
 

*Lunch* 
Monday - Friday 11AM 

 

*$4 Crazy Hour* 
Monday-Friday 3-4PM 

Select Wine, Beer, Spirits & Apps $4 
 

*$6 Happy Hour* 
Monday - Friday 4-6pm 

Select Wine, Beer, Spirits & Apps $6 

 

*Live Music* 
Most Thursdays, Fridays & Saturdays 7PM-10/11PM 

 

*Boozy Brunch* 
Saturdays & Sundays 10am-3pm 

 
*Weekly Specials* 

 
½ Price Wine Mondays 

(Select bottles) 
 

Taco & Tequila Tuesdays 
Spicy Margarita w/ house infused jalapeño tequila 

Chicken, Pork, & Shrimp Tacos! 
 

Whiskey Wednesdays 
Limited Whiskey Flights  with Whiskey Features 

 
“Craft Cocktail & Live Music” Thursday 

Limited Availability Cocktails 

 

Sharing is Caring 

 parallelwinewhiskey 

 Parallelwine1 
 

For Exclusive Offers 
TEXT “PARALLEL” 

to “844.925.2493” 
 
 

www.Parallel.rocks 
 

 

DID YOU KNOW… 

Perhaps you already know that Pinot Gris and Pinot Grigio 
are the same wine. What's surprising is that the gray-red 

grape that makes these wines is a mutation of Pinot Noir, 
the mysterious mother grape to all 'Pinot' wines (e.g. Pinot 

Noir, Pinot Blanc, Pinot Grisetc). 

 

Whiskey is not the same as Whisky 
There is some debate about whether or not Scottish 
distilleries are the only ones who can call (spell) their 

whisky, whisky. But the general consensus is this: 
Whisky: Scottish only |Whiskey: Everyone else 

Factoid: Scots spell it without the "e" because they believe 
more vowels waste good drinking time. 

 

Drink Up!!! 
A survey that was being held in Australia said that women 

that drink 2 cups of wine a day tend to enjoy sex more than 
women who don’t drink at all. 

 

Say What? 
In ancient Rome it was forbidden for women to drink 

wine. If a husband found his wife drinking wine he would 
be allowed, by law, to kill her. 

 

Whiskey is beer (without the hops)* that's been distilled 
two or three times. "To distill whiskey you first have to 
make beer. Beer is a technical term for whiskey wash, 

regardless of the type of raw ingredients used." 
Update: Actually, most of the Bourbon and Tennessee 
whiskeys are made using hops (as an antibacterial) to 

propagate their yeast. Jack Daniels recently stopped using 
hops. Some Canadian distilleries use hops. It's only Ireland 

and Scotland that don’t. 

 

The custom of bumping glasses with a “CHEERS” greeting 
came from old Rome where they used this method to 

make sure no one is trying to poison the other (bumping 
glasses makes the drink spill from one cup to the other). 

This tradition started even earlier in ancient Greece – 
where the host was to drink the first cup of wine to show 

his guests he does not intend to poison them. 

 

There are 5-7 whiskey regions 
Depending on whom you ask, there are between 5 and 7 

different main regions where whiskey is distilled. 
The five regional whiskeys always included are: Scotch 

Whisky, Irish Whiskey, Kentucky (Bourbon), Canadian 
Whiskey, and Tennessee Whiskey. The disputed two 

regional whiskeys are Japanese and New Zealand. 

 

Region: Bourbon, Kentucky 
Bourbon whiskey is distilled one time in Bourbon, 

Kentucky (90% of it, that is. Now it's not a requirement 
that Bourbon be distilled in Bourbon county). 

Taste: it's made of mostly corn, so it's sweeter than other 
whiskeys. 



  
$4* CRAZY HOUR 

Monday - Friday 
3:00 – 4:00PM 

$6* HAPPY HOUR 
Monday - Friday 
4:00 – 6:00PM 

 
BITES 

(See full menu for descriptions) 
 

JAR-CUTERIE 
(CH $6/ HH $8) 

 
GRILLED ROMAINE  

 
STUFFED PORTABELLA CAPS 

 
BACON LOLLIPOPS & HOUSE DEVIILED EGGS 

 
BRUSCHETTA PLATE 

 
RED PEPPER HUMMUS PLATE 

 
PARMESAN DUCK FAT FRIES 

 
CAJUN FRIED PICKLES 

 
CHICKEN & WAFFLE MINIS** 

 
BBQ PULLED PORK SLIDERS 

 
CHEFS SEASONAL BREAD PUDDING 

 
 

WINE 
-Bubbles- 

 Prosecco | Italy 
Sparkling Rose | Italy 

Mon Amour Rose| Italy 
 

-Whites- 
Vinho Verde | Portugal 

Pinot Grigio | Italy 
Chardonnay | California 

Sauvignon Blanc | Argentina 
 

-Reds- 
Pinot Noir | California  

Montepulciano di Abruzzo | Italy 
Cabernet Sauvignon | California 

(Also Available By the Bottle $20) 

 
BEER 

Hoegaarden Belgian White 
Devil’s Backbone Vienna Lager 

Great Lakes Hazecraft IPA 
Lost Rhino Rhino Chaser Pilsner 

Stone Buenaveza  Salt & Lime Lager 
 

SPIRITS/COCKTAILS 
 Old Fashioned *(CH$7)  *(HH$9) 

Don Q White Rum 
Pearl Vodka 
Brokers Gin 

Rebel Kentucky Straight Bourbon 
*juice or soda mixers only for Crazy Hour* 

 

 

 
CRAFT 

COCKTAILS 
 

 
 

HARVEST RED SANGRIA 
10 

Red Wine | Orange Liqueur | Apricot Brandy 
 
 

HONEY PEACH ROSE SANGRIA 
10 

Rosé | Peach Liquor | Honey 
 

 
BLACK CHERRY MULE 

12 
Vodka| Luxardo Cherry 

Lime  | Ginger Beer 
 
 

SWEET BUT PSYCHO 
12 

Gin | Raspberry 
Lemon  | Egg White 

 
 

OAXACA OLD FASHIONED 
16 

Mezcal | Parallel Private Select Whiskey 
House Bitters | Demerara | Orange Twist 

 
 

KEEP IT “Old Fashioned” 
16 

Rye Whiskey | Parallel Orange Bitters 
Demerara | Orange Twist | Luxardo Cherry 

 
 

UPPER WEST SIDE MANHATTAN 
14 

Bourbon Whiskey | Parallel Black Walnut Bitters 
Sweet Vermouth | Luxardo Cherry 

 
 

BLACK MANHATTAN 
20 

Double Rye Whiskey | Amaro | Luxardo Cherry 
Black Walnut & Angostura House Bitters 

 
 

 
 
 

Parallel Private Select Whiskeys 
Elijah Craig Barrel Proof 1stEdition 

10 Year Aged Bourbon  (127.7 Proof)  $9 $16 $27 
Elijah Craig Barrel Proof 2ndEdition 

11 Year Aged Bourbon  (124.7 Proof) $9 $16 $27 

Maker’s Mark Private Select Bourbon $7 $12 $22 
Knob Creek Private Single Barrel $8 $14 $24 
Four Roses Private Barrel  $12 $20 $36 

 
 
 

 



WHITE WINE
 

Firestone | Sauvignon Blanc | California 
Crisp grapefruit, lemon & lime zest notes w/

The Ned| Sauvignon Blanc | New Zealand
Aromas of citrus & floral notes, medium bodied &

Ca’ Dei Frati Lugana White| Trebbiano |Italy
Buoyant on palate; blood orange, pink grapefruit & lemon thyme

Laxas | Albarino | Rías Baixas, Spain 
Brilliant citrus notes w/ white peach aromas & elegant finish

