
rappahannock va**             14/28
barcat va**	 12/24

cotuit ma**	 16/32
umami ri**	 14/28
beavertail ri**	 14/28

salt aire pei**	 14/28
pipers point pei**	 14/28
shiny seas pei**	 14/28
malpeque pei**	 14/28
caraquette nb**	 14/28
canada cup pei**	 14/28

effingham bc**	 16/32
kumamoto wa**	 18/36	

oyster platter**	 28

small platter**	 39
grand platter**	 59

salmon, texas peach, mint**	 9.5

bass, lime, chili, avocado**	 10

fluke, lemon, almonds, chive**	11

classic ceviche, avocado**	 11

hiramasa, thai chili, basil 

watermelon soup**	 11.5

madai, cherry gelee, toasted 

pistachio, fried basil**	 12	

 oysters

raw bar



fried oyster po boy, remoulade, 
mustard caviar	 8.5

crispy calamari, smoked paprika 	9

crab fritters, sauce ravigote	11

potato gnocchi, arugula puree, 
parmesan, arugula salad	 10

local ricotta ravioli, corn and 
saffron broth, orange	 11

garlic shrimp, smoked paprika,  
pancetta, texas melon	 12

braised baby back ribs, jalapeno, 
sofrito, cilantro onion salad	13

sweetbreads, veal tongue, cumin 
tuile, cucumber salad   	 12

blond pate, strawberry relish, 
crostini	 10

marrow bones, herb salad	 13.5

steak tartar, classic**	 11.5

starters

soup/salad
	

yellow tomato gazpacho, marcona 
almonds, cucumber sorbet	 7
 
sweet corn chowder, bacon chive 
fritter 	 7.5

butter lettuce salad, applewood 
bacon, buttermilk dressing	 7

classic caesar salad** 	 7.5 

summer tomato salad, farmers 
cheese, grilled bread	 7.5



grilled swordfish, grilled pineapple, 
charred jalepeno	   23

diver scallops, guanciale, long 
beans, romesco sauce	   24

grilled salmon, summer casserole, 
citrus, herbs	   19

roasted chicken, carmelized 
cauliflower, raisins, capers 	  19

berkshire pork, grilled peach, crispy 
polenta	   22

texas lamb duo, braised greens, 
moroccan spice, herb salad	   24

 
grilled ny strip,  texas corn trio,   
red wine reduction	   25

summer basil risotto, mascarpone, 
garden vegetables, herbs	   18

entrees

 

parkside fries	    5.5

fried okra, house ranch	    7

summer squash gratin, bacon      7

grilled asparagus, parmesan	    7

macaroni, gruyere, cheddar	    7

baby artichokes, lemon, evoo     7

sides

**There is a risk associated with 

consuming raw oysters or any raw animal 

protein. If you have a chronic illness 

of the liver, stomach or blood or have 

immune disorder, you are at greatest risk 

of illness from raw oysters and should 

eat oysters fully cooked. If unsure of 

your risk, consult your physician. 

18% gratuity for parties of 6 or more.

food by:

shawn cirkiel

parkside
301 e. 6th st.
austin, texas 78701
512.474.9898


