Starters

Smoked Pimento Cheese

6.99
southern style pimento cheese made with local Tennessee Sweetwater smoked cheddar. Served with red onion jam and toast points.

Hummus

6.99
Rich and creamy hummus topped with grilled red peppers and feta cheese. served with pita chips.

Fried Pickles

7.49
Dill pickle rounds battered, breaded and fried to golden perfection. Served with a ranch dipping sauce.

Ahi Tuna Wonton Stack*

12.99
Sashimi-grade Ahi tuna, encrusted with fresh black pepper, lightly seared and sliced thin, stacked high on crispy wontons with cucumbers,
soy ginger glaze and wasabi.

Spicy Shrimp

10.49
Tender Gulf shrimp lightly battered then fried, tossed in a sweet and spicy Asian sauce. served with crispy wontons.

Parkside Chili Nachos

9.49 just for two 4.99
Crisp corn tortilla chips covered with Budweiser® sirloin chili, cheddar cheese, lettuce, salsa, scallions and sour cream.

Chicken Quesadilla

9.49
A grilled tortilla filled with sliced chicken, pico de gallo and mozzarella cheese. Served with shredded lettuce, scallions, salsa and sour cream on the side.

HOMEMADE

Dressings

Buttermilk ranch
honey vinaigrette
bleu cheese
apple vinaigrette
honey mustard
thousand island
chipotle ranch
classic vinaigrette
balsamic vinaigrette

Add-Ons

House or caesar salad 3.49
Soup of the day 3.49
french onion soup 3.49
Budweiser® sirloin chili 3.49
strawberry salad 5.49
Jumbo grilled shrimp 6.99

Sides

ONION RINGS (Add 99¢)
White cheddar mashed potatoes
steamed asparagus (Add 99¢)
fresh green beans
Mac ‘N Cheese
shiitake mushroom rice pilaf
french fries
pecan brittle sweet potatoes
steamed broccoli
baked potato (after 4 pm, loaded add 99¢)

Boneless Buffalo Tenders

9.99
Crispy southern-fried chicken tenders tossed in our signature buffalo sauce. Served with celery and creamy bleu cheese dressing.

Colossal Onion Rings

9.49 just for two 4.99
Thick-cut, sweet onion slices, hand-battered with Japanese bread crumbs and fried golden and piled high, served with chipotle ranch dressing.

Spinach Artichoke Dip

9.49
Fresh spinach and creamy artichoke dip, served with fresh corn tortilla chips.

sicilian fire sticks

9.99
Flour tortillas rolled with a blend of Italian sausage, chicken, bacon, tomatoes, jalapeños, Italian cheeses. Served with marinara and ranch dressing.

Entrée Salads

Add caramelized pecans or avocado to any salad for only 1.25

Strawberry Chicken Salad

13.49
Grilled marinated chicken breast, fresh farmers’ market greens, strawberries, caramelized pecans, bleu cheese crumbles and honey vinaigrette dressing.

Black & Bleu Salad*

13.99
Blackened tenderloin cooked to your liking, over mixed greens with Roma tomatoes, cucumbers, red peppers, bleu cheese crumbles and Cajun
fried onions. Drizzled with balsamic glaze and served with bleu cheese dressing.

Grilled Chicken Waldorf Salad

12.99
grilled marinated chicken breast, mixed greens, cheddar cheese, Granny Smith apples, raisins and caramelized pecans and apple vinaigrette dressing.

Mediterranean Chicken Salad

12.99
grilled marinated chicken breast, mixed greens, crisp Asian noodles, roma tomatoes, red peppers, feta cheese, Kalamata olives and our honey vinaigrette dressing.

Parkside Club Salad

12.99
Crispy hand-breaded chicken tenders, mixed greens, smoked ham, tomatoes, chopped eggs, shredded cheddar cheese, red onions and
Applewood-smoked bacon, with honey mustard dressing.

Salmon Avocado Salad*

14.49
Fresh, cold-water salmon grilled to order. Served over farmers’ market greens tossed in our classic vinaigrette dressing, with tomatoes,
cilantro, jalapenos, avocados, sauteed mushrooms and feta cheese.

Signature Dishes

Add a House or Caesar salad to any Signature Dish for only 3.49

Chicken Pot Pie

12.99
Tender breast of chicken with garden fresh peas, sweet onions, corn, carrots and celery in a rich, made-from-scratch cream sauce. Lovingly
baked with a flaky, puff-pastry crust.

Southern Fried Chicken Tenders

13.99
Fresh, specially seasoned, handbreaded chicken tenders fried crisp and golden, served with fries and creamy cole slaw. Accompanied by honey
mustard dipping sauce.

Kickin’ Chicken

13.99
Boneless double breast of chicken, lightly breaded and deep-fried, topped with creamy bacon gravy. Served with white cheddar mashed
potatoes and steamed broccoli.

Meatloaf Stack

13.99
A hearty portion of our home-style meatloaf stacked and smothered with wild mushroom gravy, topped with Cajun fried onions. Served with
white cheddar mashed potatoes & fresh green beans.

Fish Tacos

13.99
Fresh grilled fish tacos with homemade cilantro slaw and pico de gallo. Served with black bean and corn salad.

Spicy Shrimp and Chicken Pasta

14.49
Bowtie pasta tossed in a spicy cream sauce with sautéed chicken, shrimp, sun-dried tomatoes, green onions and mushrooms.

Grilled Cilantro-Lime Chicken

13.99
Juicy cilantro-lime marinated double breast of chicken, grilled to perfection. Paired with shiitake mushroom rice pilaf and steamed broccoli.