Ribellante | Super Tuscan | Maremma, Italy
Hints of grapefruit, plum & acacia blossom, elegant minerality

Raza | Vinho Verde | Portugal  
Crisp, with aromas of lemon, lime and fresh bright finish

Avia | Pinot Grigio | Slovenia    
Clean, bright & crisp with lemony overtones & a ripe fruit finish

Lone Birch | Pinot Gris |Washington State
Medium bodied pineapple, pear, white peach & zesty citrus fruit

Thomas Schmitt | Riesling |Germany 
Enticing flavors of apple, peaches and flowers &crisp finish

Kung Fu Girl | Riesling |Washington State
Vibrant & dry w/ aromas of white peaches and mandarin orange

Mr. Blanc| White Blend |California 
Essence of baked apple, poached pears & crushed yellow rose

Round Hill | Chardonnay | California 
Meyer Lemon, Pear and Apple, Butterscotch Finish

Antech |Chardonnay – Steel Barrel|France
Succulent stone fruit, citrus background, nectarine crisp finish

Matchbook “Arsonist” | Chardonnay | Cali.
Toasted oak, crème brȗlèe & baking spices with dense fruit 

Freemark Abbey |Chardonnay |Napa, CA | 2020
White peach & green apple with hints of citrus and oak

Villa Viva | Rosé | France   
Floral notes with hints of strawberries and cherries

Fleurs De Prairie | Rosé | France  
Flavors of red fruit, lemon, tropical notes & refreshing acidity

 
 
 
 

SPARKLING WINES
 

Opera Prima | Brut | Spain 

Campo Viejo | Brut Rose | Italy 

Nino Ardevi | Prosecco | Italy 

M. Lawrence | “Sex” Brut Rose | Michigan

Santa Margherita Prosecco Superiore |Italy

Gloria Ferrer Sonoma Brut | California 

Segura Viudas Cava Reserve Heredad Brut          

G.H. Mumm |Brut Champagne | France 

Ruinart | Rose Champagne| France 

Ruinart | Blanc De Blanc Champagne| France  

Veuve Clicquot | Yellow Label Champagne

Pommery | Cuvee Louise 1993 | Champagne

V. Clicquot | 2008 La Grande Dame | Champ

Armand de Brignac “Ace of Spades” Brut Gold Cham

Armand de Brignac “Ace of Spades” Brut Rose Champ     

 
 

HITE WINE 

   7/25 
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| Riesling |Washington State   12/44 
aromas of white peaches and mandarin orange 

   12/44 
ars & crushed yellow rose 

   8/28 
Meyer Lemon, Pear and Apple, Butterscotch Finish 

arrel|France   9/32   
Succulent stone fruit, citrus background, nectarine crisp finish 

Cali.   10/36 
& baking spices with dense fruit  

|Chardonnay |Napa, CA | 2020  18/68 
White peach & green apple with hints of citrus and oak 

   8/28 
strawberries and cherries 

   10/36 
cal notes & refreshing acidity 

SPARKLING WINES 

 6 |22 

 7 |25 

 7 |25 

| “Sex” Brut Rose | Michigan 12 |44 

a Prosecco Superiore |Italy 12 |44     

       40 

Segura Viudas Cava Reserve Heredad Brut                 50 

       85 

       125 

Ruinart | Blanc De Blanc Champagne| France         125 

t | Yellow Label Champagne       125 

| Champagne            225 

nde Dame | Champ       260 

Brut Gold Champ    500 

“Ace of Spades” Brut Rose Champ     650 

Decoy | Pinot Noir | California | 2021
Notes of Black Cherry, Strawb

Boen Tri-County
Dark berry with notes of oak , red fruits & medium body

Block 9| Pinot Noir |California
Strawberry & cherry notes, hints of clove, violets & ripe plums

Ramian | “3 Clo
Cranberry, d

Cass | Grenache |Paso Robles |2020
Red berry notes with hints of vanilla and baking spice

The Pessimi
Dense, full bodied, black fruit & vanilla, coating richness

Purple Cowboy | Red Blend | Paso
Dark Fruits, hints of vanilla & 

Southern Belle |Red Bl
Aged in Van Winkle bar

Rebellious
Dark Cherry, brown sugar, dark chocolate, allspice & blueberries

Chateau De Segries |
Ripe & rich with notes of black berry, white pepper and spice 

Lapis Luna
Hints of boysenberry & pomegranate, subtle black pepper notes

Terra D’Oro | Zin
Full Bodied, raisined berry Fruit, co

Finca Nueva C
Well-balanced, notes of

Volpaia | Chianti Classico | Chianti, Italy | 2020
Dry & elegant with notes of red fruits & spices

Llama | Malbec RSV | Argentina
Blue and purple fruits with hint of spiciness, well balanced finis

Clos De Los Siete | Malbec
Deep ruby red color, Aromas of black fruits & plum, floral notes

Barista | Pinotage | South Africa
Toasty oak, coffee, black pepper, dark spices, mocha, dark fruit

H3 | Merlot | Washingto
Blackberry & herbs with hints of cocoa that leave a silky finish

Fidelity | Meritage | Alexander Valley, Calif
Strawberry jam, hits of vanilla, black cherry & black raspberry 

Trim | Cabernet Sauvignon | California
Balanced ripe fruit, dark chocolate & currant, dusty dried herbs

Cigar | Bourbon Barrel Cabernet | Calif
Blackberry jam, brown sugar, coffee & smoke with silky tannins

Elemental Substance
Black Cassis, da

Fableist | C
Rich blackberry tones, smooth vanilla oak, firm

Brassfield | Cabernet | High Valley
Ripe black cherry, Baking spice, oak, full b

La Montesa
Bold black fruit, great acidity w/ full mouthfeel & complexity

Potrero |Malbec| Mendoza, 
Aromas of smoke &leather, herbaceous, dense ripe red fruits

Capture |Merlot 
Dark blue fr

Capture |Cabernet
Raspberry, blueberry pie, hints of brown sugar, spice box aroma

 

 

 

 

RED WINE 
 

| Pinot Noir | California | 2021  12/44
Notes of Black Cherry, Strawberry, black tea & sage

County | Pinot Noir |California | 2022 12/44
Dark berry with notes of oak , red fruits & medium body

Block 9| Pinot Noir |California | 2022  10/36
Strawberry & cherry notes, hints of clove, violets & ripe plums

Ramian | “3 Clone” Pinot Noir | Sonoma | 2013 15/55
Cranberry, dark cherry, cedar, clove w/fresh red berry flavor

Grenache |Paso Robles |2020  18/68
Red berry notes with hints of vanilla and baking spice

The Pessimist | Red Blend | Lodi, CA | 2021 14/52
Dense, full bodied, black fruit & vanilla, coating richness

e Cowboy | Red Blend | Paso, CA | 2020 8/28 
Dark Fruits, hints of vanilla & cassis with a soft smooth finish

Southern Belle |Red Blend| Jumilla, Spain | 2020 12/44 
Aged in Van Winkle barrels, hints of vanilla,  dark berries

Rebellious | Red Blend | California | 2020  14/52
Dark Cherry, brown sugar, dark chocolate, allspice & blueberries

Chateau De Segries | Red | Rhone , France| 2021 12/44
Ripe & rich with notes of black berry, white pepper and spice 

Lapis Luna | Zinfandel | Lodi, California | 2021 10
Hints of boysenberry & pomegranate, subtle black pepper notes

Terra D’Oro | Zinfandel | Amador, California|2020 12/44
Full Bodied, raisined berry Fruit, cocoa, dark Chocolate 

Finca Nueva Crianza | Tempranillo |Spain 2018 12/44
balanced, notes of red fruit, vanilla, black cherry & oak

Volpaia | Chianti Classico | Chianti, Italy | 2020 18/68
Dry & elegant with notes of red fruits & spices 

