
S T A R T E R S

Tater Tots  
Pepper  jack  s tu f fed , se r ved w i th  honey  musta rd  
& ketchup.

Calamari  
8 oz , hand-b readed and f r i ed . Se r ved w i th  caper  a io l i  
& cock ta i l  sauce .

Spinach Art ichoke Dip 
Made w i th  ou r  house -made c ream sauce & se r ved w i th  
co r n  to r t i l l a  ch ips .

Ahi Tuna •g f  
Th in l y  s l i ced , sush i  g rade tuna , f l own in  da i l y. Se r ved 
w i th  a r ugu la , p i ck led  g inge r  & tamar i  soy  g laze .

S A L A D S

+ ch i cken $5  •   sa lmon $7  •   tuna sa lad $6
   sh r imp $9  •   ah i  tuna $12

Tradit ional  Salad  
F resh  cu t  mixed g reens , house -made co r nbread 
c routons , O ld  Smoke House bacon , cucumber, egg , 
tomato , cho i ce  o f  d ress ing .

Brussels  Sprout Salad •g f
Th in l y  shaved , raw Br usse l s  sp routs , a r ugu la , goat  
cheese , d r i ed  cher r i e s , pecans , b rown but te r  v ina ig re t te .

Caesar Salad  
Romaine , house -made co r nbread c routons , Grana 
Padano cheese , c reamy Caesar  v ina ig re t te .

Dress ings : But te rmi l k  Ranch , Honey  Musta rd , Caesar, 
B leu  Cheese , C i t r us  V ina ig re t te , B rown But te r  V ina ig re t te

S O U P

Tomato Bisque •g f    

Soup of  the Day

S A N D W I C H E S  

Tuna Salad
S teamed sush i  g rade tuna , c lass i ca l l y  p repared co ld  w i th  
mayo, ce le r y, & red on ion  on honey  wheat  b read . 

Gourmet Gri l led Cheese
Cheddar, havar t i , B r ie , avocado, tomato & honey  wheat  
b read . Se r ved w i th  tomato b i sque .

Gri l led Chipot le Chicken
But te r f l i ed  & g r i l l ed  ch i cken b reas t , topped w i th  pepper  
jack  cheese , avocado, a r ugu la , tomato & ch ipot le  sauce . 
Se r ved on da i l y  house -made b r ioche b read .

Turkey Apple Brie
Layered , smoked tu r key  b reas t , O ld  Smoke House bacon , 
Granny  Smi th  app le  & Br ie . Se r ved on da i l y  house -made 
F rench baguet te .

Prime Rib
Shaved to  o rde r  p r ime r ib , ca rame l i zed on ion  c ream 
cheese sp read & au jus . Se r ved on da i l y  house -made 
F rench baguet te .

E N T R E E S

Gourmet Mac and Cheese  
Three cheese b lend o f  cheddar, pepper  jack , and c ream 
cheese . Cavatapp i  pas ta  topped w i th  b read c r umbs . 
Se r ved w i th  Caesar  sa lad .
-  Add ch i cken $5 o r  jumbo lump c rab $12

Prair ie  Farms Pork Chop,  16 oz.  •g f   
Cooked in  ou r  wood- f i red  oven , se r ved w i th  d i l l  co les law 
& roas ted map le  g lazed sweet  pota toes . F in i shed w i th  an 
app le  bourbon g laze . 

Creekstone Ribeye,  14 oz.  •g f   
Mar inated , se r ved w i th  r us t i c  mashed potatoes  & 
roas ted mushroom med ley  w i th  sp inach & goat  cheese .
 
Prime Fi let ,  8  oz.  •g f
Cooked in  ou r  wood- f i red  oven , se r ved w i th  seasona l  
vegetab le  & r us t i c  mashed potatoes . 

Norwegian Salmon,  8 oz.  •g f
Co ld  wate r  sa lmon , sho r t  g ra in  b rown r i ce , seasona l  
vegetab le  & ponzu sauce .

