
Parnell’s
Brunch MenuBrunch Menu

STARTERS

SALADS

SOUP OF THE DAY......................................................................
TOMATO BISQUE & GRILLED CHEESE..............................
FRENCH ONION SOUP
With Melted Swiss Cheese and Crouton........................................... 
BEEF CHILI
Onions, Shredded Cheese, Tortilla Chips......................................... 
MUSSELS & CLAMS
Garlic Herb Broth, Crusty Baguette................................................. 
SHRIMP & VEGGIE DUMPLINGS
Steamed Or Fried, Scallion Soy Sauce & Mustard........................... 
CHICKEN QUESADILLA
Grilled Chicken, Roast Corn, Black Beans, Salsa, Shredded 
Cheese, Flour Tortilla Served With Guacamole And Sourcream..... 
BREAKFAST NACHOS
Baked Tortilla Chips w/ Chorizo Sausage, Chili, Shredded 
Cheddar Jack Cheese, Jalapenos, Eggs Sunny Side Up...................

  $900 
$1500

$1100

$1800 

$1800 

$1600 

$1800

$1800

CAESAR SALAD
Crisp Romaine, Garlic Croutons, Pecorino,
Creamy Caesar dressing.......................................
SPICY CHICKEN COBB
Bacon, Blue Cheese Crumbles, Avocado, 
Hard Boiled Egg, Baby Greens, Vinaigrette.........
GRILLED SALMON FILET
Green Beans, Diced Red Bliss Potato, Tomato, 
Hard Boiled Egg, Red Onion, Lemon Garlic 
Dressing..................................................................
BLT CAESAR SALAD
Romaine Leafs, Croutons, Crisp Bacon, Vine Tomato, 
Parmesan Flakes, Eggs over Easy.................................

MIXED GREEN SALAD
With Vinaigrette Dressing....................................
PARNELL’S RANCH SALAD
Iceberg Lettuce, Tomatoes, Shaved Red Onion, Crisp 
Bacon, Ranch Dressing................................................
CHILLED SESAME SEED 
CRUSTED TUNA
Baby Greens, Pickled Onions, Shaved Carrots, 
Cucumber, Tomato, Soy Vinaigrette....................

$1500

$2200

$2800 

$1800

$1200

$1600

$2900

LEMONADE MIMOSA 
Sparkling Champagne, Lemonade, 
Fruit Garnish..................................................... 
BELLINI
Prosecco, Peach Puree, Garnish ....................... 
SAUVIGNON BLANC PUNCH
Prophecy Sauvignon Blanc, Aperol, Grapefruit 
Juice, Fresh Squeezed Lemon, Simple Syrup, 
Club Soda........................................................... 

GRILLED CHEESE BLOODY MARY 
With Crisp Bacon, Your Favorite House Blend 
Bloody Mary Recipe with Grilled Cheese Wedge  
and a Slice of Crisp Bacon...................................... 
BREAKFAST MARTINI
Tangueray Gin, Grand Manier, Lemon Juice, 
Marmalade ............................................................
PAINKILLER
Rum, Pineapple and Orange Juice, Cream of 
Coconut, Nutmeg....................................................

Brunch  Cock t a i l sBrun c h  Cock t a i l s

$1300

$1400

$1400

$1500

$1400

$1400



BUTTERMILK CRISPY CHICKEN SANDWICH
Spicy Cherry Peppers, Old Bay Aioli, Spinach, Sesame Potato Roll...

CHICKEN & WAFFLES
With Pecan Maple ............................................................................... 

CAPRESE SANDWICH
Fried Egg, Ham, Tomato, Fresh Mozzarella, 
Balsamic Glaze, English Muffin........................................................... 

FRENCH TOAST 
Blueberry And Strawberry Jams, Cinnamon Whipped Cream..........

BELGIAN WAFFLES
With Fresh Fruit and Melted Pecan Butter ....................................... 

SLOW BRAISED BBQ BRISKET OF BEEF SANDWICH
Caramelized Onions, Melted Cheddar Jack Cheese, Texas Toast, 
Coleslaw....................................................... .......................................

QUICHE LORRAINE
Served with Baby Arugula, Feta Cheese, Tomato Salad ..................

PATATAS BRAVOS CASSEROLE
With Chorizo, Black Beans, Peppers, Onions, Egg Any Style, 
Chipotle Crema...................................................................................

BRUNCH PLATES
All Brunch Plates Served With Country Style Home Fries Or French Fries 

PARTIES OF 6 OR MORE 18% GRATUITY WILL BE ADDED

CLASSICS
FISH & CHIPS

Beer Battered Cod, Fries, Jalapeno Slaw, 
Tartar Sauce.... $2300
SHEPHERDS PIE

Ground Angus Beef, Peas, Carrots, Onions, 
Savory Gravy, Mashed Potato Crust ....$2300

CHICKEN POT PIE
Roast Chicken, Root Vegetables, Sweet Corn 

And Peas, Cream Sauce, Flaky Pastry Crust..... $2300
SMOKED SALMON PLATTER 

Brown Bread, Red Onion, Capers, Lemon, Cream 
Cheese and Baby Green Salad........ $2300

Bacon............................................... 
Fried Egg.......................................... 
Avocado..........................................  

ADD
ONS

$300 
$300
$300

EGGS ANY STYLE 
Bacon And Irish Sausage, Grilled Tomato, Mushrooms, Toast...........

MAKE YOUR OWN OMELETTE
Choice Of 3 Fillings: Bacon, Cheese, Tomato, Onions,
Mushrooms, Peppers..........................................................................

STEAK AND EGGS
Grilled NY Sirloin, 2 Eggs Any Style, Grilled Tomato, Mushrooms...

CORNED BEEF & HASH
With Soft Poached Eggs ................................................................................. 

EGGS BENEDICT 
2 Poached Eggs, Smoked Ham, Hollandaise Sauce, English Muffin. 
Please choose:

Traditional..................................................................................................
Florentine/Spinach................................................................................
Smoked Salmon.....................................................................................

BREAKFAST BLT 
Toasted Sourdough, 2 Fried Eggs, Crisp Bacon, Lettuce, Tomato, 
Avocado, Chipotle Aioli.................................................................................. 

THE PUB BURGER 
Angus Beef, Choice Of Cheese, Sesame Potato Roll, Tomato, Onion,
Lettuce, Pickle.................................................................................................

$1900 

$1800

$2200

$1800

$1800
$1800
$2000

$1700

$1900

$1900

$1800

$1900

$1700 

$1800 

$1900

$1800

$1800

Allergen information for menu items is available. Ask our server for details.