Llama | Malbec RSV | Argentina | 2020  10/36
Blue and purple fruits with hint of spiciness, well balanced finis

Clos De Los Siete | Malbec | Argentina | 2020 14/52
Deep ruby red color, Aromas of black fruits & plum, floral notes

Barista | Pinotage | South Africa | 2022  10
Toasty oak, coffee, black pepper, dark spices, mocha, dark fruit

| Merlot | Washington State | 2019  10/36
Blackberry & herbs with hints of cocoa that leave a silky finish

Fidelity | Meritage | Alexander Valley, Calif. |2021 12/44
Strawberry jam, hits of vanilla, black cherry & black raspberry 

Trim | Cabernet Sauvignon | California | 2020 8/28
Balanced ripe fruit, dark chocolate & currant, dusty dried herbs

Bourbon Barrel Cabernet | Calif. | 2021 10/36
Blackberry jam, brown sugar, coffee & smoke with silky tannins

Elemental Substance | Cab | Washington | 2018 12
Black Cassis, dark cherry, Tobacco, earthy, long smooth finish

Fableist | Cabernet |Paso Robles, CA | 2022 14/52
Rich blackberry tones, smooth vanilla oak, firm-smooth finish

Brassfield | Cabernet | High Valley, CA | 2019 15/55
Ripe black cherry, Baking spice, oak, full body, smooth finish

La Montesa | Palacios Rioja | Spain | 2020  52
Bold black fruit, great acidity w/ full mouthfeel & complexity

Potrero |Malbec| Mendoza, Argentina | 2020 76
Aromas of smoke &leather, herbaceous, dense ripe red fruits

Capture |Merlot |Santa Rosa, CA |2019  100
Dark blue fruits, savory spice, smooth tannins, hint of cinnamon

Capture |Cabernet |Santa Rosa, CA |2019  115
Raspberry, blueberry pie, hints of brown sugar, spice box aroma

 

12/44 
erry, black tea & sage 

12/44 
Dark berry with notes of oak , red fruits & medium body 

10/36 
Strawberry & cherry notes, hints of clove, violets & ripe plums 

15/55 
ark cherry, cedar, clove w/fresh red berry flavor 

18/68 
Red berry notes with hints of vanilla and baking spice 

14/52 
Dense, full bodied, black fruit & vanilla, coating richness 

8/28  
ooth finish 

12/44  
dark berries 

14/52 
Dark Cherry, brown sugar, dark chocolate, allspice & blueberries 

12/44 
Ripe & rich with notes of black berry, white pepper and spice  

10/36 
Hints of boysenberry & pomegranate, subtle black pepper notes 

12/44 
coa, dark Chocolate  

12/44  
red fruit, vanilla, black cherry & oak 

18/68 

10/36 
Blue and purple fruits with hint of spiciness, well balanced finish  

14/52 
Deep ruby red color, Aromas of black fruits & plum, floral notes 

10/32 
Toasty oak, coffee, black pepper, dark spices, mocha, dark fruit 

10/36 
Blackberry & herbs with hints of cocoa that leave a silky finish 

12/44 
Strawberry jam, hits of vanilla, black cherry & black raspberry  

8/28 
Balanced ripe fruit, dark chocolate & currant, dusty dried herbs 

10/36 
Blackberry jam, brown sugar, coffee & smoke with silky tannins 

12/44 
rk cherry, Tobacco, earthy, long smooth finish 

14/52 
smooth finish 

15/55 
smooth finish 

52 
Bold black fruit, great acidity w/ full mouthfeel & complexity 

76 
Aromas of smoke &leather, herbaceous, dense ripe red fruits 

100 
hint of cinnamon 

115 
Raspberry, blueberry pie, hints of brown sugar, spice box aroma 



AMERICAN WHISKEY 

½ 1oz  2oz 
Angel’s Envy KY Bourbon   $7 $12 $20 
Angel’s Envy Rye     $12 $20 $36 
Bartons1792 Small Batch KY Bourbon $6 $10 $18 
Bartons1792 Bottled in Bond Bourbon $7 $12 $22 
Bartons 1792 Full Proof KY Bourbon $7 $12 $22 
Balcones Baby Blue Bourbon  $5 $8 $15 
Balcones Single Malt Whiskey  $7 $12 $20 
Balcones Texas Pot Still Bourbon  $4 $7 $12 
Balcones Brimstone Whiskey  $6 $10 $18 
Basil Hayden’s KY Bourbon  $5 $9 $15 
Basil Hayden’s Dark Rye   $5 $9 $15 
Basil Hayden’s Red Wine Cask Finish  $7 $12 $22 
Bib & Tucker Kentucky Bourbon  $8 $12 $22 
Bib & Tucker 12yr Small Batch Bourbon $12 $20 $36 
Blade & Bow Bourbon   $6 $10 $18 
Bowman Small Batch VA Bourbon  $5 $8 $15 
Breckenridge Colorado Bourbon  $6 $10 $18 
Breckenridge Colorado Port Cask  $7 $12 $22 
Breckenridge Colorado Rum Cask  $7 $12 $22 
Breckenridge Distillers High Proof  $7 $12  $22 
Bulleit Kentucky Frontier Bourbon  $4 $7 $12 
Bulleit Kentucky Rye Whiskey  $4 $7 $12 
Bulleit 10yr Kentucky Bourbon  $6 $10 $18 
Caiseal Bourbon    $7 $12 $20 
Calumet 8yr Bourbon   $6 $10 $18 
Calumet 16yr KY Bourbon  $14 $25 $45 
Catoctin Creek VA Rye Whiskey  $5 $9 $15 
Cooper’s Craft KY Straight Bourbon $4 $7 $12 
Cooper’s Craft Barrel Reserve Bourbon $5 $8 $15 
Copper Fox VA Rye Whiskey  $5 $9 $15 
David Nicholson Reserve   $4 $7 $12 
David Nicholson 1843 KY Bourbon $4 $7 $12 
Defiant Single Malt Whiskey  $4 $7 $12 
Eagle Rare 10yr KY Bourbon  $7 $12 $21 
Elijah Craig Small Batch KY Bourbon $4 $7 $12 
Elijah Craig Small Batch Rye  $5 $9 $15 
Elijah Craig Barrel Proof PARALLEL $9 $16 $27 
Filibuster Kentucky Bourbon  $5 $9 $15 
Filibuster Rye Kentucky   $5 $9 $15 
Filibuster Boondoggler Whiskey  $4 $7 $12 
Four Roses Bourbon   $4 $6 $10 
Four Roses Small Batch Bourbon KY $5 $9 $15 
Four Roses Small Batch Select  $8 $14 $24 
Four Roses Single Barrel KY  $6 $10 $18 
Guidance Kentucky Bourbon  $6 $10 $18 
Heaven’s Door Tennessee Bourbon $5 $9 $15 
Heaven’s Door Cask Strength   $7 $12 $22 
High West Double Rye   $5 $8 $15 
High West Rendezvous Rye  $7 $12 $22 
High West Bourbon   $5 $8 $15 
Horse Soldier Small Batch Select  $10 $18 $30  
Hudson Bright Lights NY   $6 $10 $18 
Hunter & Scott Bourbon Whiskey  $5 $8 $15 
Hunter & Scott Rye Whiskey  $5 $8 $15 
I.W. Harper Cabernet Cask Bourbon      $6 $10 $18 
Jack Daniel’s Single Barrel Rye  $7 $12 $22 
Jack Daniel’s Bonded   $4 $7 $12 
James E. Pepper 1776 Rye              $4 $6 $12 
Jefferson’s Ocean Aged at Sea Bourbon $9 $16 $28 
Jefferson’s Ocean Aged at Sea Rye   $9 $16 $28 
Jefferson’s Very Small Batch Bourbon $4 $6 $10 
Jim Beam Black Extra-Aged Bourbon  $4 $6 $10 
Jim Beam Rye Pre-Prohibition Style  $4 $6 $10 
Knob Creek Small Batch KY Bourbon $4 $7 $12 
Knob Creek KY Straight Rye Whiskey $4 $7 $12 
Knob Creek Rye VA Barrel Select  $5 $8 $15 
Knob Creek Rye Cask Strength  $8 $14 $24 
Knob Creek Single Barrel RSV Bourbon $6 $10 $18 
Knob Creek Smoked Maple Bourbon $4 $7 $12 
Larceny Kentucky Straight Bourbon  $4 $7 $12 
Maker’s Mark KY Straight Bourbon  $4 $7 $12 
Maker’s Mark PARALLEL Private Select $7 $12 $22 
Maker’s Mark “46” KY Spiced Bourbon $5 $8 $15 
Maker’s Mark Limited 101 Proof  $5 $8 $15 
Maker’s Mark Cask Strength Bourbon $6 $10 $18 
Michter’s US1 KY Bourbon  $5 $8 $15 

