
 

Parise’s Lunch Menu 
Chef Parise’s Signature Favorites 

3 Local open charred pork chops with a mountain apple glaze  8.5 

Chicken Parmesan, Parise style with fresh pasta   8.5  

Char grilled, herb marinated chicken breast   8.5 

New American Meatloaf with our own red wine brown gravy  8 

Angus NY Strip steak    15 

Country fried chicken strips with homemade pepper gravy  8.5 

Char grilled chopped steak with grilled sweet onions and homemade gravy   9 

Traditional spaghetti and meatballs with garlic bread and salad   7.5  (no sides) 

****Above served with 2 of our homemade sides**** 

Sides: Local in season vegetables, Country green beans, Mashed potatoes, Local 
pickled beets, Apple sauce, Homemade Coleslaw, Side salad   [ $2 ala carte ] 

100 %, ½ Pound Angus Beef Burgers 

All American- L T O, with our famous burger sauce served on a corn husk roll.   
7.5. w/ Cheese  8 

The Italian- with Parise’s marinara sauce and fresh mozzarella cheese   8.5 

The Baby Blue- Maytag Blue Cheese, grilled apple wood smoked bacon, and grilled 
Vidalia onions   8.5 

All natural turkey burger   8.5 

Parise’s Bistro Salads 

Classic Greek Salad with fresh feta kalamata olives and our own Mediterranean 
dressing   8 

The Great Chef Salad- with ham and turkey   8.5 

Grilled chicken salad old school   8.75 

Classic Caesar   8.50 
 

Bistro Creations 
 

Gyros (lamb or chicken) platter 9.5-  sandwich-  7.5 
 

Roasted Chicken salad sandwich  7.25 
 

The American B L T   6.75 
 



Grilled Smoked Sausage Sandwich- On grilled rye bread with mustard and Chef 
Parise’s, Ciccia Cabbage. (Spicy)    8 

 
The Philly cheese with a twist [chicken or beef]    7.5 

 
Chicken salad cold plate with potato salad, Cole slaw, cheese, tomatoes and 

pickles   7.25 
 

****All bistro creations come with your choice of, fries or potato chips**** 
 

ASK YOUR SERVER, WHATS FOR DESSERT?!!?! 
BEVERAGES: COFFEE, ICE TEA, HOT TEA, HOT CHOCOLATE, MILK, PEPSI, DIET PEPSI, 

1.9 
 


