
S T A R T E R S

H A P P Y  T H A N K S G I V I N G !

Tater Tots  Stuffed with pepper jack cheese & ser ved with honey mustard & ketchup.  10

Chicken Tenders  Three pieces, hand-breaded & fried. Ser ved with fr ies, BBQ sauce or honey mustard.  12 

Ahi Tuna •gf  Thinly sliced sushi grade tuna flown in from Hawaii. Ser ved with arugula, pickled ginger & tamari soy glaze.  20

House-made Roasted Garlic Hummus  Topped with Feta cheese, cucumber & Kalamata olives. Ser ved with baked-to-order pita chips.  12

D E S S E R T

S A L A D S

Parkway  Mixed greens, cornbread croutons, smokehouse bacon, roasted corn, egg, tomato & buttermilk garlic dressing.  10

Brussels Sprout  Thinly shaved raw Brussels sprouts, arugula, goat cheese, dried cherries, pecans & brown butter vinaigrette.  13

Caesar  Romaine, cornbread croutons, Grana Padano cheese & creamy Caesar vinaigrette.  12

Fried Chicken Club  Chopped chicken, mixed greens, smokehouse bacon, egg, tomato, avocado & choice of dressing.  16

Southwest Chicken  Blackened, shredded chicken, mixed greens, corn, cilantro, black beans, avocado, tortilla str ips & chili-lime vinaigrette.  16

E N T R E E S

Baby Back Ribs  Full rack, number one grade pork ribs covered in house-made BBQ sauce. Ser ved with seasoned fr ies & dill coleslaw.  29

Cilantro Lime Shrimp •gf  Six wood-fired jumbo shrimp on a bed of cilantro lime rice. Ser ved with seasonal vegetable & salsa.  27

Rustic Oven-Grilled Salmon  Fresh Norwegian salmon prepared with butter & lemon. Ser ved with seasonal vegetable & chilled cous cous.  26

Wood-Fired Rainbow Trout  Prepared blackened or with herbed tarragon butter. Ser ved with chilled cous cous & seasonal vegetable.  22

Ahi Tuna •gf  Thinly sliced with sticky rice, avocado, arugula & ginger vinaigrette. Ser ved with tamari soy sauce.  29

Prairie Farms Pork Chop •gf  Wood-fired & finished with an apple bourbon glaze. Ser ved with dill coleslaw & sweet potatoes.  26  

Creekstone Hawaiian Ribeye, 14 oz. •gf  Pineapple soy marinade. Ser ved with rustic mashed potatoes & seasonal vegetable.  40
 

Prime Filet, 8 oz. •gf  Wood-fired & topped with honey butter. Ser ved with rustic mashed potatoes & seasonal vegetable.  44

KC Strip, 14 oz. •gf  Grilled with herb butter & ser ved with our seasonal vegetable & roasted mushroom medley.  33

Thanksgiving Special

Roasted turkey and rustic mashed potatoes topped with turkey gravy. Ser ved with maple-glazed sweet potatoes, 

green bean casserole, and traditional stuffing. (Yes, that’s 2 kinds of potatoes!) Cranberr y sauce available upon request.  25

Old Fashioned Thanksgiving

Bulliet Rye, Sailor Jerr y Spiced Rum, apple cider, cinnamon simple syrup & lemon juice. Garnished with a green apple slice. 12

- Add chicken $5   •    salmon $8   •    tuna salad $6   •    shrimp $9

Slice of Pie  Choose from apple, cherr y, pecan, or pumpkin pie.  10

•gf = gluten free

S I D E  I T E M S

Seasoned Fries  •   Rustic Mashed Potatoes  •   Roasted Mushroom Medley  •   Roasted Maple Glazed Sweet Potatoes  •   Dill Coleslaw

Cilantro Lime Rice  •   Chilled Cous Cous  •         Chips & Salsa  •   Seasonal Vegetable (Ask your ser ver)

6 each

T H A N K S G I V I N G
T H U R S D A Y ,  N O V .  2 2 N D

F R O M  9 : 0 0  P M  T O  C L O S E

O P E N  B L A C K  F R I D A Y  A T  8  A . M .  Stop by after shopping and enjoy savings on delicious food & bottomless mimosas!

L I V E  M U S I C  P E R F O R M A N C E S  &
H A P P Y  H O U R  S P E C I A L S  A L L  N I G H T  L O N G .