Michter’s US1 Rye Whiskey  $5 $8 $15 
Minor Case Rye Sherry Cask  $6 $10 $18 
Oak & Eden Toasted Oak Bourbon  $7          $12         $22 
Old Elk Small Batch Bourbon  $6 $10 $18 
Old Forester 1870 Original Batch  $6 $10 $18 
Old Forester 1897 Bottled in Bond  $6 $10 $18 
Old Forester 1910 Old Fine Whisky $6 $10 $18 
Old Forester 1920 Prohibition Style  $7 $12 $22 
Old Forester Statesmen   $7 $12 $20 
Peerless Small Batch KY Bourbon  $7 $12 $20 
Peerless Small Batch KY Rye  $8 $14 $24 
Penelope Architect Bourbon  $7 $12 $22 
Penelope Barrel Strength Bourbon  $7 $12 $22 
Penelope Four Grain Bourbon  $5 $8 $15 
Penelope Toasted Bourbon  $8 $14 $24 
Pikesville Rye 110 proof Kentucky  $6 $10 $18 
Rabbit Hole Boxergrail Rye  $6 $10 $18 
Rabbit Hole Cavehill Bourbon  $7 $12 $22 
Rabbit Hole Heigold Bourbon  $8 $14 $24 
Ragged Branch Rye Bourbon  $5 $8 $15 
Rebel Distiller’s Collection   $5 $9 $16 
Redemption Rye Whiskey   $4 $6 $10 
Redemption Wheated Bourbon  $5 $9 $16 
Redwood Empire Emerald Giant Rye $6 $10 $18 
Redwood Empire Lost Monarch Blend $6 $10 $18 
Redwood Empire Pipe Dream Bourbon   $6 $10 $18 
Reservoir Virginia Bourbon  $9 $16 $28 
Reverend Virginia Bourbon  $4 $7 $12 
Russell’s Reserve Single Barrel   $6 $10 $18 
Russell’s Reserve Rye Whiskey 6yr KY $4 $7 $12 
Russell’s Reserve 10 Year KY Bourbon $4 $7 $12 
Sagamore Spirit Rye Whiskey  $5 $9 $16 
Sagamore Double Oaked   $7 $12 $22 
Sazarac Rye 6yr Whiskey   $6 $10 $18 
Slaughterhouse American Whiskey  $5 $8 $14 
Smoke Wagon Small Batch  $6 $10 $18 
Smoke Wagon Straight Bourbon  $4 $7 $12 
Smoke Wagon Uncut Unfiltered Bourbon $8 $14 $24 
Straight Edge Bourbon   $7 $12 $22 
Stranahan Colorado Whiskey  $8 $14 $24 
Tarnished Truth High Rye Bourbon $8 $14 $24 
Templeton Small Batch Rye 4YR  $5 $8 $14 
Templeton 6Yr Rye Whiskey  $6 $10 $18 
Tin Cup American Whiskey  $6 $10 $18 
Uncle Nearest 1856 Premium Aged  $7 $12 $22 
Uncle Nearest 1856 Rye   $7 $12 $22 
Virginia Highland Malt Whiskey  $6 $10 $18 
Wathen’s Straight Kentucky Bourbon $5 $8 $15 
Whistle Pig Piggy Back 6yr 100% Rye $6 $10 $18 
Whistle Pig Farmstock Rye   $9 $16 $28 
Widow Jane Applewood Aged Rye  $7 $12 $22 
Widow Jane Oak Aged Rye Mash  $8 $14         $24 
Widow Jane 10 Year Bourbon  $8 $14 $24 
Wild Turkey Kentucky Spirit  $8 $14 $24 
Wild Turkey Longbranch   $5 $8 $15 
Wild Turkey 101Rye   $5 $8 $14 
Wild Turkey “Rare Breed” KY Bourbon $6 $10 $18 
Woodford Reserve KY Bourbon  $5 $9 $15 
Woodford Reserve Rye   $5 $9 $15 
Woodford Reserve Wheated Bourbon $5 $9 $15 
Woodford Reserve Double Oaked  $6 $10 $18 
Yellowstone Bourbon   $5 $8 $15 

 
CANADIAN WHISKEY 

Alberta Dark Rye Canadian Whiskey  $4     $6     $10 
Alberta Cask Strength Rye Whisky  $8     $15   $24 

  Crown Royal Black Canadian Whiskey  $4     $6      $10 
Crown Royal Northern Harvest Rye  $4     $6      $10 
Crown Royal Barrel Select   $4     $7      $12 
 Crown Royal XO Canadian Whiskey  $7     $12   $22 

 
 

 
 



SCOTCH WHISKY 
½ 1oz 2oz 

Aberfeldy 12Yr Single Malt Scotch   $6 $10 $18 
  Aberlour 12 Year   $8 $14 $24 
Ardbeg Islay Single Malt Scotch  $6 $10  $18 
Ardbeg Corryvreckan Scotch  $10 $18 $30 
AuchentoshanAmerican Oak Single $5 $9 $15 
Balvenie  Caribbean Cask 14 Year $8 $14 $24 
Balvenie Sherry Cask 15 Year Scotch $16 $32 $48 
Balvenie French Oak 16 Yr   $24 $40 $62 
Bowmore 12 Year Single Malt  $6 $10 $18 
Bruichladdich Single Malt Scotch $7 $12 $22 
CuttySark Prohibition Blended Scotch $4 $6 $10 
Dalmore12 year Scotch Whisky $8 $15 $24 
Glenfiddich 12 Year Single Malt Scotch $6 $10 $18 
Glenfiddich 14 Year Single Malt Scotch $6 $11 $20 
Glenfiddich Solera Reserve Single Malt $7 $12 $22 
Glenfiddich 18 Year Single Malt $14 $26 $50 
Glenlivet 12 year Scotch Whisky $5 $9 $15 
Glenlivet 14 year Scotch Whisky $7 $12 $22 
Glenlivet 15 year Scotch Whisky $8 $15 $24 
Glenlivet 18 yr Single Malt Scotch $14 $26 $42 
Glenlivet Founders Reserve  $5 $9 $15 
Glenmorangie 10 year Scotch Whisky $5 $9 $15 
Glenmorangie Quinta Ruban Scotch $7 $12 $22 
Glenmorangie Nectar D’or Scotch $8 $15 $24 
Glenmorangie Signet Scotch  $25 $46 $75 
Glenmorangie La Santa Scotch  $7 $12 $21 
Highland Park 12yr Single Malt  $6 $10 $18 
Johnnie Walker Red Label Scotch $3 $5 $8 
Johnnie Walker Black   $5 $9 $15 
Johnnie Walker Double Black Scotch $6 $10 $18 
Johnnie Walker Green Label  $7   $12     $21 
Johnnie Walker Blue Label  $25     $46     $75 
Lagavulin 8 Single Malt Scotch  $7     $12   $20 
Laphroig10 year Scotch Whisky $6 $10     $18 
Laphroaig Select Whisky  $5      $9       $15 
Macallan 12yr Double Cash Scotch $8 $15 $24 
Macallan 15 yr Triple Cask Scotch $14       $26     $50 
Macallan 18yr Sherry Cask Scotch     $32      $60     $96 
Monkey Shoulder Blended Malt Scotch $4       $7 $12 
Oban Single Malt Scotch Whisky $9       $16    $27 
Orphan Barrel Foragers Keep  $50       $90    $160 
Orphan Barrel Muckety-Muck  25 Yr $25 $46 $75 
Talisker Single Malt Scotch Whisky $7       $12     $21  

