
CHARCUTERIE BOARD 19 

assorted thinly sl iced local cured meats, 

marinated ol ives,  burrata cheese,  

s l iced art isan bread

CHEESE PLATE 17 

local cheeses,  quince chutney,  dr ied fruits , 

marcona almonds,  herb crackers

TUNA POKE 16 

f resh avocado,  red chi l i ,  green onions,  

soy sauce,  micro ci lantro,  wasabi  a iol i ,  

cr ispy wontons

CLASSIC BUFFALO WINGS 14 

blue cheese dip,  carrots,  celery st icks

SMALL BITES

KALE SALAD 14 

marcona almonds,  parmesan cheese, 

cr ispy bacon,  di jon vinaigrette

BEET SALAD 14 

roasted beets,  wi ld arugula,  orange segments, 

goat cheese,  toasted pepitas,  

champagne vinaigrette

CLASSIC CAESAR SALAD 15 

romaine lettuce,  parmesan cheese,  

croutons,  caesar dressing 

ADD CHICKEN 5 / PRAWNS 8

THAI STEAK SALAD 16 

mixed greens,  shredded green papaya, 

sweet soy-l ime vinaigrette,  thai  basi l ,  f resh mint , 

red bell peppers,  cr ispy r ice noodles

SALAD

MARGHERITA PIZZA 16 

mozzarella cheese,  roasted tomatoes,  fresh basi l 

ADD CHICKEN 5

WILD MUSHROOM PIZZA 18 

mozzarella cheese,  arugula,  truff le oi l

PIZZA

TENDER FRIED CHICKEN SANDWICH 16 

creamy chipotle apple-cabbage slaw,  

f rench fr ies,  dutch crunch rol l

THE PARK CENTRAL BURGER 18 

8oz cert i f ied black angus beef,  cheddar cheese, 

bacon,  french fr ies,  br ioche bun  

ADD FRIED EGG 2

GRILLED CHEESE SANDWICH  

& SOUP OF THE DAY 15 

parmesan,  butter,  aged cheddar,  

br ie cheese,  texas toast

TURKEY CLUB 15 

crispy bacon,  lettuce,  tomato,  wheat toast 

avocado,  house made chips

SANDWICHES

ROASTED GARLIC TOMATO SPAGHETTI 17 

caramelized onions,  basi l ,  extra v irgin ol ive oi l , 

gr i l led bruschetta

PAN-SEARED SALMON FILLET 26 

mushroom-herb r isotto,  seasonal vegetables,  

basi l au jus,  gr i l led lemon

BEER-BRINED CORNISH GAME HEN 22 

wilted rainbow chard,  cranberry port  wine sauce, 

caramelized butternut squash

SONOMA RED WINE-BRAISED SHORT RIB 30 

mashed potatoes,  seasonal vegetables, 

 orange gremolata

ENTRÉES

NEW YORK CHEESECAKE,  

BERRY COMPOTE 9

CHOCOLATE TRUFFLE CAKE,  

FRESH BERRIES 9 

APPLE PIE,  VANILLA SAUCE 9

ALA MODE 2

DESSERT

Consuming raw or undercooked meats,  poultry,  seafood,  shellf ish or eggs may increase your chance of food-borne i l lness.

5% SURCHARGE ADDED FOR SAN FRANCISCO EMPLOYER MANDATES.

TAX AND GRATUITY NOT INCLUDED. 18 % GRATUITY AUTOMATICALLY ADDED TO PARTIES 6 OR MORE.

DINNER 5PM-10:30PM 

LUNCH 11 :30AM-2PM, M-F

PARK CENTRAL HOTEL  

SAN FRANCISCO


