
brunch

GF  Gluten Free     V   Vegan
*This item is served raw or undercooked, or contains (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness

S T A R T E R S

Shaved carrot, red onion, cucumber, cherry tomato, citrus vinaigrette
Mixed Field Greens  GF/V   7/12

Caesar Salad   8/14
Baby romaine, cherry tomato, chopped bacon, house baguette

Baby Iceberg, crispy onion, chopped bacon, cherry tomato, blue
cheese crumbles, blue cheese dressing

Wedge Salad   15

Steak Salad  GF   21
Mixed field greens, tenderloin, jalapeño, radish, tomato, red onion,
cucumber, creamy ginger vinaigrette

Add chicken ($8), shrimp, ahi tuna* ($9), steak*, salmon* ($14) to any salad

S A L A D S

Seasoned fried chicken, spiced pecan syrup, fresh strawberry,
fried basil

Chicken & Waffles   18

PG Traditional*   14
Eggs your way, roasted potato hash, mixed fruit, toast
Choice of peppered bacon or sausage
Choice of wheat bread, Texas toast, rye or substitute GF English Muffin ($2)

Texas toast, pickled onion, sundried tomatoes, toasted pepitas,
feta cheese

Avocado Toast   12

Flat iron steak, bone marrow butter, two eggs, breakfast potatoes
Upgrade to Kobe Flatiron ($18)

Steak & Eggs   28

There will be a $4 split plate charge for all shared entrees
B R U N C H  E N T R E E S

S I D E S

Salt and pepper crusted pork riblets
PG Dry Ribs  GF   13

Classic deviled eggs, candied bacon, whole grain mustard, micro greens
Bacon & Eggs  GF   13

Agrodolce sauce, shaved parmesan
Brussels Sprouts  GF   13

House-made pork green chili
Pork Green Chili

Cup  7         Bowl  12

Spiced garlic tamari, chili flake
Shishito Peppers  GF   13

Blackened shrimp, roasted corn salsa, peppered bacon, goat
cheese grits

Cajun Honey Shrimp & Grits*  GF   18

Chorizo, seasoned potato, scrambled egg, onion, peppers, green
chili, fontina, smoked gouda, blistered pico, jalapeño crema,
cilantro salad 

Smothered Burrito   14

Texas toast, scrambled eggs, cheddar, bacon/sausage, smoked
tomato aioli, arugula

Breakfast Sandwich   15

Grass Fed Beef Burger*   18
House-made brioche, burger leaf, vine tomato, red onion, bacon-truffle
aoili, french fries

Add choice of cheese, avocado, sautéed mushrooms, caramelized 
onions, bacon, fried egg, green chili, gluten free bun ($2)
substitute side salad ($3), substitute truffle fries, sweet potato fries ($2)

Corned beef, sauerkraut, house-made 1000 island dressing, swiss cheese,
marbled rye bread

Reuben   17

House smoked & braised brisket, white cheddar, horsey bbq sauce,
confit onions, crunch hoagie roll

Smoked Brisket Dip   19

Sliced mozzarrella, tomato, basil, chicken breast, balsamic glaze
Caprese Chicken Sandwich   18

PG Omelette  GF   14
Onion, mushroom, tomato, spinach, topped with cheese blend
& pico de gallo
Add bacon, sausage, or chorizo ($2)
Smothered in PG green chili ($3)

Cinnamon Roll   8
House-made cinnamon roll, cream cheese frosting

L U N C H  E N T R E E S

Bacon  4

Sausage Patty   3

2 Eggs Anyway   4

Potatoes   5

Toast   2

English Muffin   2

Sweet Potato Fries   6

House Fries   6

D R I N K S

Single     10
Bloody Mary

Single     8     Flight   M/P
Mimosa

Wheatley vodka, pama pomegranate
liquor, lime juice, cane syrup, ginger beer,
champagne

Mule-Mosa  11

Irish whisky, Ryanʼs Irish cream, coffee
Irish Coffee  10Side of Fruit   3

Waffle   5

Truffle Fries  8

Side Salad   5

Breakfast potatoes smothered in PG green chili, cheese curds, two eggs,
jalapeño crema

