
PRIX FIXE MENU

COCKTAILS
DAILY PUNCH

Park’s Famous Cocktail Voted #1 in D.C.

IT FEELS LIKE SUMMER SMASH
D’ussé Cognac, Muddled Strawberries, Basil, Fresh

Lemon, Fresh Agave

24K MARGARITA
Patrón Reposado, Grand Marnier, Fresh Lime Juice,

Fresh Agave

MELON MOVES
Smirnoff Vanilla Vodka, Watermelon Purée, Lemon Juice,

Simple Syrup

MINT CONDITION
Ketel One Cucumber & Mint Vodka, Elderflower Liqueur,

Fresh Lime

PARK STAR
Casamigos Reposado, Passion Fruit Puree, Pineapple

Juice, Sprite, Fresh Mint, Fresh Lime

1 Cocktail  -  1 Salad  -  1 Entrée - 1 Dessert

ENTRÉES
SHORT RIB PASTA Braised Short Rib and Pappardelle Pasta in a Red Wine Reduction Tomato

Sauce, Sautéed Peppers, Fresh Herbs
RUSTICO PENNE PASTA Tomato Sauce, Spinach, Fresh Mozzarella, Grated Parmesan 

CHIPOTLE CREAM  PENNE PASTA Chicken, Shrimp, Andouille Sausage 
JERK CHICKEN WINGS Mango Buttermilk Sauce served with Baked Macaroni & Cheese

PAN SEARED CHICKEN BREAST Basil Cream Sauce served with Caribbean Rice
GRILLED BABY LAMB CHOPS Rosemary Jus served with Mashed Potatoes

SALMON FILLET (Pan Seared or Blackened) Lemon Butter Aioli, Mashed Potatoes

All food and beverage must be consumed on-site. The Park has a cashless payment system. We only accept credit card payments (American Express,
Mastercard and Visa). However, in order to maintain the highest level of service, we ask that checks be split between no more than 2 methods of payment
per table. A 20% service charge is included on all guest checks. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.

$60+ 10% Tax & 20% Service Charge

STARTERS
THE PARK SALAD  Mixed Field Greens, Grape Tomatoes, Dates, Dried Cranberries, Balsamic

Vinaigrette, Crumbled Blue Cheese, Candied Pecans 
CAESAR SALAD Chopped Romaine, Caesar Dressing, Grated Parmesan Cheese, Croutons

SPINACH ARTICHOKE DIP Tortilla Chips

SAY LESS SANGRIA
Ketel One Peach & Orange Blossom, Minuty Rosé,

White Cranberry Peach, Fresh Fruit Finish

FITTED & FASHIONED
Edmonds Honor Bourbon, Angostura Bitters, Agave,

Fresh Orange Zest

PARK OLD FASHIONED
Makers Mark Bourbon, Angostura Bitters, Sugar, Fresh

Orange Garnish

WE BE ALL NIGHT
Tito’s Vodka, Borghetti Espresso Liqueur, Baileys Irish

Cream

DROP IT LIKE IT’S HOT
Lobos Tequila, Fresh Lemon, Agave, Grand Marnier

DESSERTS
BAKED APPLE CRISP 

BREAD PUDDING Myer's Rum Sauce


