PARK PLACE
\2 ¢+ PRIME + 2

COCKTAILS

Hugo Spritz 17 Doli 16
st-germain elderflower liqueur, caposaldo prosecco pineapple infused teremana blanco tequila

lime, mint bergamot, citrus oil

Tequila Spritz 16 Espresso Martini 16
espolon blanco tequila, grand marnier, chinola tito’s handmade vodka,

passion fruit liqueur, prosecco, vanilla bean bitters caffe borghetti espresso liqueur, espresso

Prime Manhattan 18 Mai Tai 16

michter’s rye, longbranch bourbon, house vermouth mount gay rum, cointreau, orgeat, pineapple, lime

black walnut bitters, orange bitters

SIGNATURE OLD FASHIONED

The Smokehouse 28
smoked old fashioned with russell’s reserve single barrel
rye, hickory-smoked vanilla, angostura bitters, orange oil

Margarita 18 Prime Star Martini 16
patroén silver tequila, lime, agave ketel one vodka, chinola passion fruit liqueur, vanilla

lime, prosecco sidecar
Park Place Prime Paloma 17
don julio blanco tequila, ancho reyes chili liqueur Blueberry Lemon Drop 16
fever-tree sparkling pink grapefruit soda, lime grey goose le citron vodka, cointreau, blueberries

lavender, lemon
Cosmopolitan 17
grey goose vodka, grand marnier, cranberry Strawberry Mule 17
lime, orange rémy martin v.s.0.p cognac, strawberry

ginger beer, plum bitters

RAW BAR

% Dozen Oysters on the Half Shell 22
roasted black peppercorn cocktail
champagne mignonette

Crab Stack 30
jumbo lump crab, avocado, cucumber, edamame
lemon pepper remoulade

1% Dozen Clams on the Half Shell 22

roasted black peppercorn cocktail Build Your Own Chilled Seafood Platter

choose your favorites:

Shrimp Cocktail 24 local clams 3.50 each
roasted black peppercorn cocktail, house mustard local oysters 3.50 each
jumbo shrimp 6 each
half lobster 38

Crispy Calamari 21
cherry peppers, lemon, marinara

Cherry Pepper Crispy Shrimp 22
grilled lemon, calabrian chili aioli

APPETIZERS SOUPS & SALADS

Classic French Onion 17
Crab Stuffed Mushrooms 30 house beef bone broth, caramelized onions
lump crab, fontina cheese, meyer lemon aioli gruyere, provolone

Chef's Seasonal Soup Selection 14
Korean Wagyu Meatballs 22 The Prime Wedge 17
spicy bulgogi glaze, crispy vermicelli baby iceberg, heirloom tomatoes, egg, pickled

onions, nueske’s bacon lardons, maytag blue crumble
Scallops & Bacon 24 Caesar 17
pan Sefimd sFallops, butcher’s cut bacon hearts of romaine, crispy capers, pecorino romano
onion jam, citrus beurre blanc grana padano, white anchovy, brioche croutons

Park Place Salad 18

Butcher’s-Cut Bacon 20

romaine, cucumbers, black olives, cherry tomatoes
peppered bourbon-maple glaze

red onion, red wine vinaigrette

Meatball Salad 22
homemade meatball, park place salad, scoop of ricotta

Consumption of raw or undercooked foods such as meats, poultry, seafood, shellfish, or eggs may increase your risk for food-borne illness. Please inform your server of any allergies or dietary restrictions as menu items may contain ingredients not listed.