  JAPANESE WHISKY 
½     1oz     2oz 

Hatozaki Japanese Whisky  $7     $12     $22 
Nikka Coffey Grain   $7     $12     $22 
Nikka Pure Malt   $10    $18     $30 
Suntory Toki Whisky   $5      $8       $1  
Umiki Ocean Fused Japanese Whisky $6      $10     $18 

   IRISH WHISKEY 

½    1oz   2oz 

Bushmills Irish Whisky   $3      $5        $9 
Bushmills Black Bush    $3      $5        $9 
Bushmills Single Malt   $5      $9       $15 
Greenspot Irish Whisky  $6      $10     $18 
Irishman Single Malt Whiskey  $8      $15     $24           
Jameson Irish Whiskey    $4      $6       $12 
Jameson Black Barrel Irish Whisky $5      $9       $15 
Jameson Caskmates Irish Whisky $4      $6       $12 
Jameson IPA Finish Irish Whisky $4      $6       $12 
Quiet Man Irish Whisky  $4      $6       $12 
Red Breast Irish Whisky  $7      $12     $22 
The Sexton Irish Whisky                  $4      $7       $12 
Teeling Irish Whiskey   $4      $7       $12 
Tullamore Dew Irish Whiskey  $3      $5        $9 
Tullamore Dew 12year Irish Whiskey $5      $9       $15 
Tullamore Dew Caribbean Cask $4      $7       $12 

 

FLAVORED WHISKEY 

½    1oz   2oz 

Skrewball Peanut Butter Whiskey $4     $7      $12 
Jim Beam Peach Whiskey  $3     $6       $9 
Jim Beam Apple Whiskey  $3     $6       $9 
Jim Beam Fire Cinnamon Whiskey $3     $6       $9 
Bird Dog Blackberry Whiskey  $3     $6       $9 
MurLarkey Banana Whiskey  $4     $7      $12 
Old Camp Peach Pecan   $3     $5      $9 
Hudson Manhattan   $8     $14    $24 
Jefferson’s Barrel Finished Manhattan $5     $8      $15 

 

Limited Availability Bottles 

      ½ oz  1oz 

Ardbeg Heavy Vapors Scotch  $14 $24 
Bartons1792 Bottled in Bond Bourbon $7 $12 
Bartons 1792 Full Proof KY Bourbon$7 $12 $22 
Bardstown Fusion Series Bourbon  $8 $15 
Bardstown Discovery Series #7Bourbon   $16 $28 
Blanton’s Single Barrel Bourbon KY $12 $20 
Blanton’s Straight From the Barrel Bourbon  $24 $50 
Blanton’s Gold Edition   $20 $38 
*Buffalo Trace Bourbon   $7 $12 
Booker’s Straight Bourbon   $9  $16 
Courage & Conviction Sherry Cask         $18 $30 
Courage & Conviction Bourbon Cask      $18  $30 
Crown Royal Noble Collection Barley Edition$12      $20   
*Eagle Rare 10yr KY Bourbon  $7 $12 
E.H.Taylor Barrel Proof Bourbon   $16 $30 
E.H. Taylor Single Barrel Whiskey  $14 $24 
Elijah Craig Ryder Cup Edition  $12 $20 
Filibuster Triple Cask Tokaji Barrel  $10 $18 
Gold Spot Irish Whisky   $28     $54  
George Dickel Bottled In Bond 13YR    $9 $16 
George Dickle Single Barrel 15 Yr           $10        $18  
George Remus Bourbon   $8 $14 
George T. Stagg Bourbon    $60 
Heaven’s Door 10Year Decade Series $14 $26 
Heaven Hill Bottled-In-Bond Bourbon $7 $12 
Henry Mckenna 10Yr Bourbon  $8 $15 
High West Campfire   $8 $14 
High West High Country   $9 $16 
Jefferson’s Marian Mclain Bourbon  $24 $50 
Joseph Magnus Straight Bourbon  $10 $18 
Murray Hill Club, A Bourbon Blend $20 $36 
Kentucky Owl Takumi Edition  $16 $28 
Larceny Barrel Proof Bourbon  $10 $18 
Little Book Chapter 7   $18 $30 
Michter’s Toasted Barrel Strength Rye $14 $24 
Michter’s US1 Sour Mash   $6 $10 
Old Fitzgerald 8yr KY Straight Bourbon $32    $60 
Old Fitzgerald 10yr KY Straight Bourbon $32 $60 
Old Fitzgerald 19yr Bottled-In-Bond  $28 $54 
Orphan Barrel Fable & Folly Whiskey $14 $24 
Orphan Barrel Castles Curse 14yr Scotch $16 $32 
Russell’s Reserve 13 Yr KY Bourbon $20 $38 
Russell’s Reserve Single Rickhouse  $32 $60 
Shenks Homestead Sour Mash  $12 $22 
Thomas H. Handy Sazerac   $60 
The Sassenach Blended Scotch Whiskey $14 $26 
Whistle Pig 18 yr Double Malt Rye  $50 $90 
Whistle Pig Boss Hog X Commandments $60 $100      
Widow Jane Decadence Bourbon  $12 $20 
Widow Jane Lucky 13 Small Batch Bourbon $14 $26 
Woodford Sonoma Triple Finish  $18 $30 
Woodford Batch Proof 2023 Reserve $16 $30 

 
 
 



BEER LIST 
WHEAT & FRUITY 
Allagash White Beer  5.2%   $7 
Anderson Valley Tropical Hazy Sour 4.4%  $6 
Hoegaarden White Wheat Beer  4.9%  $7 
HofbrauHefe-Weizen          5.1% $7 
Port City Optimal Wit Belgian White 5.0%  $7 
Vasen Hefeweizen 16oz                                   5.5%  $10 
 
 
ALES  &  PILSNERS 
Avery Ellie’s Brown Ale  5.4%  $6 
DC Brau “The Public” Pale Ale  6.0%  $7 
Kentucky Bourbon Barrel Ale  8.2%  $10 
Lagunitas Lil Sumpin’ Ale  7.5%  $7 
Lost Rhino Rhino Chaser Pilsner  5.6%  $6 

Michelob Ultra  4.2%  $5 
Miller Lite  4.5%  $5 
 
 
AMBER & LAGER 
Aslin Old Town Lager 16oz   4.0%   $10 
Blue Point Toasted Lager  5.5%   $7 
Devils Backbone Vienna Lager  4.9%  $6 
Great Lakes Eliot Ness Amber Lager  6.2%  $7 
Stella Artois Euro Pale Lager  5.2%  $7 
 
 
PORTER, STOUTS & BOURBON BARREL 
Duck Rabbit Milk Stout  5.7%  $8 
New Holland Dragons Milk Imp Stout 10%  $9 
GoodWood Barrel Stout   8%   $10 

 
 
