toki whiskey, smoked syrup, St. George pear liqueur and lemon juice
SANDMAN | Michter’s rye, Sandeman port and Averna amaro

COUNTRY LAWTYER | Knob Creek bourbon, Zucca amaro, vermouth and bitters

BEER On Draft BEER In Botttle

CALI CRAFT COAST KOLSCH | Walnut Creek GOLDEN STATE CIDER | Sebastopol
HEADLANDS POINT BONITA PILSNER | Mill Valley AMSTEL LIGHT | Netherlands

AVERY “WHITE RASCAL” WHITE ALE| Boulder PERONI | Italy

DRAKE’S 1500 PALE ALE | San Leandro ABITA PURPLE HAZE | Louisiana
ANCHOR STEAM)| San Francisco DUVEL | Belgium

FIELDWORK ROTATING IPA | Berkeley LOST COAST 8 BALL STOUT | Eureka

ANDERSON VALLEY SUMMER SOLSTICE|Boenville
PLOW IMPERIAL PORTER (802Z) | Santa Rosa
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WINES By The Glass
SPARKLING

BRUT CHAMPAGNE | Nicolas Feuillatte “Brut Réserve,” Chouilly, Champagne, France, NV
BRUT | Domaine Carneros, Napa Valley, California, 2013
BRUT ROSE | Vitteaut-Alberti “Big Night Bubbles,” Crémant de Bourgogne, France, NV

WHITE

RIESLING | Von Winning “Winnings,” Deidesheim, Pfalz, Germany, 2015

KERNER | Abbazia di Novacella, Valle Isarco, Alto Adige, Italy, 2015

SAUVIGNON BLANC | Chateau Jeanguillon, Entre-Deux-Mers, Bordeaux, France, 2016
CHENIN BLANC | Chiteau de Brézé “Clos du Midi,” Saumur, Loire Valley, France, 2015
FALANGHINA, PINOT GRIGIO | Giornata “Il Campo Bianco,” Paso Robles, California, 2016
CHARDONNAY | Transverse, Sta. Rita Hills, California, 2015

ROSE

CINSAULT, GRENACHE, SYRAH | Chateau Hermitage Saint-Martin “Enzo,” Cétes de Provence, France, 2015
PINOT NOIR | Red Car, Sonoma Coast and Mendocino Ridge, California, 2016

*Red Car winery is donating 1woe of profits from rosé sales for the rest of the 2016 vintage to victims of the Sonoma, Napa and Mendocino fires.

RED

SCHIAVA | Gumphof “Mediaevum,” Alto Adige, Italy, 2014

PINOT NOIR | Fort Ross “Sea Slopes,” Fort Ross-Seaview, Sonoma Coast, California, 2014
GAMAY | Yohan Lardy “Les Michelons,” Cru Moulin-a-Vent, Beaujolais, France, 2014
TEMPRANILLO | Campo Viejo, Rioja Reserva, Spain, 2012

NERELLO MASCALESE | Calabretta “Cala Cala,” Etna Rosso, Sicily, Italy, NV

ZINFANDEL | Turley “Old Vines,” California, 2015

CABERNET SAUVIGNON | Krutz Family Cellars, “Magnolia,” Sonoma County, California, 2014
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AUTUMN 2017
BRUNCH

PASTRIES IJ:],? Starter Baker}f

BRETON BUTTER CAKE |6
COFFEE CAKE cherry and almond | 6
CREAM CHEESE DANISH | 6
BANANA WALNUT BREAD | 6

TOASTS

AVOCADO whole wheat sourdough, chile, lemon and sea salt | 10
CHALLAH butter, cinnamon and sugar | 7

THREE NUT BUTTERS warm baguette and chestnut honey | 9

JAM, JELLY & MARMALADE warm baguette and beurremont butter | g
TROUT PATE" smoked trout, lemon zest and chervil | r2

TO START

SMOKED DEVILED EGG bacon, pickled jalapeiio and chive | 3

GRAPEFRUIT BRULEE Bellwether créme fraiche | 7

HUCKLEBERRY FRITTERS huckleberry compote and créme anglaise | g

BERRIES AND CREAM strawberries, blueberries, raspberries and whipped coconut | 10

