PARASOL

Fire Roasted Pepper Salsa & Guacamole
Dried Tajin Corn, Tortilla Chips

Rock Shrimp Ceviche
Shaved Jalapefio-Onions, Purple Potato, Plantain
Chips, Lime, Peruvian Corn

Local Squash Hummus
Pine Nut Gremolata, Carrots, Cucumber
Baby Heirloom Tomato, Radish, Pita

Corn & Black Bean Empanadas
Mole Aioli, Chimichurri

Hand Breaded Chicken Tenders
choice of Buffalo, BBQ, or Creamy Herb Dressing

gerved wifh o cheice sf fries er-reph pruil

Local Catch Fish Skewers
Roasted Tomato-Fennel Salad, Citrus Vinaigrette,
Red Chimichurri

Sofrito Chicken Tacos
Flour Tortillas, Street Corn Salsa, Cotija, Cilantro

Cubano Sandwich

Smoked Pork, Crispy Salami, Pickles, Swiss,
Mojo Mayo, Cuban Bread

Jerk Chicken Quesadilla
Sweet Peppers, Jack, Pineapple Salsa, Sour Cream

Secret Sauce Burger
Bibb Lettuce, Tomato, Dill Pickle, Caramelized
Onions, American [ Add Bacon ]

Smoked Turkey BLT
Garlic Mayo, Smoked Bacon, Tomato, Lettuce
Swiss, Toasted Sourdough

Rock Shrimp Lettuce Wrap
Hearts of Romaine, Avocado, Sweet Pepper
Pickled Onions, Chili Lime Aioli

Kale & Baby Gem Caesar*
Gem Lettuce, Baby Kale,
Toasted Pine Nuts , Parmesan,
House Focaccia Croutons,
Lemon Caesar Dressing

Seasonal Salad
Chef's Seasonal Salad
Highlighting Local Ingredients

Spicy Tuna Poke Bowl*

Sushi Rice Cake, Avocado, Cucumber,
Radish, Seaweed Salad, Furikake,
Smoked Chili Dressing

Soba Noodle Salad
Garden Peppers-Carrots,
Snow Peas, Red Cabbage,
Sesame-Ginger Dressing

Add on: Shrimp
Skirt Steak, Chicken Breast

Side Salad

Seasonal or Caesar*
French Fries
Yuca Fries

Fresh Fruit

In the interest of providing impeccable service, we are a cashless establishment.
At Parasol a 20% gratuity will be added to all parties.
*Consuming raw or undercooked meats, eggs seafood, and shellfish may increase your risk for
foodborne illness, especially if you have certain medical conditions.



TO DRINK

Blueberry Bourbon Smash
Buffalo Trace Bourbon, Blueberry, Ginger Ale

Tea Garden Mai Tai
Mount Gay Silver Rum, Brugal 1888 Rum
Lime, Pineapple, Triple Sec, Orgeat

Demons Landing Lemonade
Grey Goose Vodka, Blueberry, Lemon, Lemonade

Strawberry Jalapefio Margarita
Astral Blanco Tequila, Triple Sec, Jalapefio,
Watermelon, Lime

The Pink Parasol
Ketel One Vodka, Lime, Coco, Guava,
Coconut Water

Jeio, Prosecco
Italy

Taittinger “La Francaise”, Brut
France

Tolrmaresca Calafuria, Rosé
Italy

‘The Callie’, Sparkling Rosé

California

,(7ttmeir Alto Adige, Pinot Grigio
taly

The Crossings, Sauvignon Blanc
New Zealand

Kali Hart, Chardonnay

Monterey, California

The Four Graces, Pinot Noir
Willamette Valley, Oregon

Chateau Ste Michelle “Mimi”, Cabernet
Columbia Valley, Washington

Passionfruit Paloma
Casamigos Blanco Tequila, Grapefruit Soda, Lime
Passionfruit

Mango Mojito
Bacardi Rum, Ginger Ale, Mango, Simple
Lime, Mint

FROZEN

The Vinoy Colada
Mount Gay Silver Rum, Pineapple
Pifia Colada

Strawberry Watermelon Daiquiri
Bacardi Rum, Strawberry, Watermelon

Michelob Ultra Lager

Modelo Pilsner

3 Daughters Beach Blonde Ale Blonde
Green Bench Sunshine City /rPA
Seasonal Draft

Miller Lite Pilsner

Blue Moon Wheat Ale
Coors Light Lager
Yuengling Lager

Corona Extra Lager

Dos Equis Lager

Cigar City Jai Alai /PA
Heineken 0.0 Lager 0% ABV

High Noon Pineapple or Watermelon