IPA-SESSION, HOP & DOUBLE HOP 

Bell’s Two Hearted American IPA  7.0%  $9 
Crooked Run Heart & Soul IPA  6.5%  $12 
Deschutes “Fresh Squeezed” IPA  6.4%  $7 
Dogfish Head “60 Minute” IPA  6.0%  $7 
Great Lakes Hazecraft IPA  6.7%  $7 
Hardywood Great Return IPA  7.5%  $10 
Solace Suns Out Hops Out Session IPA 4.7%  $7 
Solace Partly Cloudy IPA 16oz  7.0%  $10 
Solace Lucy Juicy Double IPA 16oz  8.0%    $12 
Three Notch King of Clouds IPA 16oz 7.5%  $10 

 
 

HARD SELTZERS & CIDERS 
Bold Rock Blackberry Cider   4.9%  $7 
Bold Rock Virginia Draft Apple Cider 4.7%  $6 
High Noon Seltzer  4.5%   $8 
Kalo Hemp Infused Seltzer  0%    $8 
Topo Chico Seltzer  4.5%  $8
     

    

   PORTS 

Parallel is proud to offer an extensive 
Port program in Northern Virginia 

TAWNY PORT 
Aged in wooden barrels resulting 

in a golden brown color and nutty flavors 
 

Taylor Fladgate 10yr | 10 
Taylor Fladgate 20yr | 20 
Taylor Fladgate 30yr | 30 
Taylor Fladgate 40yr | 40 

Taylor Fladgate 1969 50yr | 50 
 

RUBY PORT 
 

RESERVE 
Stored in concrete, bottled after 2 yrs 

meant to be enjoyed young 
Fonseca “Bin 27” |7 

 
 

SPIRITS (1.5oz) 
Belle Isle Honey Habanero Moonshine  $7 
Belvedere Vodka    $10 
Grey Goose Vodka            $10 
Ketel One Vodka    $9 
Oceans Organic Vodka   $9 
Pearl Vodka    $6 
Tito’s Handmade Vodka   $8 
Bombay Sapphire London Dry Gin $8 
Bombay Sapphire Bramble Gin  $8 
Botanist Islay Botanical Gin  $10 
Broker’s Gin    $6 
Empress 1908 Indigo Gin   $10 
Hendrick’s Fine Gin   $10 
Tanqueray Gin    $10 
No.3 London Dry Gin   $12 
Roku Japanese Gin   $9 
Casamigos Blanco Tequila  $10 
Casamigos Reposado Tequila  $12 
Casamigos Anejo Tequila   $12 
Casamigos Mezcal    $12 
Del Maguey Vida Mezcal   $12 
Creyente Mezcal    $10 
Espolon Blanco Tequila   $8 
Espolon Reposado Tequila  $10 
Lunazul Blanco Tequila   $ 7 
Lunazul Anejo Tequila                $10 
Siempre Plata Tequila   $12 
Siempre Reposado Tequila    $12 
Siempre Anejo Tequila   $14 
Patron Silver Tequila   $12 
Bacardi Silver Rum   $8  
Bacardi Spiced Rum   $8 
Captain Morgan Spiced Rum  $8 
Zacapa 23 Dark Rum   $10 
Papa’s Pilar Dark Rum   $10 
Papa’s Pilar Sherry Cask Rum  $12 
Diplomatico Planas Rum   $8 
Diplomatico Reserva Dark Rum  $10 

 
 

 



 

 
 

 

**FOR THE TABLE
 

JAR-CUTERIE
Salami | Proscuitto | Manchego

Mixed Olives | Cornichons | Pickled O
House Apple Butter 

Assorted Crackers & Focaccia
 

CHEF’S CHEESE  & CHARCUTERIE 
GRAZING BOARD

 Sheep’s Manchego | Village 
Rogue’s Smokey Bleu Cheese

Prosciutto di Parma | Spanish Chorizo
Finocchona Molinari Salami

House Apple Butter | Whole Grain Mustard 
Cornichons | Fresh Fruit 

Assorted Crackers & Focaccia
 

BURRATA BRUSCHETTA & 
RED PEPPER HUMMUS  

Tomato Bruschetta | Rose Garden Micro Basil | Fresh Burrata
 Balsamic Reduction | Buttered Focaccia

Roasted Pepper Hummus | EVOO | Pita Chips | Cucumbers

 
**SHARABLE  STARTERS**

 

 
FRIED GREEN TOMATO CAPRESE

$12 
Fresh Mozzarella | Pesto | Arugula | Balsa

 
 

STUFFED PORTABELLA CAPS
$12 

Goat Cheese & Chive Spread | Mozzarella
 
 

CHRISTIAN’S SKINNY FRIES 
$5 

Cajun Seasoned | Chives | 
 
 

PARMESAN DUCK FAT FRIES
$6 

Shredded Parmesan | Chives | Parmesan Ranch
 
 

BACON LOLLIPOPS & 
HOUSE DEVILED EGG

$12 
Nueske’s Apple Smoked Bacon | Sriracha Maple Glaze

Chef’s House Deviled Eggs with Peruvian Sweetie Peppers
 
 

CAJUN FRIED PICKLES
$10 

 Buttermilk Battered | Parmesan Ranch
 
 

BACON & SMOKED CHEDDAR DIP
$12 

Smoked Vermont Cheddar | Cream Cheese | Bacon Crumbles
 Jalapenos | House Kettle Chips | 

 
 

CHICKEN & WAFFLE MINIS**
$12 

Chili Butter | Sriracha 
 
 

NAKED CHILI WINGS**
$15 

Chili Herb Seasoned | Chipotle
 
 

MAPLE BOURBON BBQ WINGS**
$15 

Apple Wood Bacon | Whiskey BBQ Sauce | Parmesan Ranch

 

 

 

 

 

**FOR THE TABLE** 

CUTERIE  $12 
Salami | Proscuitto | Manchego 

Mixed Olives | Cornichons | Pickled Onions 
House Apple Butter  

Assorted Crackers & Focaccia 

& CHARCUTERIE  
BOARD  $35 

Village Atoka  
Rogue’s Smokey Bleu Cheese 

tto di Parma | Spanish Chorizo 
Finocchona Molinari Salami 

Butter | Whole Grain Mustard  
Fresh Fruit | Chef’s Pickles 

Assorted Crackers & Focaccia 

BURRATA BRUSCHETTA &  
RED PEPPER HUMMUS  $14 

Rose Garden Micro Basil | Fresh Burrata 
Buttered Focaccia 

Roasted Pepper Hummus | EVOO | Pita Chips | Cucumbers 

**SHARABLE  STARTERS** 

FRIED GREEN TOMATO CAPRESE 

Fresh Mozzarella | Pesto | Arugula | Balsamic | EVOO 

STUFFED PORTABELLA CAPS 

Goat Cheese & Chive Spread | Mozzarella | Balsamic Reduction 

CHRISTIAN’S SKINNY FRIES  

| Chives | Chipotle Ranch 

PARMESAN DUCK FAT FRIES 

Shredded Parmesan | Chives | Parmesan Ranch 

LOLLIPOPS &  
HOUSE DEVILED EGGS 

Nueske’s Apple Smoked Bacon | Sriracha Maple Glaze 
Chef’s House Deviled Eggs with Peruvian Sweetie Peppers 

CAJUN FRIED PICKLES 

| Parmesan Ranch 

BACON & SMOKED CHEDDAR DIP 

ddar | Cream Cheese | Bacon Crumbles  
Jalapenos | House Kettle Chips | Toasted Focaccia 

CHICKEN & WAFFLE MINIS** 

Chili Butter | Sriracha Maple Syrup 

NAKED CHILI WINGS** 

Chipotle Ranch 

MAPLE BOURBON BBQ WINGS** 

| Whiskey BBQ Sauce | Parmesan Ranch 

**FROM THE FIELD**
(add) 

CHEF’S HOUSE SEASONAL SALAD

**FLATBREAD STATION**

PEAR & PROSCIUTTO FLATBREAD

**FROM DISH TO TABLE**
 

 