— Fromthe GRIDDLE

BUTTERMILK PANCAKES Vermont maple syrup and beurremont butter | 12
OATMEAL WALNUT RAISIN PANCAKES strawberries and maple syrup | 13
FRENCH TOAST seasonal fruit compote and mascarpone | 13

SAVORIES

PARK TAVERN SALAD green goddess dressing, sweet gem lettuce, radish, avocado and torn croutons | 15
SHRIMP AND GRITS smoked prawns, Anson Mills grits, bacon and cheddar | 17

CHORIZO AND EGGS house-made chorizo, scrambled eggs and country style potatoes | 17

CRISPY POLENTA CAKES" mushrooms, poached eggs, arugula, truffle salsa verde and parmesan | 18
CAST IRON BAKED FARM EGGS sautéed kale and shiitake, jamén Serrano and Gruyére cheese | 15
SMOKED TROUT BENEDICT? horseradish cream, fines herbes, poached egg and focaccia | 17
BRAISED SHORTRIB" pomme purée, brassicas, pearl onion, sunny-side up egg and black winter truffle | 26
“MARLOWE?” BURGER® caramelized onion, cheddar, bacon, horseradish aioli and fries | 17

EXECUTIVE CHEF | Jennifer Puccio CHEF DE CUISINE | Alejandro Soto

*Consuming raw or undercooked proteins may increase your rish for foodborne illness.

A 690 surcharge will be added to your check to help cover the cost of San Francisco business mandates,

(@parktavernsf
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AUTUMN 2017
AFTER DINNER

DESSERT ér suggested wine pairings

COFFEE CREME BRULEE with almond biscotti | 10
VIN SANTO Fattoria di Lucignano, Chianti, Tuscany, 2006 | 15

GINGER MASCARPONE CHEESECAKE graham cracker crust, chocolate sauce and whipped cream | 10
RIESLING AUSLESE Dénnhoff “Niederhduser Hermannshile,” Nahe, Germany, 2014 | 19

ICE CREAM SANDWICHES oatmeal cookies, chocolate ice cream and caramel dipping sauce| 10
FONSECA 20 YEAR TAWNY PORT Portugal | 15

APPLE SPICE CAKE cinnamon custard and vanilla ice cream | 12
SAUTERNES Chateau Haut-Mayne, Sauternes, Bordeaux, France, 2013 | 14

NOVEMBER “BIRTHDAY” CAKE Jovanny's pumpkin cake with cream cheese frosting | 10
VERDELHO MADEIRA Broadbent “10 Years Old,” Portugal, NV | 13

RED HAWK triple créme aged cow’s milk cheese, Cow Girl Creamery, Tomales Bay, Ca.

served with date purée and smoked pistachio | 8

. POINT REYES BLUE cow’s milk cheese, Point Reyes, Ca.
+ served with fig mostarda | 8

HUMBOLDT FOG mold ripened goat's milk cheese, Cypress Grove, Arcata, Ca.

served with strawberry mostarda and candied walnuts | 8

A SELECTION OF ALL THREE | 21
COTEAUX DU LAYON Moulin Touchais, Chenin Blanc, Anjou, France, 1994 15|75 750 ml

COFFEE AND TEA
Coffee by Mr. Espresso in Oakland, California. Tea’s by Mighty Leaf

ESPRESSO DRINKS Neapolitan Blend | 5

DRIP COFFEE Single Origin Guatemalan, Medium Roast | 4
TEAS Coconut Asam, Organic Breakfast, Citrus Chamomile,
Bombay Chai and Ginger Tuwist | 4

EXECUTIVE PASTRY CHEF | Emily Luchetti

*Consuming raw or undercooked proteins may increase your risk for foodborne illness.
A Gon surcharge will be added to your check to help cover the cost of San Francisco business mandates. (@parktavernsf
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WINES
By The Glass

SPARKLING

BRUT CHAMPAGNE | Nicolas Feuillatte “Brut Réserve,” Ghnui“}:, Ghumpugm', France, NV
BRUT | Domaine Carneros, Napa Valley, California, 2013
BRUT ROSE | Vitteaut-Alberti “Big Night Bubbles,” Crémant de Bourgogne, France, NV

