STARTERS

JUMBO SHRIMP COCKTAIL 13

Classic Horseradish Cocktail Sauce

LUMP CRAB CAKES 13

Frisee Salad, Bacon Lardons, Citrus
Aioli

HUMMUS 9

Pita Bread, Celery, Carrots, Red
Pepper

FRIED CHEESE RAVIOLI 12

Pesto Cream Sauce

SOUP & SALAD

CAESAR SALAD &6

Classic Caesar Dressing, Garlic
Croutons, Parmesan Cheese

WEDGE SALAD 8

Danish Blue Cheese, Applewood
Smoked Bacon, Tomatoes, Ranch
Dressing

CRANBERRY FETA SALAD 7

Mixed Greens, Dried Cranberries, Feta

Cheese, Candied Walnuts, Balsamic
Vinaigrette

FRENCH ONION SOUP 7

Emmental, Gruyere & Parmesan
Cheeses

SPECIALITY
COCKTAILS

SWEETHEART SANGRIA 9

Freshly Muddled Strawberries, Fresh
Squeezed Lemonade, Saracco
Moscato

BE MY PEACH s

Godiva White Chocolate Liquor, Deep
Eddy’s Peach Vodka

KISS ME COSMO 10

Absolute Raspberry Vodka, Cointreau,

Lime Juice, Cranberry Juice

PARKERS

— BLUE ASH TAVERN —

Happy Valentine’s Day

ENTREES

Our Specialty — SLOW ROASTED PRIME RIB OF BEEF

Au Jus, Creamy Horseradish Sauce, Choice of one Side Dish
120z -29 160z - 34

FILET MIGNON

Charcoal Grilled, Béarnaise Sauce, Choice of One Side Dish
70z-34 100z -42

120z NEW YORK STRIP STEAK
Maitre de Butter, Choice of one Side Dish
34

SURF & TURF
Butter Poached Lobster Tail, Prosciutto Wrapped Tenderloin of Beef, Port Wine
Mushrooms
48

SEARED JUMBO SEA SCALLOPS

White Cheddar Grits, Grilled Asparagus, Roasted Tomato Puree
30

CEDAR PLANKED SALMON

Herb Roasted Potatoes, Green Beans, White Wine Butter Sauce
26

FLOUNDER MILANESE

Crab Stuffing, Polenta Cake, Saffron Cream, Tomato Oil
28

AMISH AIRLINE CHICKEN BREAST

Mashed Potatoes, Herbed Beurre Blanc, Tomato Jam
24

DESSERT

BRULEE CHEESECAKE
Parkers Award-Winning Classic New York-Style Cheesecake, Créme Anglaise,
Caramelized Sugar Topping
7

GODIVA CHOCOLATE GANACHE CAKE
Layered with Godiva Chocolate Liqueur, Chocolate Ganache Frosting, Berry Coulis,
Toasted Almonds, Whipped Cream

7

CHOCOLATE MOUSSE
Dark Callebaut Chocolate, White Chocolate Bowl!
7

**Happy Hour does not apply to this menu**



