
e n t r É e  s a l a d s

Alsatian Chicken Salad. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13
Grilled Chicken Breast, Bleu Cheese, Mixed Greens, Sautéed Apples, Candied Walnuts, 
Apple Cider Vinaigrette

Crispy Calamari or grilled Chicken breast caesar. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  11
Hearts of Romaine, Wood Grilled Croutons, Shaved Parmigiano Reggiano

CHOPPED SALAD. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15
Poached Shrimp, Applewood Smoked Bacon, Tomatoes, Onions, Haricot Verts, Avocado, 
Sweet & Spicy Vinaigrette 

South Beach Salmon Salad . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14.5
Pan Seared Salmon, Mango, Avocado, Scallion, Mesclun and Romaine, Honey Cumin Dressing

f r o m  t h e  f i s h e r m a n
We use Safe Harbor Certified Products and Farm 2 Fork Locally Grown Produce

	 “Simply Prepared”                                                                                                                                  
Wood Grilled or Roasted with Daily Produce, Sun-Dried Tomatoes, Whipped Potato,         

Extra Virgin Olive Oil and Freshly Squeezed Lemon Juice

costa rican tilapia . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12

atlantic salmon. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15

lake superior whitefish . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14

canadian ruby red trout. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15

f r o m  t h e  f AR  M ER

charcoal grilled hanger steak  wedge salad . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  18
Applewood Smoked Bacon, Tomato, Scallion, Red Onion, Bleu Cheese and Ranch Dressing 

heirloom tomato “Caprese” flatbread . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9
Imported Buffalo Mozzarella, Baby Arugula and Pesto

red wine braised beef short rib and manchego flatbread . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10.5
Smoked Paprika Reduction, Crispy Capers and Roasted Red Peppers

vegetarian tasting . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14 
Breaded Japanese Eggplant, Arugula, Sun-Dried Tomato-Basil Gnocchi, Tomato,                                 
Sautéed Garlic Spinach and Parmigiano Reggiano

b u r g e r s  a n d  s AND   W I C HES 
All Sandwiches are served with your choice of Coleslaw, French Fries or Fresh Fruit

Grilled Honey Mustard Chicken breast. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9.5
Applewood Smoked Bacon, Lettuce, Tomato, Red Onion, Monterey Jack, Honey Mustard Glaze,        
Grilled Stirato Roll 

Surf & Turf Sliders . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12
Mini Maryland Crab Cake and Meyer Beef, Tillamook Cheddar Cheeseburger

classic turkey club. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  11
Nueske Farms Applewood Smoked Turkey Breast, Bacon, Lettuce, Tomato,                                                 
Hellmann’s Mayonnaise, Toasted Nine Grain Bread

meyer natural angus black and blue burger. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14
Moody Blue Cheese, Crispy Onions, Toasted Buttered Challah Bun, Chipotle Mayonnaise,                     
Lettuce and Tomato

PARKERS’ steakBURGER. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12
Blend of USDA Choice and Prime Beef, Choice of Cheese, Toasted Buttered Challah Bun,
Mustard Mayonnaise, Lettuce and Tomato	

highland vegetarian BURGER. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10.5
Black Beans, Rice Medley, Oatbran with Pepperjack Cheese, Toasted Buttered Challah Bun,                 
Lettuce and Tomato

spicy BUFFALO TILAPIA WRAP. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10
Guacamole, Lettuce, Tomato, Ranch Dressing and Spinach Tortilla

albacore white tuna and tillamook cheddar melt. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9
Pecans, Water Chestnuts, Celery on Butter Griddled Sourdough Bread

Parkers’ BLT . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12
Seared Canadian Red Trout, Applewood Smoked Bacon, Horseradish Cream,                                             
Green Leaf Lettuce, Tomato on New England Style Bun

CRISPY CRAB CAKE . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  16
Lump Blue Crab, Remoulade Sauce and Grilled Challah Bun

Hawaiian bigeye Tuna tacos . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15
Black Beans, Pico de Gallo, Guacamole, Sour Cream and Flour Tortillas

P

P

pizza napoletana

Meets Italian Culinary 
Standards for Quality

MARGHERITA. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10.5
Buffalo Mozzarella, San Marzano Tomatoes, 
Basil, Extra Virgin Olive Oil  

DI PARMA . . . . . . . . . . . . . . . . . . . . . . . . . . .15
Arugula, Prosciutto, Sliced Grape Tomatoes, 
Buffalo Mozzarella, Gran Cru Cheese  

SHRIMP SCAMPI . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12.5
Mozzarella, Roasted Garlic Tomato and Basil 

salsiccia. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11.5
Italian Sausage, Sweet Peppers, Onions
San Marzano Tomato and Basil 

LUNCH

appetizers / small plates 

Wild Caught Texas Bay Shrimp Tempura	8
Wakame Seaweed Salad, Saigon Sizzle and 
Ponzu Dipping Sauces

CRISPY foley CALAMARI . .  .  .  .  .  .  .  .  .  .  .  . 10
Lightly Breaded with a Garlic Parmesan 
Flour, Lemon Gremolata and Cocktail Sauce

col0ssal Shrimp Cocktail . .  .  .  .  .  .  14.5
Wild Caught Texas Bay White Shrimp 

rustic tomato BRUSCHETTA . .  .  .  .  .  .  6.5
Wood Grilled Garlic Crostini, Extra Virgin 
Olive Oil and Laura Chenel Goat Cheese 

Lobster and Shrimp Fritters . .  .  .  .  .  .  9
Horseradish Cocktail and                            
Honey Mustard Sauces

blackened tilapia WONTONS . .  .  .  .  .  .  .  9
Charcoal Grilled with Avocado, Pico de Gallo 
and Baby Cilantro

S o u p  & s a l a d 

LOBSTER BISQUE . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9.5
Lobster Ravioli and Port Syrup

SOUP OF THE DAy. .  .  .  . Cup - 3.5 / Bowl - 5
Appropriately Garnished  

FRESH MANILA
CLAM CHOWDER . .  .  .  .  .  .  Cup - 5 / Bowl - 7
Manila Clams with Potato and Onion in a 
Light Clam Broth with a Hint of Cream

organic local mesclun greens . .  .  .  5
Tomato, Cucumber and Mustard Vinaigrette

CAESAR SALAD. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6
Hearts of Romaine, Wood Grilled Croutons, 
Shaved Parmigiano Reggiano

HEIRLOOM TOMATO CAPRESE SALAD. .  .  9
Imported Buffalo Mozzarella, Balsamic         
Vinegar, Arugula and Basil Pesto

a u t h e n t i c

v p n  c e r t i f i e d

P

P

   INDICATES FAVORITE DISHES OF OUR EXECUTIVE CHEF PATRICK McLAUGHLIN    
Plan your private dining with heather rex 

1 0 0 0   3 1 s t   S t r e e t ,   d o w n e r s   g r o v e ,   i l     p a r k e r s a m e r i c a n .c  o m     t e l e   6 3 0   9 6 0   5 7 0 0
For your convenience, an 18% gratuity is added to parties of 8 or more.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.