 
 **FROM THE FIELD**

(add) Chicken $8 | Salmon $12 | Shrimp $12
 
 

GRILLED ROMAINE WEDGE  
$9 

Tomato & Onion Medley | Bacon 
Chives | Parmesan Ranch 

 
 

PARALLEL ARUGULA SALAD  
$9 

Fresh Shaved Parmesan | Pickled Onions
Citrus-Rosemary Vin 

 
 

STRAWBERRY FIELDS SALAD  
$12 

Spring Mix | Fresh Strawberries 
Goat Cheese | Almonds 

Pickled Onions | Citrus-Rosemary Vinaigrette 
 
 

CHEF’S HOUSE SEASONAL SALAD
$12 

Mixed Field Greens | Goat Cheese | Sunflow
Herbed Citrus Vinaigrette | Pickled Onions

 
 

WAGYU STEAK SALAD**
$26 

Grilled Romaine | Wagyu Steak | Bacon Crumbles 
Cherry Tomatoes | Crumbled Bleu Cheese

Roasted Mushrooms | Parmesan Ranch
 

 

 

**FLATBREAD STATION**
 

 
ANGRY BIRD FLATBREAD

$14 
Blackened Chicken | Mozzarella Cheese 

Tomato Medley | Chipotle Ranch 
 
 

PEAR & PROSCIUTTO FLATBREAD
$14 

Honey Ricotta | Mozzarella Cheese
Arugula | Balsamic Reduction 

 
 

MUSHROOM FLATBREAD
$14 

Caramelized Onions | Mushroom Medley
Truffle Oil | Rainbow Micro-greens

 

 

 

**FROM DISH TO TABLE**
 

TALIB’S BUTTER CHICKEN
$18 

Pakistani Chicken | Garam Masala Sauce
Buttered Naan Bread | Cardamom Basmati Rice

 
 
 
 

**Consuming raw or undercooked meats, poultry, seafood,
 shellfish, or eggs may increase your risk of food borne illness

*Cross Contamination may occur 

 
 

**FROM THE FIELD** 
12 | Steak $14 

GRILLED ROMAINE WEDGE   

 

PARALLEL ARUGULA SALAD   

Parmesan | Pickled Onions 

STRAWBERRY FIELDS SALAD   

Rosemary Vinaigrette  

CHEF’S HOUSE SEASONAL SALAD 

xed Field Greens | Goat Cheese | Sunflower Seeds 
| Pickled Onions 

** 

Bacon Crumbles  
| Crumbled Bleu Cheese 

Parmesan Ranch 

**FLATBREAD STATION** 

ANGRY BIRD FLATBREAD** 

Blackened Chicken | Mozzarella Cheese  
 

PEAR & PROSCIUTTO FLATBREAD 

Mozzarella Cheese 

MUSHROOM FLATBREAD 

Mushroom Medley 
greens 

**FROM DISH TO TABLE** 

TALIB’S BUTTER CHICKEN 

Pakistani Chicken | Garam Masala Sauce 
Buttered Naan Bread | Cardamom Basmati Rice 

Consuming raw or undercooked meats, poultry, seafood, 
borne illness 



 
 

**HAND HELD**
 

CAPRESE GRILLED CHEESE with
ROASTED TOMATO BISQUE

$15 
Grilled Texas Toast | Mozzarella Cheese | T

Basil | Balsamic Redux | Roasted T
 
 

HEATWAVE CHICKEN SANDWICH*
$15 

(w/duck fat skinny fries
Grilled Chicken Breast | Jalapeno-Cheddar Bun 

 Pickled Jalapeno | Pepper-Jack Cheese
 
 

“SLAP YO’ MAMA”
CHEESY CHICKEN SANDWICH

$15 
(w/duck fat skinny fries

Pulled Blackened Chicken | Bacon & Jalapeno 
Pickled Onion | Tomato Medley | Jalapeno

 
 

WHISKEY BBQ PORK SLIDERS
$16 

(w/duck fat skinny fries
Whiskey BBQ | Purple Cabbage Slaw | Pickled Onions

 
 

PORK BELLY “BANH MI” SAMMIE
$16 

(w/duck fat skinny fries
Beer Braised Pork Belly | Buttered Baguette
Pickled Carrots & Onions | Thai Basil

 
 

CHIPOTLE PORK TACOS
$16 

Slow Braised Pulled Pork | Purple Cabbage Slaw
 Pickled Onions | Cilantro Cream | Mexican Street Corn

 
 

CHEF’S REUBEN**
$16 

(w/duck fat skinny fries
5 hour Caraway Corned Beef | Pumpernickel

 Havarti Cheese | House Pickled Cabbage  |
 
 

WAGYU BEEF SLIDERS (4)*
$16 

(w/duck fat skinny fries
Crumbled Bleu | Bacon Jam | Pickle | House Dijonnaise

 
 

PARALLEL “SMASH” BURGER** 
Single $12 | Double 

(w/duck fat skinny fries
Sautéed Onions Cheddar & Pepper Jack Cheeses
Bacon Jam | Brioche Bun | House Dijonnaise

 
 

TRIPLE “B” SMASH BURGER**
Single $12 | Double 
 (w/duck fat skinny fries

Bleu Cheese | Bacon | Whiskey BBQ Sauce
Grilled Onions | Brioche B

 
 

HOG HEAVEN BURGER*
$16 

(w/duck fat skinny fries
75/25% Ground Beef/Andouille | Pork Belly | Bacon

 Havarti Cheese | Pretzel Bun | House Dijonnaise
 
 

**Consuming raw or undercooked meats, poultry, seafood,
 shellfish, or eggs may increase your risk of food borne illness

*Cross Contamination may occur
 
 

**HAND HELD** 

CAPRESE GRILLED CHEESE with 
ROASTED TOMATO BISQUE 

a Cheese | Tomato Medley 
Basil | Balsamic Redux | Roasted Tomato Bisque 

HEATWAVE CHICKEN SANDWICH* 

duck fat skinny fries) 
Cheddar Bun | Arugula 

Jack Cheese | Sriracha Aioli 

“SLAP YO’ MAMA” 
CHEESY CHICKEN SANDWICH ** 

duck fat skinny fries) 
Pulled Blackened Chicken | Bacon & Jalapeno Cheese Dip 
Pickled Onion | Tomato Medley | Jalapeno-Cheddar Bun 

WHISKEY BBQ PORK SLIDERS 

duck fat skinny fries) 
le Cabbage Slaw | Pickled Onions 

PORK BELLY “BANH MI” SAMMIE 

duck fat skinny fries) 
| Buttered Baguette | Cucumber 

Pickled Carrots & Onions | Thai Basil | Spicy Asian Aioli 

CHIPOTLE PORK TACOS 

Slow Braised Pulled Pork | Purple Cabbage Slaw 
Cilantro Cream | Mexican Street Corn 

CHEF’S REUBEN** 

ny fries) 
5 hour Caraway Corned Beef | Pumpernickel 

Havarti Cheese | House Pickled Cabbage  | Russian Dressing 

WAGYU BEEF SLIDERS (4)** 

duck fat skinny fries) 
Crumbled Bleu | Bacon Jam | Pickle | House Dijonnaise 

PARALLEL “SMASH” BURGER**  
| Double $18 

duck fat skinny fries) 
Cheddar & Pepper Jack Cheeses 

| House Dijonnaise 

TRIPLE “B” SMASH BURGER** 
| Double $18 

duck fat skinny fries) 
Bleu Cheese | Bacon | Whiskey BBQ Sauce 

lled Onions | Brioche Bun 

HOG HEAVEN BURGER* 

duck fat skinny fries) 
75/25% Ground Beef/Andouille | Pork Belly | Bacon 

Pretzel Bun | House Dijonnaise 

Consuming raw or undercooked meats, poultry, seafood, 
y increase your risk of food borne illness 