Roasted Chicken Pasta

13.49
Marinated chicken breast, mushrooms, spinach, sun-dried tomatoes and broccoli florets sautéed with bowtie pasta in a sherry cream sauce.

Parkside Fish and Chips

13.99
Lightly breaded, fried golden brown and served with homemade remoulade sauce. Paired with French fries and cole slaw.

Made from scratch

Desserts

6.99
Créme brulée
strawberry cake
kahlua fudge brownie
two layer key lime pie

Steaks, Chops & Seafood

All Steaks, Chops AND Seafood are served with your choice of two side items

Grilled Sirloin*

17.99
Premium top-choice 10 oz. sirloin, aged to perfection and grilled to your liking.

Parkside Ribeye*

21.99
flavorful, 12 oz. richly marbled, center-cut ribeye grilled to your liking.

Teriyaki Filet Kabobs*

19.99
Choice cuts of tenderloin marinated in a sweet teriyaki sauce skewered with sweet onions, mushrooms and green peppers. served over shiitake mushroom rice pilaf.

Grilled Atlantic Salmon*

18.99
Fresh cold-water salmon with our special mustard dill sauce.

Seared Ahi Tuna*

19.99
Sashimi-grade Ahi tuna, lightly seared and topped with classic vinaigrette, soy ginger dipping sauce and wasabi.

GRILLED Cilantro-Lime Shrimp

18.99
Juicy cilantro-lime marinated jumbo shrimp served on a bed of shiitake mushroom rice pilaf.

Wild Turkey® Pork Chops*

17.99
Two juicy, grilled 6 oz. boneless center-cut pork chops infused with our savory Wild Turkey® marinade.

Fresh Fish

MKT
Today’s fish, lightly seasoned and grilled.

Burgers & Sandwiches

All served with french fries. add avocado for only 1.25

Parkside Cheeseburger*

10.49 add applewood smoked bacon 50¢
Classic burger with your choice of cheese: American, Swiss, cheddar, pepper jack or provolone.

Parkside Reuben
If you have specific food allergies or sensitivities,
please notify a manager prior to ordering.
*Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may
increase your risk of food-borne illness.

Turkey Burger

10.99
Ground Turkey seasoned, grilled and topped with avocado, pico de gallo, and chipotle mayonnaise served on a toasted bun.

Buffalo chicken sandwich

10.99
chicken served fried crispy or grilled, tossed in our signature buffalo sauce, topped with melted provolone cheese, lettuce, tomato and bleu cheese dressing.
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10.99
Flavorful corned beef, sauerkraut, Swiss cheese and thousand island dressing on toasted rye bread.

Handcrafted Cocktails
knob creek old fashioned

9.25
traditioinal old fashioned with knob creek, muddled fruit, simple syrup and a touch of bitters.

blood orange & gin

8.50
hendrick’s gin, st-germain and blood orange san pellegrino with a squeeze of lime.

fifty shades of grey . . . goose

8
Grey Goose Cherry Noir, Cointreau, lime juice and cranberry juice.

tennessee mule

7.50
Jack Daniel’s, Goslings ginger beer and fresh squeezed lime juice.

Mason Jar Margarita

7
This one is a classic from south of the border. Tequila along with Caravella Orangecello, fresh lemon and lime juices.

Beers

Draft Beers

Bud Light
Devils Backbone Vienna Lager
Fanatic tennessee red
Lonerider Sweet Josie Brown Ale
Michelob Ultra
sweetwater ipa
yee-haw pale ale
seasonal selection
Bottled Imports

Angry Orchard Hard Cider
Blue Moon
highland gaelic ale
stella artois
yee-haw dunkel
Lagunitas IPA
Corona
Dos Equis
Guinness
Newcastle Brown Ale
Samuel Adams Seasonal
Bottled Domestic

Wine List
Pinot Grigio
house, California

Glass

Bottle

5.95

–

ecco domani, italy

7.25

26

davinci, italy

8.25

30

14

54

santa margherita, italy

Chardonnay

house, California

5.95

–

clos du bois, california

7.95

29

kendall-jackson, california

9.25

33

mer soleil silver, calfornia

11.25

41

5.95

–

Bud Light
Coors Light
Michelob Ultra
Miller Lite
O’Doul’s Non-Alcoholic
Yuengling Lager

Beverages
Soft Drinks

Coca-Cola
Diet Coke
mr. pibb
Sprite
coke zero
Lemonade
Other Selections

		
		

Iced Tea
Coffee / Decaf Coffee
Milk
IBC Root Beer
Assorted juices:
apple, Cranberry, Orange,
Pineapple and Grapefruit

Other Whites

house white zinfandel, California

6

21

7.25

27

cupcake sauvignon blanc, new zealand

6.95

26

freixenet sparkling wine, spain

6.50

–

CAVIT moscato, ITAly

7.50

28

lamarca prosecco, italy

7.50

28

kim crawford sauvignon blanc, new zealand

9.75

36

house, California

5.95

–

lucky star, california

6.75

25

deloach, russian river valley

8.75

32

meiomi pinot noir, california

11.25

41

5.95

–

the seeker, chile

7.50

28

louis martini, sonoma

8.75

32

seven falls, washington state

9.25

33

house merlot, California

5.95

–

apothic red, california

7.50

28

red diamond malbec, argentina

7.50

28

beringer white zinfandel, california
chateau ste. michelle riesling, washington state

Pinot

Noir

Cabernet Sauvignon

house, California

Other Reds
rosemount shiraz, australia

7.25

27

wente merlot, california

7.50

28

the zin zinfandel, california

8.75

32
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