PG Breakfast Poutine   14

House made biscuit loaf covered in house made sausage gravy, 
breakfast potatoes

PG Biscuits & Gravy   15



drinks
B U B B L E S                 G L A S S / B O T T L E

Borgo Magredo Prosecco (187ml bottle)

Italy
La Marca Sparkling Rosé (187ml bottle)

Italy
La Marca Prosecco
Italy
Mia Sparkling Moscato (187ml bottle)

Spain
Piper-Heidsieck Cuvée Brut
Reims, France
Schramsberg Brut Rosé
Calistoga, CA
Veuve Clicquot ʻYellow Labelʼ Champagne
Reims, France
Taittinger Brut
Champagne, France
Henriot Brut
Champagne, France

I N T E R E S T I N G  W H I T E
Roku Riesling
Monterey, CA
Giocato Pinot Grigio
Italy
Santa Margherita Pinot Grigio
Valdadige, Italy
Etude Pinot Gris
Carneros, CA
Aperture Chenin Blanc
Sonoma, CA
Aperture Sauvignon Blanc 
Sonoma, CA
Mohua Sauvignon Blanc
New Zealand

Château de Sancerre
France

C H A R D O N N A Y
Kendall Jackson Vintnerʼs Reserve
California
J. Vineyards
Monterey, CA
Quattro Theory
Napa Valley, CA
William Fevre Champs Royaux Chablis
France
Rombauer
Carneros, CA
Jordan 
Russian River Valley, CA
Cakebread
Napa Valley, CA

R O S É
Justin
Central Coast, CA
Leos Cuvée Augusta
France
Schramsberg Brut Rosé
Calistoga, CA

P I N O T  N O I R

C A B E R N E T  S A U V I G N O N
Franciscan Estate
California

Treana by Austin Hope
Paso Robles, CA

Justin
Paso Robles, CA

Frank Family Vineyards
Napa Valley, CA
Faust
Napa Valley, CA
Aperture
Alexander Valley, CA

Jordan
Alexander Valley, CA

Robert Craig
Howell Mountain Napa Valley, CA
Cakebread
Napa Valley, CA
Don Melchor
Maipo Valley, Argentina

Freemark Abbey
Napa Valley, CA

C O C K T A I L S
   Old Fashioned
Buffalo Trace - 14
Weller Special Reserve - 14
BYOBOF
(Build Your Own Barrel Old Fashioned)
Templeton Rye 6 Year PG Single Barrel - 14
Stranahanʼs Cask Strength PG Single Barrel - 15
Laws Four Grain PG Single Barrel - 15
Eagle Rare PG Private Barrel - 16
Weller Full Proof PG Private Barrel - 20

Mile High Manhattan   15
Laws Four Grain bourbon (our barrel pick), Antica Formula sweet
vermouth, Angostura bitters

6 P.M. in New York  15
A black Manhattan with amaro instead of sweet vermouth,
Angostura & orange bitters, Amarena cherry
Templeton 6 Year Parker Garage Barrel Select Rye

Classic Sazerac   14
Sazerac 6yr rye, Peychauds bitters, Herbsaint absinthe rinse,
lemon twist

Cask Strength Boulevardier   16
Stranahanʼs cask strength (PG barrel pick), Carpano antica
formula vermouth, Aperol, orange zest

Whisky Cider Smash   14
JP Wiserʼs Signature Series Canadian Whisky, fresh apple cider,
pure maple syrup, fresh lemon juice, cinnamon stick

Forbidden Sour  15
Heaven Hill Bottled-in-Bond bourbon, Pama pomegranate liqueuer,
fresh lemon, sugar

   Bees Knees
Honey simple syrup (sourced from our PG bees), lemon juice,
lemon garnish
Scapegrace Black Gin - 14
Barmen 1873 Bourbon - 14

Fire & Desire   14
Cinnamon whiskey, spiced pear liqueur, fresh lemon juice, dry
hard cider

Blood Orange Margarita   13
Monte Alban silver tequila, St. Elder blood orange liqueur,
blood orange purée, lime juice

Pomarita  14
Corazón Weller Bourbon Barrel Reposado, Grove Street cranberry
liqueur, fresh pomegranate juice, fresh lime, pomegranate arils
Casamigos Blanco - 16

Tequila Old Fashioned   16
Corazon single barrel añejo (aged in Eagle Rare barrels), blue
agave, Bittermens chocolate bitters, orange zest

