Dessert

.&..ﬁ-. .
@ Warm Butter Cake Topped with Bananas Foster

-
@ Colossal Red Velvet Cake

Desserts

New York Style Cheesecake
Chocolate ice cream

Red Velvet Cake
VanillaBean Créme Bralée
Flourless Chocolate Torte

Colossal Carrot Cake

EEEEM®E

Non alcoholic drinks

9€

22

9€

9€



@

Lemon

Appetizers

|

DO®E & 4

Shrimp Cocktail

Jumbo Lump Crab Cocktail

Chilled Shellfish Platter*

Crab Cake

Appetizer

Cheese

10 most popular

'\.

g

French Onion

19

19



@ Banana

@ Garlic

French pizza

Spinat

O M eat Pizza

Mains

O Fillet

Main cour ses

10



Burgers

g Burger 1
e Cheesebur ger 19

Side dishes

@ Potatoes
@ Patatas
@ Champignons 17

P
:! ‘ Salad with pecan nuts 9

% Caesar Salad 3

11

% Caesar Salad 11



Extras

6 Butter

Twin Lobster Tails

) 2 4
e Seafood

Squid 8

‘ Shrimp 10

SIDES

@ Hor seradish Sauce
@ Roasted Brussels sprouts €

v
. Sauteed mushrooms 11
€



@ Sauteed Spinach Garlic

@ Roasted Creamed Corn Pancetta

@ Potatoes Gruyére Gratin

Brussel Sprouts

Sweets

il e,
@ Chocolate Cake

Lamb

Lamb

SideOrders

@ Eastside

11

11

11

10



Chicken

e Fried chicken

@ Béar naise Sauce
@ Cocktail
@ Cognac Bor delaise Sauce

@ Roasted Shallot Cabernet Sauce

Pizza - Klein @ 20cm

e Paprika

Vegetarian dishes

14

10



g
Carrot Cake

Banchan

Sides

M eat

e Steakhouse

Beef dishes

@ Filet Mignon

For the small hunger

t Onion

17



Steaks

Surf and Turf

Starters

r

i . .
@ Crispy Calamari*

Cocktails

@ Paper Plane
@ Heart of the Ocean

@ Spicy Strawberry Margarita

@ TheBest Espresso Martini You've Ever Had

@ Rosé All Day
@ Garden party

17

14

16

15

13

14

10



@‘““*‘ Old Fashioned

Spirits

"-\.. _.-'; ) )
@ Martini

Side Dishes

@ Sautéed Spinach M ushrooms

ﬁ French Fries

Lieschens Kuchen

@ Red Velvet

Soup

6 Onion Soup



Kraut & Ruben

w Mac and Cheese
X

Chef's specialties

i Surf Turf*

Rigatoni

Rigatoni ala Chef

¥
|
A4

Fleisch - Schweinesteak
© -

Fresh Juices

10



@ ?Carrot

Tandoori Spezialitaten/ Tandoori dishes

c Lamb Chops

Griechische Klche

“"‘""“|E ’ Filet

Noodle

‘|E ' Crab

Whiskey

@ New Riff Bourbon



Bread

’ Bread

Contorni

’ Sauteed Asparagus
=

Add Ons

, F
b !

o e .
@ Roasted Cloves of Garlic M ushrooms

mtlliseiliiciiliten, , .
@ Jumbo Crab, Asparagus, Béarnaise

mtlliseiliiciiliten, .
@ HP Zip Sauce

Entrees

. F;
', /

@ Petite Filet Mignon

11

(3]

12

N



, )
%

..d..-.d-.
@ Lobster Mac Cheese

M exican Dishes

@ Chicken tacos

Soup & Salads

, )
'\.

i
@ Double Chop Salad

Entree

"
y )

it
@ Double Cut Lamb Chops

Small Plates

*, )
'\.

P
@ Oysterson the Half Shell*

21

12



Classic Sides

One Pound | daho Baked Potato

Traditional

‘ Chicken Milanese

Martinis

w 2 Hibiscus Cosmopolitan

Classic Cocktails

w Smoked Old Fashioned
X

L ocal Favorites

15

16



. F
b !

.
@ Dry Aged Cheeseburger*

Craft Cocktails

5 /
b !

. .
@ Light Breezy

Steaks And Seafood
‘ Chilean Sea Bass
Salads

After Dinner Drink

*, i
'\. i

. . .
@ Flaming Irish Coffee

10



Cocktail

@ Black Cherry Old Fashioned

@ Pure Martini

Soups/ Salads

@ Salmon Caesar Salad*

Chopped & Souped

‘ Lobster Bisque

Starter Salads
Hl‘ e
'l#-
7’3 Wedge

_—>

12

14

28



Coffee*

‘ Coffee

Simply Grilled

Ribeye Steak

\

Family Style Sides

Roasted Garlic Whipped Potatoes

After Dinner

Brandy Alexander

@

Bar Favorites



e

kY
! r

. R
@ Bacon Gruyere Dry Aged Burger*

Copeland's Classics

ra
'

-
@ Chef's Daily Feature

.
hY

Drinks

Desserts, Tea & Coffee

¢ e Wl
s Ice Cream or Sorbet

Starters/ From the Sushi Bar

i
r

o . .
@ Ahi Tuna Tower*

LY
'l.

18



Raw Bar - Appetizers

Wagyu Beef Car paccio*

Afghani Dishes

6 Afganish soup

Come and Taste Our Pizzas

White Pear

Asador's Steaks

e Ribeye

Desserts*

14



2 Desserts

Dessert*

-
-

w Dessert

Steaks & amp;amp; Chops

@ New York Strip Steak

Classic*

@ Steak Goff

Japanese 100% A-5+ Beef

@ Japanese 100% A-5+ Beef



Single Barrel Selection - Hyde Park Manhattan

o i, .

@ Eagle Rare 10 Year Single Barrel Bourbon
o i,

@ Barrell M240 Cask Strength Rye Whiskey

il e,
@ Barrell G672 14 Y ears Old Tennessee Bour bon

Halibut

I
i

@ Halibut

LY
‘l.

SEAFOOD & amp;amp; CHICKEN

M )
@ Salmon Filet

Per sonal Selections

i
r

i .
@ W oodford Reserve Bourbon

LY
'l.

18

20

21

32

15



Parkers Signature Cocktails

Bee'sKnees

Tozier & amp;apos;s Favorites

9 Lobster Tail

Kitchen Entrees-Tempura

9 L obster

Mamma Gina'sMules|n Copper Mug

American Mule

Uncategorized



Chilled Lobster Tail Cocktail

Duroc Thick Cut Bacon

Classic Baked Onion Soup

Hyde Park Wedge

Steak Daly

Steak Yzerman

Steak Zetterberg

The Cabrera Steak

Steak Harwell

Steak Casey

Steak Sanders

Jameson

20

15

12

12



