e— ON PARK —e

STARTERS

Tuna Tataki 22
Ponzu Sauce | Frisee Salad

Sweel and Sour Tongue 26

Mashed Potato with Caramelized Onion | Trisee Salad

Maple-Glazed lamb Bacon 24
Charred Shishito Peppera

Swedish Meatballs 22
Bed of Matzah TFarfel

BBQ Brisket Sliders 26
‘Passover bun | Chipotle Mayo | Spicy dioli

SOUPS
Matzoh Ball
Butternut Squash

SAIADS
1 Caesar 20

Hale [flvocado | Cherry Tomato
Topped with Grilled Chicken or Salmon +12

TRoasted Beets & Tomato 21
Frisee | Cashew Candy | Orange Vinaigreite

frisée aux lardons 22
Frisee | Watercress | Tamb “Bacon” | Poached Egg |
Mushrooms

MARKET STDES 2

Rosemary Smashed Fingerling Potaloes

Garlic Mashed Potato
Crisapy Broccolini
Char-Grilled fisparagus*
Charred Shishito Peppers*

*Not Parve

ENTREES

Served with Potato Souffié | Cole Slaw

Chicken under a Brick
Crispy Spitzle | Pommery Jus| Cippolini Onion

‘Wheole Branzini (eboned)
Chimichurri | Caramelized Temon

‘Pan-TRoasted Salmon
Nicoise Style

Jumbo Burger
100z patty | Passover Bun | Chipotle Mayo

BBQ Spare Hibs
Cole Slaw | Potato Soufflé

SIGNATURE CUTS

Crusted with our Signature Bedford Rub
Walercress | Cippolini Onion | Potato Soufflé

8oz Eye of b 58
TRecommended Medium Rare

l4oz Ribeye 65
TRecommended Rare to Medium

100z Top Cap 68
TRecommended Medium to Medium Well

220z Bone-In Ribeye 9
TRecommended Rare to Medium Rare
Served Sliced

100z Hanger
TRecommended Rare to Medium Well

320z CowboyPrime
TRecommended Rare to Medium Rare

DESSERTS




