drinks on the back P

PKWY TAVERN

CENTENNIAL

appetizers

sandwiches & wraps

served with choice of side

fried mozz 14 buffalo chicken sandwich 13
fresh mozzarella tossed in panko and parmesan cheese P KWY f ° fried chicken tossed in buffalo ranch sauce, lettuce, marinated
and served with marinara sauce, made in-house t tomatoes and mozzarella cheese. served on a brioche a bun.
avo rl es available as a wrap
retzel with beer cheese 12 . .« 2 . Y
gant warm pretzel served with beer cheese sauce quesadilla 12 100z center cut sirloin* 25 chicken parmesan 18 b!t ' 12
cheddar cheese, mozzarella cheese and pico mashed potatoes, grilled asparagus, spicy marinara, fresh mozzarella, herb linguine, thlck-cut.bacon, tomato, arugula and avocado-lime

PKWY nachos 15 de gallo in a flour tortilla. served with salsa cowboy butter shaved parmesan and fresh oregano mayonnaise on focaccia bread

illa chi il i jasaddigidcamale S1ehoice'of erilled california chicken sandwich 15
tortilla chips, hatch chili queso, black beans, sliced roja ‘a o = ° N
jalapenos, pico de gallo, salsa verde, sour cream. chicken, pulled pork; birria, $2 steak herb qrusted salmon 24_ Sh‘rlmp Scampl 1? : grilled chicken breast with bacon, swiss cheese, guacamole,

hoi f, illed chick ’ led i( birria, $2 steak . potato hash with bell peppers and red onions, seared shrimp, lemon basil & white wine lettuce, tomatoes and onion. served on a brioche bun.
cholce of grifled chicken, pufled pork, birra, ;58tca proteln bowl ' 14 grilled asparagus and lemon pesto sauce sauce, grape tomatoes, asparagus and available as a wrap
H LT spanish rice, black beans, cheddar cheese, pico . angel hair pasta g
buffalg zaU|l!ff|°W9F'h = 9 de gallo, sour cream, guacamole. choiceof  Chile-rubbed pork chop 19 i philly cheesesteak 14
tempura-frie cauliriower with sliced celery an grilled chicken, pulled pork, birria, $2 steak 140z bone-in pork chop served with mashed fish & ChIpS 17 bell peppers, onion, hatch chili queso
a buffalo ranch drizzle yukon gold potatoes and asparagus beer-battered cod, french fries, coleslaw att melt 14
. 140z ny strip* 34 and tartar sauce patty
H H H Il beef patty, lized onions, swiss ch d
buffalo ('thICken eggrolls 12 served with mashed yukon gold potatoes, chicken peSto Ilngu"“ 15 . iOOgeisIZi dzrzasg?:e;e riIOI:I(:I):(S)uSr\cIiV(;ZS (;1 eesean
blackened chicken, mozzarella, cheddar che.ese, asparagus and cowboy butter tossed in pesto sauce with romano chicken, chicken ﬁngers gong g
red bell pepper and buffalo sauce. served with . . crispy prosciutto and arugula. served with 5 piece 14/10 piece 28 turkey club 15
buffalo ranch sauce 160z COWbOY cut rlbeye 44 focaccia toast hand-breaded chicken tenders with fries, sliced turkey topped with swiss cheese, bacon, lettuce,
h b " served with mashed yukon gold potatoes, celery and carrots. served plain or tossed in marinated tomatoes, spicy mayo on toasted wheat bread.
c eg:ef urger edgg,ro S 12 asparagus and cowboy butter choice of sauce: sweet bbg, nashville hot, available as a wrap
ground beef, caramelized onions, buiffalo, sy hili "
pickles, american cheese, bistro sauce steakhouse burger 14
american cheese, thick-cut bacon, lettuce, tomato and bistro sauce

brussels sprouts 8 street tacos = . *

o . ] ) mushroom & swiss burger 12
gthUJatng-h{nz g:aze, (;Iaramellzed served in three warm corn tortiljas seared mushrooms, grilled onions, swiss cheese, peppercorn aioli
onions, toasted almonds .

cuban sandwich 16

beer-brined chicken wings 16
served with sweet chili or buffalo, sweet chili,
nashville hot or sweet bbq

pulled pork sliders 10

pulled pork, bbq sauce, pickles, crispy onions

cheeseburger sliders 12
grilled onions, american cheese, pickles,
ketchup, mustard

loaded tater tots 12

tater tots, hatch chili queso, diced tomatoes,

green onions, chipotle ranch. choice of grilled h lad 7 candied pecans and italian dressing tomatoes, onion StF?WS, cotija cheese godiva double chocolate cheesecake 12
chicken, pulled pork, birria, $2 steak ouse saia and smoky chipotle ranch R

romaine lettuce, tomatoes, cucumbers, bacon kale caesar salad 8 brownie sundae 7

bits, cheddar cheese and croutons, served marinated kale, romaine lettuce, crispy herb'crusted Sa|m0n salad 17 freshly baked chocolate brownie, vanilla ice cream,
with choice of ranch, blue cheese, balsamic, prosciutto, grape tomatoes, shaved parmesan, field greens, romaine lettuce, cabbage, sliced chocolate caramel sauce, pecans
*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may caesar or italian dressing focaccia croutons tossed in caesar vinaigrette  asparagus, grape tomatoes, red onion, toasted
increase your risk of foodborne illness especially in the case of certain medical . . h bbl 8
conditions. Please be sure to notify your server of any allergies or dietary Wedge Salad 8 t t & " Z£same dressmg' ?hoeStrmg pOtatoes and peac Co er . . .
restrictions you may have prior to ordering. +May contain tree nuts or sesame iceb lett b bl h omato mozzarelia cotija cheese house-made peach cobbler with vanilla ice cream,
seeds. Please notify your server if you are allergic to either of these ingredients Iceberg lettuce, bacon, blue cheese, ca prese 10 caramel sauce and powdered sugar
LT Lighter Fare grape tomatoes, chopped egg summer tomatoes, spring mix, toasted
caramel flan 8

carnitas
salsa verde, pickled
onions, cilantro

fish

tempura-battered fish, mixed cabbage,
pico de gallo and cotija cheese

quesabirria
guaijillo braised beef, mozzarella cheese,
consommeé, pickled onions and cilantro

soup & salads.