Ahi Tuna,  6 oz.  •g f
Sesame enc r us ted Hawa i ian  Ah i  tuna , s t i cky  r i ce , a r ugu la  
& g inge r  v ina ig re t te . Se r ved w i th  tamar i  soy  sauce .

Baby Back Ribs
Wood- f i red , number  one g rade por k . Fu l l  rack . 
House -made BBQ sauce . Se r ved w i th  d i l l  co les law & 
seasoned f r i e s .

Roasted Chicken  •g f
Ha l f  ch i cken , b r ined & wood- f i red . Se r ved w i th  r us t i c  
mashed potatoes  & seasona l  vegetab le .

Cilantro Lime Shrimp •g f
S ix  wood- f i red  jumbo sh r imp on a  bed o f  c i l an t ro  l ime 
r i ce , se r ved w i th  house -made b lack  beans  & sa l sa .

S I D E  I T E M S

Seasoned F r ies
Rus t i c  Mashed Pota toes
Roas ted Mushroom Med ley  w i th  Sp inach & Goat  Cheese
Roas ted Map le  G lazed Sweet  Pota toes
D i l l  Co les law
Shor t  Gra in  Brown R i ce
C i lan t ro  L ime R i ce
Cous  Cous
Campar i  Tomatoes
Seasona l  Vegetab le  (Ask  your  se r ve r )

D E S S E R T S

Cinnamon Rol l  Bread Pudding
Cast  Iron Brownie
Key Lime Pie
Seasonal  Dessert   (Ask  your  se r ve r )
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 $  P r i ce

 Cup /  bow l

9

12

12

17

10

12

10

14

12

13

13

19

•g f  = g lu ten f ree

-  A l l  s ide  i tems a re  g lu ten f ree

16

26

35

44

26

36

27

21

25

10
12
10

6 each

Consuming raw o r  undercooked meats , pou l t r y, sea food , 
she l l f i sh , o r  eggs  may inc rease  your  r i sk  o f  foodbor ne i l l ness , 
espec ia l l y  i f  you  have a  med ica l  cond i t i on .

*  

-  S ide  sa lad ava i lab le  w i th  purchase o f  mea l  $6

Sunday : To r t i l l a
Monday : New Or leans  Red Bean
Tuesday : S teak and Vegetab le
Wednesday : Baked Pota to  •g f
Thur sday : To r t i l l a
F r iday : Navy  Bean w i th  Ham 
Satu rday : Baked potato  •g f

5 /  7

Cup /  Bowl of  Soup + Side Salad 12 /  14

B U R G E R S

Veggie Burger
Ar t i chokes , r i ce , b lack  beans , co r n , on ion , avocado & 
house -made b r ioche b read . 

Parkway Cheeseburger
T i l l amook cheddar, b ibb  le t tuce , tomato , on ion , p i ck le  & 
house -made b r ioche b read . 

13

13



P A R K W A Y  C O C K T A I L S

Cosmopol itan
Grey  Goose Le 'c i t ron , o range cu raçao and c ranber r y.

The Last  Word
Tom’s  Town McE l roys  Cor r upt ion  g in , g reen Char t reuse , 
Luxardo Marasch ino  l i qeuer  and l ime ju i ce .

Apricot Mule
Apr i co t  in fused T i to ’ s  vodka w i th  g inge r  beer.

The Hemingway Moj ito
Mudd led min t  and l ime , b rown sugar  s imp le  sy r up, 
Bacard i  wh i te  r um, and prosecco .

Lady El la
Rosemar y  and pear  in fused g in , Domaine De Canton 
g inge r  l i queur, and c ranber r y  ju i ce .

The King of  Swing
Mean Mule  Pure  Agave Sp i r i t , S t . Germa ine e lde r f l ower  
l i queur, Apero l , f resh  g rape f r u i t , and a  sp lash  o f  l ime .

Parkway Sangria
Cho ice  o f  red  o r  wh i te .

