STARTERS + SHARES
Seafood Deviled Eggs

smoked salmon & wasabi tobiko caviar

795

Basket of Fries

shoestring 595

fresh raw tuna, sesame, tamari, ginger, spicy aïoli, radish, daikon sprouts

1595

Buttermilk Fried Calamari

lemon, fresno chilies, basil aïoli

1295

House Smoked Pork Ribs

achiote rub, guava barbeque sauce, cumin roasted cashews, cilantro

1395

Chicken Mac n’ Cheese

fontina, parmesan, chicken breast meat, three cheese blend, truffle oil

1025

salsa verde, toasted pistachios, nigella seeds, grilled pita bread

1295

Ahi Tuna Poke

Park Chicken Wings

sweet potato 795

truffle parmesan 995

shishito peppers, ginger vinaigrette, scallions, garlic

Pistachio & Chickpea Hummus

995

SOUP + SALADS
Pacific Clam Chowder

manila clams, celery, potatoes, hickory smoked bacon
		
		
sourdough bowl - 995 cup - 695

Baby Kale Salad*

charred cauliflower, mushrooms, pine nuts, pickled shallots,
parmesan, sherry vinaigrette

1195

Green Goddess Chicken Salad

chopped romaine, endive, cucumber, olives, red onion, feta cheese,
jicama, fresh peas, green goddess dressing

1575

Park Poached Salmon Salad

chilled poached fresh salmon, greens, pickled gold raisins, toasted pecans,
soft hen egg, creamy pepper dressing

2195

Classic Caesar

house made caesar dressing, white anchovies,
garlic croutons, parmesan cheese

1295

Salad Additions

poached chicken +795

poached shrimp +925

poached salmon +1095

CHALET FAVORITES
Seafood Linguini Provencal

clams, mussels, shrimp, garlic, olive oil, tomatoes, white wine

2395

crispy fries, watercress, carmelized shallots and herb butter

2395

Chalet Fish Tacos

flour tortillas, fresh catch, mango tomato salsa, harissa crema,
chips & guacamole

1895

Riptide Red Ale Battered
Fish + Chips

local rock cod, tartar sauce, french fries, cole slaw

1895

freshly cooked Maine lobster, tarragon aïoli, malt vinegar slaw,
toasted brioche torpedo roll, chili-lime chips

2395

Flatiron Steak + Frites

Maine Lobster Roll

BETWEEN THE BREAD

Served with house pickled vegetables & choice of green salad or fries.
If you would like an udi’s gluten free bun, +2

Grilled Teriyaki Albacore Tuna

fresh albacore tuna, wasabi aioli, cucumber slaw

1695

Park Burger

butter lettuce, tomato, pickle, onion, chalet special sauce

1495

Poblano Burger

grilled poblano peppers, pepper jack cheese, mashed avocado, chipotle aioli

1695

Ocean Beach Burger

american cheese, sliced grape tomatoes, bacon jam, arugula, garlic aioli

1595

Fried Chicken Sandwich

buttermilk brined crispy chicken breast, jalapeno slaw, spicy aioli

1595

Pulled Pork Sandwich

smoked bbq pork shoulder, bacon aioli, cabbage slaw

1495

Hog Burger

pork + beef patty, house smoked bbq pork shoulder, white cheddar,
bacon aioli, cabbage slaw, crispy onion strings, b&b pickles

1595

Brewers Veggie Burger

spent-grain + oat + farro patty, grilled greek halloumi cheese,
onion strings, oven dried tomato, tahini sauce

1595

add cheese, avocado or bacon +195

WHERE THE PARK MEET S THE PACIFIC
*Contains Nuts. Please note: A 5% surcharge will be added to your bill to support SF Employer Mandates.
Consuming raw or under-cooked meats, poultry, shellfish or eggs may increase your risk of food borne illness.
Park Chalet is not responsible for lost, damaged or stolen items. Please do not leave valuables in your car... REALLY!! We are happy to store the items for you.

