
 

          Before placing your order, please inform your server if anyone in your party has a food allergy 
                   *Food items are cooked to order or served raw. Thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces the risk of foodborne illness 

 
 
 
SOUP  
 
 

SOUP OF THE DAY  9 
   ADD TINY CAESAR  5 
   ADD LITTLE HOUSE  5 
 

 

STARTERS 
 
 

TUNA TARTARE W/ AVOCADO 17 
STEAK & CHEESE EGGROLLS 16 
MACHO NACHO   15 
SALT & PEPPER CALAMARI 16 
BONELESS WINGS   10pc/20pc        12/18 
             -BUFFALO, HONEY BBQ 
LAMB LOLLIPOPS*  18 
JUMBO GRILLED SHRIMP  16 
STEAMED CLAMS  16 
TACOS     18 
           -TUNA, TILAPIA, or CHICKEN 
FILET TIPS*   18 
 
 

 

 

ENTRÉE SALADS 
 

SOUTHWESTERN CHICKEN  22  
Avocado, corn & pico, spicy ranch 
 

SEARED TUNA SALAD* 19 
Mesclun & Arugula, Wasabi Ranch 
 

FILET WEDGE*     26 
Crisp Iceberg, Gorg, bacon, tomato  
 

MIX ‘N’ MATCH SALAD* 17 
You’re the boss! 
 

 
SIDES 
 
PILE OF FRIES   9 
              -GARLIC PARM, CAJUN 

MAC-N-CHZ   12 
             -ADD PULLED PORK  5 
MASHED POTATO DUO  9 
CREAMED SPINACH  9 
SEASONAL VEGGIES  9 
HERB ROASTED POTATOS 9 
PARKER. PEAR SALAD  10 
CLASSIC HOUSE OR CAESAR 9 
FOCACCIA & HUMMUS  5 

  
 
SAVE SOME ROOM…. 

 
 
 

 
 

 

 
DAILY FEATURES  
  

CHICKEN & PASTA (L18 D26) 

Seared chicken, spinach, garlic & tomato, Cavatappi    
 

WILD MUSHROOM MEATLOAF  (L20 D28)  
Fresh ground veal, pork, and chuck  

 

“ROTISSERIE” CHICKEN (L21 D32)    
Roasted, white wine, lemon, capers, hot peppers    
 

FISH N CHIPS (L18 D24) 
House battered cod, crispy fries 
 

BUTTERNUT SQUASH RAVIOLI (L19 D28) 
Brown butter sauce, crispy shallots 

 

GRILLED CAJUN SALMON (L22 D34)    
Rice w/ zucchini, key lime aioli   
  

SPICY ORANGE CHICKEN (L17 D27) 
Tangy with heat, white rice, broccoli 

 

JUMBO LUMP CRAB CAKES (L23 D36) 
Hand-made Maryland style    

 

parker.  VODKA CREAM (L18 D26) 
Rigatoni, spinach, prosciutto, garlic    

 

SHRIMP VS CLAMS (L19 D30)   

Over Linguini, garlic & tomato, white wine broth    
 

 

BBQ PORK RIBS (34) 
Cooked slow, “fall off the bone” tender, Onion Rings  
 

PRIME RIB* (44) 
While it lasts!  Aged min 21 days, au jus, horseradish cream 
   

BONE-IN PORK CHOP* (38) 

Grill seasoned, apple & cranberry chutney, fingerling potatoes  

 

RIBEYE* (44) 
Heavily seasoned & Grilled. House sauces available 
 

FILET MIGNON* (46) 
Center-cut, lemon-pepper butter, frizzled onions  

 

BURGERS & SANDWICHES 
 

THE PARKER* (19) 
Chuck, short rib, porterhouse blend, cheddar, the works 
 

TURKEY CLUB (17) 
Grilled, cranberry mayo, jack cheddar, LT, bacon 
 

PULLED PORK (17) 
Tangy BBQ, fried onions, pickles, slaw, with sweet fries 
 

CLASSIC CHICKEN WRAP (17) 
Buffalo or Caesar, romaine, shredded parm, dressing 
 

FRENCH DIP (20) 
Slow roasted prime rib, thinly sliced, provolone, horseradish cream 
 

CRISPY CHICKEN SANDWICH (17) 
Light Fried, Spicy Slaw, tomato, avocado, provolone

       SEA SALTED CHOCOLATE CHIP COOKIES 

PEANUT BUTTER PIE    CREAMY KEY LIME PIE 

COCONUT CARROT CAKE   23 LAYER CHOCOLATE CAKE 



 

          Before placing your order, please inform your server if anyone in your party has a food allergy 
                   *Food items are cooked to order or served raw. Thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces the risk of foodborne illness 

 