S P I R I T S

Vodka

Abso lut  8 

Be lvedere 9
Bombora 7
Chopin 10

Rest less  Sp i r i t s  Duf fy ’s  Run 7
Grey Goose 9
Grey Goose Cher r y  Noir  9
Grey Goose Le ’ C i t ron 9
Grey Goose Le ’ Po ivre  9
Kete l  One 9
Pr a i ree Or ig ina l  Cucumber 7
Reyka 7
Sto l i chnaya 8
Tom’s  Town E l i ’s  S t rongarm 7
Ti to ’s  7

Rum

Bacard i  7
Capta in  Morgan 7
Myer s ’s  Dar k  7
Rumhaven Coconut  7
Sa i lor  Jer r y ’s  Sp iced 7

Tequi la

Sauza B lanco 7
Chamucos B lanco 7
Chamucos Reposado 7
Don Ju l io  B lanco 9
Don Ju l io  Reposado 10

Don Ju l io  1942 25

Tres  Agaves  Ane jo 9
Tres  Agaves  B lanco 8
Tres  Agaves  Reposado 8
Mean Mule  100% Agave Sp i r i t  9

S
O

C
IA

L  K
I T C H E N

11

12

10

11

12

12

10

Gin

Bombay Sapph i re  9
Rieger  Gin  9

Hendr ick ’s  10

L i f ted Sp i r i t s  G in  9
Tom’s  Town McE l roys  Cor r upt ion 8
Rest less  Sp i r i t s  Bu i lder ’s  9
Tanquer ay  8
Tanquer ay  No. 10 10

Unc le  Va l ’s  Botan ica l  G in  8

Scotch

Ba lven ie  12 12

Br u ich ladd ich Class i c  Ladd ie  16

Chivas  Rega l  9
Dalwhinn ie  15 22

Dewar ’s  Whi te  Labe l  7
Dewar ’s  12 9
Glen l i vet  12 12

Johnny Walker  B lack  9
Johnny Walker  B lue 40

Johnny Walker  Red 8
Maca l l an  12 15

Maca l l an  12 Double  Cask  18

Maca l l an  18 40

Oban 15

Ta l i sker  15

Whiskey

Bas i l  Hayden ’s  12

Booker ’s  Bourbon 13

Buf fa lo  Tr ace 8
Bu l le i t  Bourbon 8
Bu l le i t  Rye 8
Cor sa i r  Ryemageddon 10

Crown Roya l  8
Four  Roses  Ye l low Bourbon 7
J ack  Dan ie l ’s  8
J ack  Dan ie l ’s  S ing le  Bar re l l  12

J ameson 8
J im Beam 7
J e f fer son Reser ve 8
Knob Creek 8
Maker ’s  Mar k  8
Rieger  Whiskey 8
Templeton Rye 9
Tom’s  Town Pender gas t ’s  Roya l  Gold 10

Red Breas t  14

Rest less  Sp i r i t s  Sons  Of  Er in  9
Wel ler  Reser ve 7
Wild Tur key Rare Breed 9
Woodford Reser ve 9

B E E R

Budweiser  5

Bud L ight  5

Mi l ler  L ight  5

Coor s  L ight  5

Miche lob Ul t r a  5

BLVD Wheat  6

BLVD Pa le  A le  6

BLVD Tank 7 7

Freesta te  Ad Astr a  6

KC B ier  Co. Dunke l  6

Corona 6

Ste l l a  7

Mar t in  C i ty  Hardway IPA 6

Mar t in  C i ty  A lchemy Cof fee Stout  6

Magner s  I r i sh  C ider  6

I N T E R E S T E D  I N  W I N E ?
A S K  F O R  O U R  W I N E  M E N U .

 $  P r i ce

J O I N  U S  T H U R S D A Y - S A T U R D A Y  
F O R  L O C A L  L I V E  M U S I C !

V i s i t  www.par kwaykansasc i t y. com fo r  th i s  week ’ s  l i neup.


