
 
SOUPS AND THINGS TO SHARE 

   
GAZPACHO   8 

heirloom tomatoes and garden vegetables 
 

TORTILLA SOUP  12 
grilled chicken and avocado, tortilla strips 

 
CHICKEN NOODLE SOUP  10 

egg noodles and vegetables, matzo ball 
 

SMOKED SALMON   12 
lemon blini and chives, crème fraîche  

 
DUNGENESS CRAB CAKES  14 

tomato jam and classic rémoulade 
 

CHICKEN POT STICKERS  12 
soy scallion and thai chili sauces 

CRISPY CALAMARI  14 
marinara and spicy aïoli 

 
SALADS 

 
SEASONAL MIXED GREENS  8 

cucumbers and tomatoes 
 

CLASSIC CAESAR  16 
grilled chicken 20, salmon 20 or grilled shrimp 24 

 
HOUSE SMOKED TURKEY COBB  20 

turkey, bacon, avocado, tomato, chopped egg and blue cheese 
choice of dressing 

 
GRILLED STEAK  24 

avocado, tomato and chopped egg, balsamic vinaigrette 
 

AHI TUNA NICOISE  24 
black olive vinaigrette 

 
 “1904” CRAB LOUIS  24 

dungeness crab, tomato, hard-boiled egg and bibb lettuce, louis dressing 
 

MANDARIN CHICKEN  20 
napa cabbage, won ton crisps and crunchy rice noodles, orange-soy vinaigrette 

 
LOCAL GOAT CHEESE FRITTER  18 

baby arugula, sautéed mushrooms, avocado and sweet corn, aged sherry vinaigrette 
 

FARMERS MARKET GRILLED VEGETABLES  20 
balsamic vinaigrette 

 
SANDWICHES 

served with choice of fries, seasonal mixed greens or fresh fruit 
 

THE PARQ BURGER  20 
american cheese and crispy bacon 

 
MAINE LOBSTER SALAD SANDWICH 26 
avocado and bacon, heirloom tomato 

 

 
BBQ CHICKEN “CLUB” WRAP  18 

tomato, avocado and bacon, jack cheese 
 

HOT CORNED BEEF AND PASTRAMI WITH SWISS  18 
lightly toasted jewish rye, spicy mustard and coleslaw

ENTRÉES 
 

SPAGHETTI AND MEATBALLS  16/21 
marinara and shaved parmesan 

 
FLAKEY CHICKEN POT PIE  22 

cast iron casserole full of chicken and vegetables 
creamy chicken veloute 

 
TEA GLAZED WILD SALMON  24 
baby bok choy and shiitake stir fry 

 

 
PACIFIC HALIBUT  24 

tabbouleh and panzanella salad 
 

ROASTED ORGANIC CHICKEN  22 
tuscan potatoes and grilled asparagus 

oven roasted tomatoes 
 

STEAK FRITES  24 
grilled flat iron steak and herb butter, fries 

VEAL CHOP MILANESE  26 
wild arugula and shaved parmesan 

 


