SOUP OF THE DAY (seasonal)............................................................................................................................cup 4.00...........bowl 6.00
SHRIMP AND BACON QUESADILLA sautéed shrimp, tomatoes, bacon, red onions, cilantro, with salsa & sour cream......................... 12.00
CHICKEN STRIPS crispy chicken tenders with French fries

.....

............................10.00

BONELESS BUFFALO WINGS hand-breaded (buffalo, BBQ or sweet chili) with ranch or bleu cheese, celery & carrots ..........

11.00

SLIDERS choice of buffalo chicken, reuben or angus burger on three mini buns..................................................................................11.00

wrap any salad in chipotle tortilla (add $1)
ASIAN CHICKEN mixed greens, red onions, carrots, celery, bell peppers, oranges, sesame ginger dressing & wonton strips
substitute shrimp for 3.00

13.00

STRAWBERRY SPINACH baby spinach, strawberries, toasted pecans, crumbled goat cheese & balsamic vinaigrette...........................11.00
add chicken for 3.00 | add shrimp for 5.00
SOUTHWEST CHICKEN CAESAR romaine, bell peppers, jicama, corn, queso fresco, poblano Caesar dressing & tortilla strips.............12.00
substitute shrimp for 3.00
MCCORMICK COBB romaine, diced grilled chicken, avocado, bleu cheese, egg, tomato, bacon & lemon thyme vinaigrette
substitute shrimp for 3.00

12.00

ROASTED BEET arugula and baby spinach, candied pepitas, blue cheese, sherry shallot vinaigrette and naval orange supremes........12.00
add chicken for 3.00 | add shrimp for 5.00

dressings: balsamic vinaigrette, poblano Caesar, creamy lemon thyme vinaigrette,
buttermilk ranch, sesame ginger, sherry shallot vinaigrette, honey mustard or bleu cheese

served with choice of French fries, market salad, onion rings (add $1.50),
sweet potato fries (add $1.50) or soup (seasonal)
MCCORMICK BURGER* ½ lb black angus, applewood bacon, pepper jack, onion ring & BBQ sauce on brioche

14.00

PARKWAY BURGER* ½ lb black angus, choice of cheese, tomato, onion, lettuce & pickle on brioche................................
CHICKEN MELT grilled chicken, Havarti, caramelized onions, herb aioli, lettuce and tomato on focaccia ....

..13.00
.......12.00

REUBEN corned beef, sauerkraut, 1000 island dressing & Swiss cheese on marble rye....

12.00

CUBANO roasted pork, black forest ham, Swiss cheese, dill pickle and mustard on a demi baguette

...........................

12.00

CLUB SANDWICH sliced turkey, black forest ham, bacon, lettuce, tomato & mayo on sourdough

13.00

TUNA MELT albacore tuna salad, celery, onion, sliced tomato & American cheese on grilled whole wheat

12.00

BUFFALO CHICKEN WRAP breaded chicken, wing sauce, shredded lettuce, crumbled bleu cheese & buttermilk ranch

........11.00

DELUXE GRILLED CHEESE aged cheddar on grilled sourdough with tomatoes and your choice of turkey or black forest ham

10.00

JUMBO MCCORMICK DOG ¼ lb beef frank on challah bun with choice of sweet relish, onion, cheddar cheese & sauerkraut

10.00

TURKEY BLTA turkey, bacon, lettuce, tomato, avocado & roasted garlic aioli on focaccia

13.00

CHEF S CHICKEN SALAD roasted chicken, celery, onion, dried cranberries and honey mustard dressing in a wrap or on a croissant

11.00

CHEF S SPECIAL (seasonal)

.................................................Market

GREEN CHILE MAC grilled chicken, roasted green chiles, aged cheddar sauce & toasted bread crumbs

....

.......11.00

3 EGG OMELET choice of three fillings, served with fruit and toast
...12.00
black forest ham, applewood bacon, chorizo, pork sausage, turkey sausage, tomato, avocado, mushroom, squash, onion, zucchini,
bell peppers, spinach, green chiles, cheddar, American, provolone, pepper jack or Swiss cheese. Extra items (add 1.50 each)
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
A 20% gratuity is added to parties of six or more. To best serve our guests, split checks are not permitted.
No substitutions please. Please refrain from using your cell phone in the dining room.