add grilled chicken $5 or steak $7

dijonaisse, pulled pork, black forest ham, pickles, swiss cheese

sides

clam chowder 6
topped with bacon and green onions.
served with oyster crackers

harvest salad 15
grilled chicken, iceberg lettuce, arugula,
red apple, tomatoes, blue cheese crumbles,

almonds,extra virgin olive oil, basil pesto
and balsamic drizzle

grilled steak salad* 17
iceberg lettuce, romaine lettuce, cabbage, corn
and poblano relish, black beans, cheese blend,

french fries e mashed potatoes e grilled asparagus
tator tots e chips & salsa ¢ side salad ¢ spanish rice

desserts

served with fresh mint



signature cocktails

PKWY TAVERN
CENTENNIAL

strawberry mojito 12
bacardi rum, strawberry, starry and mint be e r e n u i n e B R EA |'< I:AST M E N U
PKWY mule 12 m W available 8am — noon
tres74 blanco, pomegranate syrup, ginger beer and bitters
R o glass/bottle hot h hick bi its & 16
meXxican candy o HoUSE FAVORITE 14 - Spa rkli ng ot honey Eervigwiﬁr;r’eak:afﬁgt:‘ . Ose B gravy
tanteo habanero tequila, watermelon and scan here to view liffb -
sweet & sour with a chamoy and tajin rim 200+ b wycli rut 6/22 steak & eggs* 20
our + beers sparkling, ca 80z sirloin, breakfast potatoes, two eggs any style and choice of toast
peachtpilomah (I e summer water 8/29 classic breakfast* s
new amsterdam peach, peach syrup, lime and orange juices . . rosé, ca W tyle, b breakfast
and liquid death grave fruit with a tajin rim and orange slice selection varies lamarca 9/33 s sgzaic,: anadczao(ii;s;it reaites
creamsicle spritz 14 by location prosecco, ltaly build-your-own omelette 10
aperol, la marca, and orange creamsicle ghost® energy choose 3 ingredients from below.
” .50/ea. Served with breakfast potatoes
fire starter 14 Wh Ite meats: bacon, sausage, prosciutto, ham
libu, fireball, gi beer, li d pi le iui veggies: tomato, onion, bell peppers, mushrooms, asparagus cheeses:
malibu, fireball, ginger beer, lime and pineapple juices z e ro p ro Of (I:‘:Igrgosnenay . 6 american, swiss, fresh mozzarella
’ thick-cut french toast 10
Canyon road 6/22 fresh berry compote, anglaise and whipped cream
white zinfindel, ca chila uiles* 10
Saratoga Spring Water 160z/280z 5/8 thl to b ° -d d + esperto 9/33 tortilla chips, salsa verde, souflcream, cotija, 2 sunny side up eggs,
a etic reWIng upsiae dawn pinot grigio, italy cilantro. choice of grilled chicken, pulled pork, birria, $2 steak
liquid death 5 iica mi seaglass 9/33 ogart parfait 7
lime, sparkling, grave fruit atle.tlca .rnICh.eIada . pinot grigio, italy frzh b§rry comlr?ote and granola
athletic brewing mexican-style copper non alcoholic beer, R
ghost® energy 6 lime juice, cilantro, worcestershire, tobasco, tajin rim klm crawford 12/44 breakfast burrito 13
orange creamsicle, tropical mango R sauvignon blanc, new zealand pork sausage, bacon, scrambled eggs, pico de gallo, tomatillo
g AL, g brOOklyn SpeCIal effects la crema 14/52 sauce, cheddar cheese, tater tots in a warm flour tortilla with
red bu|| 7 o chardonnay, ca a sour cream drizzle.
T e sam adams just the haze cinnamon apple pancakes 12
soda 2 t ro pi C al mUI e red cinnamon bak.ed apples, pecan streusel and vanilla glaze
. L . . tropical mango ghost® energy, lime juice and bitters chicken & waffles 16
pepsi, diet pepsi, starry, lemonade, dr. pepper, ginger ale house 6 belgian waffle, hand breaded chicken tenders, maple syrup
coffee 3 tiki fizz* cabernet, ca strawberries & cream waffle 14
cranberry juice, orgeat, bitters and soda water daou 14/52 belgian waffle, macerated strawberries, vanilla cream
tea 3 with a cherry and lime
, cabernet, ca blueberry pancakes 12
hot or iced meiomi 14/52 blueberry sweet crea?m pancakes, blueberry
pinot noir, ca syrup, whipped cream
justin 16/62 breakfast biscuit sandwich* 12

*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your

cabernet, ca

fried egg, thick cut bacon, sausage patty, american
cheese and breakfast potatoes

avocado toast 9

risk of foodborne illness especially in the case of certain medical conditions. Please be sure to
notify your server of any allergies or dietary restrictions you may have prior to ordering. +May
contain tree nuts or sesame seeds. Please notify your server if you are allergic to either of these
ingredients LT Lighter Fare

seven grain toast with smashed avocado, cilantro, and lime.
topped with a salad of arugula, lemon, cucumber, tomato,
and red onion. add an egg* for $3

Co. nn eCt ﬂﬂd‘ @pkwytavern
Wi t h us pkwytavern.com