= Half-off select appetizers & sides (Drink specials on back)

Daytime: Mon - Fri  3 p.m. - 6 p.m.   •    Late Night: Fri & Sat  9 p.m. - 12 a.m.
H A P P Y  H O U R

 = happy hour item



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

S P I R I T S

Vodka
Absolut 8 
Belvedere 10
Bombora 7
Chopin 10
Grey Goose 10
Grey Goose Cherry Noir 10
Grey Goose Le’ Citron 10
Grey Goose Le’ Poivre 10
Ketel One 9
Nue 6 
Prairee Original Cucumber 7
Restless Spirits Duffy’s Run 7
Reyka 7
Stolichnaya 8
Tom’s Town Eli’s Strongarm 7
Tito’s 8

Rum
Bacardi 8
Cruzan White Rum 6
Captain Morgan 7
Myers’s Dark 7
Rumhaven Coconut 7
Sailor Jerr y’s Spiced 7

Tequila
Codigo Anejo 18
Casa Azul Plata 20
Casa Azul Reposado 22
Don Julio Blanco 11
Don Julio Reposado 11
Espolon Reposado 7
Mean Mule 100% Agave Spirit 9
Tres Agaves Anejo 9

Gin
Bombay Sapphire 9
Broker’s 6
Hendrick’s 10
Restless Spirits Builder’s 9
Tom’s Town McElroys Corruption 9
Tanqueray 8
Tanqueray No. 10 10
Uncle Val’s Botanical Gin 8

Scotch
Balvenie 12 12
Bruichladdich Classic Laddie 16
Chivas Regal 9
Dalwhinnie 15 22
Dewar’s White Label 7
Dewar’s 12 9
Glenlivet 12 12
Johnny Walker Black 9
Johnny Walker Blue 40
Johnny Walker Red 8
Macallan 12 15
Macallan 12 Double Cask 18
Macallan 18 40
Oban 18
Talisker 15

Cognac
Hennessy 9
Rémy Mar tin VSOP 14
Rémy Mar tin XO 25

Whiskey
Basil Hayden’s 12
Booker’s Bourbon 14
Buffalo Trace 8
Bulleit Bourbon 9
Bulleit Rye 9
Corsair Ryemageddon 10
Crown Royal 8
Jack Daniel’s 8
Jack Daniel’s Single Barrel 14
Jameson 8
Jefferson Reserve 14
Jim Beam 7
J.T.S. Brown Bourbon 6
Knob Creek 10
Maker’s Mark 9
Rieger Whiskey 8
Red Breast 14
Restless Spirits Sons Of Erin 9
Templeton Rye 9
Tom’s Town Pendergast’s Royal Gold 11
Union Horse Rye 9
Weller Reserve 7
Wild Turkey Rare Breed 11
Woodford Reserve 11

B E E R

Budweiser 5
Bud Light 5
Miller Lite 5
Coors Light 5
Michelob Ultra 5
BLVD Wheat 6
BLVD Pale Ale 6
BLVD Tank 7 7

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  L I S T .

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

Visit www.parkwaykansascity.com for this week’s lineup.

= $2 off all beers, $5 select spir its, & $3 off all wines by the glass! (see wine list)

Daytime: Mon - Fri  3 p.m. - 6 p.m.   •    Late Night: Fri & Sat  9 p.m. - 12 a.m.
H A P P Y  H O U R

BLVD Calling IPA 6
Freestate Ad Astra 6
KC Bier Co. Dunkel 6
Modelo Especial 6
Stella 6
Mar tin City Hardway IPA 6
Magners Irish Cider 6
Rotating Seasonal Option 
            (ask your server)

T H E  P E R F E C T  V E N U E  F O R  
P R I V A T E  &  C O R P O R A T E  E V E N T S

To reser ve or learn more, visit www.parkwaykansascity.com 
or contact us at info@parkwaykansascity.com. 

T H E

 = happy hour item

Meez Beez  /  12
Sombra Mezcal, lemon juice & honey-peppercorn syrup. 
Served up.

Starry Night  /  12
Shackleton blended malt scotch, dry vermouth, Luxardo 
cherry liqueur & Benedictine. Served up.

Caramel Appletini  /  11
Grey Goose Citron, apple pucker, caramel and sweet & sour. 
Served up.

The Sinclair  /  13
Ryemageddon Rye Whiskey, Pama & vanilla-cinnamon simple 
syrup with chocolate bitters. Served chilled.

Northern Lights  /  11
Reyka Icelandic vodka, Chambord, St. Germaine & lime juice.

The Ace  /  12
Kirk & Sweeny 12-year rum, Carpano Antica sweet vermouth 
& chocolate bitters. Served on the rocks.

Strawberry Fizz  /  12
Restless Spirit’s gin, strawberry liqueur, lemon juice, simple 
syrup & Rhubarb bitters. Topped with Bouvet brut rosé. 
Served over ice.

Fig Old Fashioned  /  13
Fig & vanilla bean-infused bourbon, maple simple syrup & 
black walnut bitters. Served on the rocks.

Parkway Sangria  /  10
Choice of red or white.