WHITE

RIESLING | Vion Winning “Winnings,” Deidesheim, Pfalz, Germany, 2015

KERNER | Abbazia di Novacella, Valle Isarco, Alto Adige, Italy, zors

SAUVIGNON BLANC | Chateau Jeanguillon, Entre-Deux-Mers, Bordeaux, France, 2016
CHENIN BLANC | Chéteau de Brézé “Clos du Midi,” Sawmur, Loire Valley, France, 2015
FALANGHINA, PINOT GRIGIO | Giornata “Il Campo Bianco,” Paso Robles, California, 2016
CHARDONNAY | Transverse, Sta. Rita Hills, California, 2015

ROSE
CINSAULT, GRENACHE, SYRAH | Ch. Hermitage Saint-Martin “Enzo,” Cétes de Provence, France, zor5

PINOT MNOIR | Red Car, Sonoma Coast & Mendocino Ridge, California, 2016
R ed Car wintr_'p iE dl:u'rq'l:!ing TEHB nf prnﬁ!: fn.l-m rosé sales __f-n:lr the rest nfil‘m: oy ul'r:idgt' o wrelime nf!frt' S onoma, hIEIFdI and Mendocina ﬁr\es.

RED

SCHIAV A | Gumphof “Mediaevum,” Alto Adige, Ttaly, 2014

PINOT NOIR | Fort Ross “Sea Slopes,” Fort Ross-Seaview, Sonoma Coast, California, zo14
GAMAY | Yohan Lardy “Les Michelons,” Cru Moulin-a-Vent, Beaujolais, France, 2014
TEMPRANILLO | Campo Viejo, Rioja Reserva, Spain, 2012

NERELLO MASCALESE | Calabretta “Cala Cala,” Etna Resso, Sicily, Italy, NV

ZINFANDEL | Turley “Old Vines,” California, zors

CABERNET SAUVIGNON | Krutz Family Cellars, “Magnolia,” Sonoma County, California, 2014
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| SPARKLING

|  BRUT BLANC DE BLANCS

| LILBERT-FILS | Grand Cru Cramant, Champagne, NV

PIERRE GIMMONET & FILS | “Cuvée Cuis,” rer Cru, Cuis, Champagne, NV
RUINART | Reims, Champagne, NV

| DOMAINE PFISTER | Crémant D’ Alsace, 2012

| DOMAINE HUET | Vouvray Pétillant, 2013

| BRUT

NYETIMBER | “Classic Cuvee,” West Sussex, England, NV

|  EGLY-OURIET | “Brut Tradition,” Grand Cru, Ambonnay, Champagne, NV
ALFRED GRATIEN | “Brut Millésimé,” A Epernay, Champagne, zo0o

|  PERRIER-JOUET | “Belle Epuque,” A I:r.';tm:*r:r1-a.1::,rJ Champagne, 2007

KRUG | “Grand Cuvée,” Reims, Champagne, MV

ROEDERER ESTATE | “L’Ermitage,” Anderson Valley, California, 2009

| EXTRA BRUT ROSE

PIERRE PAILLARD | “Les Terres Roses,” Grand Cru Bouzy, Champagne, NV

| BRUTROSE

BILLECART-SALMON | Mareuil-sur-A§, Champagne, NV
VITTEAUT-ALBERTI | “Big Night Bubbles,” Crémant de Bourgogne, NV
FOREST-MARIE | Trigny, Champagne, NV

| LOUIS BARTHELEMY | “Brut Rubis,” A, Champagne, NV

DEMI-SEC ROSE
BERNARD & MARJORIE RONDEAU | Bougey Cerdon, NV

| BRUT NATURE

' LOUIS ROEDERER | Reims, Champagne, 2009 150
| JANE VENTURA | “Reserva de la Musica,” Cava, Penedés, Spain, 2013 48
STOLPMAN VINEYARDS | “Combe,” Ballard Canyon, California, 2or6 (PETILLANT NATUREL ) B4
| EXTRABRUT

| LAHERTE FRERES | “Ultradition,” Chavot, Champagne, NV 86

HALF BTL 75 MAGNUM 295
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