The Cadillac Garage   16  
Corazón Weller Bourbon Barrel Reposado, Grove Street orange
liqueur, fresh lime juice, organic blue agave nectar, Gran Marnier
float

The Dirty Garage   14
Meili vodka, olive juice, served with your choice of regular or blue
cheese stuffed olives

Pineapple Seduction   14
Wheatley vodka, Amaretto, Tuaca liqueur, pineapple juice,
sparkling wine

Spicy Cucumber Martini   14
House infused cucumber & mint Wheatley vodka, fresh lemon juice,
jalapeño-fresno simple syrup

Coffee Break   14
Double Espresso Van Gogh vodka, vanilla vodka, Grind coffee
liqueur, Irish Cream

Blueberry Spritz   14
Van Gogh Açaí Blueberry vodka, Select aperitif, brut, fresh lemon
juice, sparkling water

    Citrus Rose  14
House-made grapefruit infused Wheatley vodka, blood orange
purée, simple syrup, lime juice

Gin & Elderflower Gimlet  13
Miles gin, elderflower liqueur, fresh lime juice

Mai Tai on Main  15
Myersʼs Jamaican rum finished in Sazarac Rye barrels, Dictador
(100 month aged) Colombian rum, orange curaçao, fresh lime
juice and orgeat, mint sprig

Blackberry Daiquiri  12
Cane Run Original silver rum, house-made blackberry syrup,
fresh lime juice

Homemade Red Sangria  10
Homemade White Sangria  10
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D R A F T  B E E R
Barmen Pilsner  7
Kona Big Wave Golden Ale  7
Blue Moon ʻSandlot Bellyslide Witʼ  7
Melvin Juice Theorem  9
Coors Light  6
Prost Dunkel  9
Herman Joseph German Lager  8
Rotating IPA  8
Colorado Native Seasonal  7
Tivoli Mile Hi Hefe  8
Denver Beer Co. Graham Cracker Porter  8

B O T T L E S  &  C A N S
Miller Light  6
Michelob Ultra  5
Corona  6
Guinness  7
High Noon Seltzer  8
Stem “off dry” hard cider  7
Clausthaler Original N/A Beer  6
Clausthaler Dry Hopped N/A Beer  6
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Angeline Vineyards
Mendocino County, CA

Tolosa
Edna Valley, CA

Etude
Carneros, CA
Patz & Hall
Sonoma Coast, CA
La Crema
Willamette Valley, OR

Domaine Serene ʻYamhillʼ
Willamette Valley, OR

80
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Ridge Zinfandel
Paso Robles, CA
19420 Mainstreet Red Blend
Russian River Valley, CA
Orin Swift 8 Years in the Desert
California

Aperture Red Blend
Alexander Valley, CA
Penfolds Bin 389 Cabernet-Shiraz *baby grange
South Australia, Australia
Justin Isosceles 
Paso Robles, CA
Gaja CaʼMarcanda Promis 
Italy

Orin Swift ʻMacheteʼ
California

Stagʻs Leap Winery Merlot
Napa Valley, CA
Stagʼs Leap Petite Syrah
Napa Valley, CA

Pure Paso by J. Lohr Cabernet Blend
Paso Robles, CA

Orin Swift ʻPapillonʼ Red Blend
Napa Valley, CA

Guigal Crozes-Hermitage Syrah
Northern Rhone, France

Guigal Saintes Pierres de Nalys
Chateauneuf-du-Pape, France
Gaja DaGromis Barolo
Piedmont, Italy
Antinori ʻTignanelloʼ
Toscana, Italy
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I N T E R E S T I N G  R E D
Alta Vista Estate Malbec
Mendoza, Argentina
Nozzole Chianti Classico
Italy
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Single Barrel bottles To-Go
Corazon Weller Bourbon Barrel Reposado  $44.99
Corazon Eagle Rare Aged Añejo  $49.99
Laws Four Grain Barrel Select  $54.99
J.P. Wisers Signature Series  $44.99
Templeton Rye 6 Year  $54.99
Stranahanʼs Cask Strength  $59.99
Myerʼs Sazerac Rye Finished Rum  $34.99  

WIFI: ParkerGarage | PW:19420Main 
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