Cross Contamination may occur 

ANDOUILLE SHRIMP & GRITS**

ALMOND CRUSTED SALMON**

Parmesan Almond 

ROSEMARY & BROWN SUGAR RIBEYE*

Pan Seared Ribeye | Potato Gratin

 
 

 

 

 
 

 

 

**KNIFE & FORK**
 

ANDOUILLE SHRIMP & GRITS**
$24 

Byrd Mill Stone Ground Cheddar Grits
Onion | Celery | VA Andouille Sausage

 
 

ALMOND CRUSTED SALMON**
$24 

Parmesan Almond Crust | Smoked Tomato Risotto
 Chef’s Seasonal Vegetable 

 
 

BONE-IN WHISKEY CHOP**
$26 

Byrd Mill Stone Ground Cheddar Grits
Chef’s Seasonal Vegetables | Bourbon Pan Glaze

 
 

WAGYU STEAK FRITES**
$26 

Grilled Wagyu Steak | Rosemary Garlic Frites
Horseradish Aioli | Chimichurri | Cajun Ketchup

 
 

ROSEMARY & BROWN SUGAR RIBEYE*
$38 

Pan Seared Ribeye | Potato Gratin | Chef’s Seasonal Veg
 

 

 

 

**SOMETHING**
SWEET 

 
CHEFS SEASONAL 

CRÈME BRULÈE 
$10 

 (ask your server for the current feature)
 

TWO-LAYER 
LUXARDO TORTE 

 

$8 
Dark & White Belgian Chocolate, 

Brulee’d Luxardo Cherry  
Luxardo Cherry Reduction 

 
BANANAS FOSTER 

$10 
 “Pot de Crème” 

Banana Custard Cheesecake 
Rum Soaked Vanilla Wafers 

Bourbon Caramel Sauce 
 

CAMPFIRE S’MORES 
$10 

Graham Crusted Fudge Brownie 
Toasted House Citrus Marshmallow 

Vanilla Ice Cream 
 

CHEFS SEASONAL 
BREAD PUDDING 

$12 
 (ask your server for the current feature)

Vanilla Ice Cream 
 
 

**KNIFE & FORK** 

ANDOUILLE SHRIMP & GRITS** 

Byrd Mill Stone Ground Cheddar Grits 
Sausage 

ALMOND CRUSTED SALMON** 

Smoked Tomato Risotto 

IN WHISKEY CHOP** 

Byrd Mill Stone Ground Cheddar Grits 
Bourbon Pan Glaze 

WAGYU STEAK FRITES** 

| Rosemary Garlic Frites 
Cajun Ketchup 

ROSEMARY & BROWN SUGAR RIBEYE* 

| Chef’s Seasonal Veg 

** 

(ask your server for the current feature) 

(ask your server for the current feature) 



BOOZY 
BRUNCH DRINKS

 

MIMOSAS
Dealer’s Choice Mimosa

Cranberry | Orange | Grapefruit | Pineapple
Glass | 7     Bottle | 28

 

Mimosa Flight | 14
Cranberry | Orange | Pineapple

 

Bourbon Mimosa Flight
Blackberry | Apple | Peach

  

Sex Brut Rose Mimosa
Glass | 14     Bottle | 48

  

Honey Habanero Mimosa
Glass | 10     Bottle | 42

 

 

BRUNCH COCKTAILS
Espresso Martini

 Vanilla Vodka | Cold Brew Coffee 
 Espresso Liquor

 
Maple Old Fashioned 

Knob Creek Smoked Maple Bourbon| 
Demerara |  Bacon Garnish

 

BLOODY MARYS
Parallel House Bloody Mary

House Bloody Mary Mix | Tito’s Vodka | Celery
Olive Cherry Tomato Pickle | Lemon | Lime

 

Bourbon Bacon Bloody Mary 
House Bloody Mary Mix | Knob Creek Maple

Bacon Lollipop | Celery | Olive | Cherry Tomato
 Pickle | Lemon | Lime

 

Parallel “Ultimate” Blood Mary 
Tito’s Vodka | House Bloody Mix | Bacon Lollipop
Wagyu Beef Slider | Grilled Shrimp | Celery | Olive 

Cherry Tomato | Pickle | Lemon | Lime
 
 

BRUNCH STARTERS
PANCAKE  MUFFINS

Maple Syrup | Sugar Dust
 

CHICKEN & WAFFLE MINIS  
Chili Butter | Sriracha Syrup

 

CAJUN FRIED PICKLES   | 
Cajun Buttermilk Battered Pickles 

 

FRIED GREEN TOMATO CAPRESE
Fresh Mozzarella | Pesto | Arugula | Balsamic | EVOO

 

BACON LOLLIPOPS & 
HOUSE DEVILED EGGS 

Nueske’s Apple Smoked Bacon | Sriracha Maple Glaze
Chef’s House Deviled Eggs with Peruvian Sweetie Peppers

 

GRILLED ROMAINE WEDGE   |
Tomato | Bacon Crumbles | Chives | Parmesan Ranch

 

STRAWBERRY FIELDS
Spring Mix | Citrus-Rosemary Vinaigrette 

Almonds | Pickled Onions | Fresh Strawberries
 

WAGYU STEAK SALAD
Grilled Wagyu Steak | Grilled Romaine | Bacon
Tomato Medley | Crumbled Bleu | Roasted Mushrooms

House Parmesan Ranch
 

 

 

BOOZY  
DRINKS 

MIMOSAS 
Dealer’s Choice Mimosa 

Cranberry | Orange | Grapefruit | Pineapple 
Glass | 7     Bottle | 28 

| 14  
Cranberry | Orange | Pineapple 

Bourbon Mimosa Flight | 16  
Blackberry | Apple | Peach 

Sex Brut Rose Mimosa 
Bottle | 48 

Honey Habanero Mimosa 
Bottle | 42 

BRUNCH COCKTAILS 
Espresso Martini | 12 

a Vodka | Cold Brew Coffee  
Espresso Liquor 

Maple Old Fashioned | 12 
Bourbon| Bitters 

Bacon Garnish 

BLOODY MARYS 
Parallel House Bloody Mary | 12 

ry Mix | Tito’s Vodka | Celery  
Olive Cherry Tomato Pickle | Lemon | Lime 

Bourbon Bacon Bloody Mary | 14 
House Bloody Mary Mix | Knob Creek Maple 

Bacon Lollipop | Celery | Olive | Cherry Tomato 
Pickle | Lemon | Lime 

” Blood Mary | 18  
Tito’s Vodka | House Bloody Mix | Bacon Lollipop 

Grilled Shrimp | Celery | Olive  
Cherry Tomato | Pickle | Lemon | Lime 

BRUNCH STARTERS 
MUFFINS  | 12 

Maple Syrup | Sugar Dust 

FLE MINIS  | 12 
Chili Butter | Sriracha Syrup 

CAJUN FRIED PICKLES   | 10 
Pickles | Parmesan Ranch 

FRIED GREEN TOMATO CAPRESE  | 12 
Fresh Mozzarella | Pesto | Arugula | Balsamic | EVOO 

BACON LOLLIPOPS &  
EGGS  | 12  

e Smoked Bacon | Sriracha Maple Glaze 
Chef’s House Deviled Eggs with Peruvian Sweetie Peppers 

GRILLED ROMAINE WEDGE   | 9 
| Chives | Parmesan Ranch 

STRAWBERRY FIELDS  | 12 
Rosemary Vinaigrette | Goat Cheese 

| Pickled Onions | Fresh Strawberries 

WAGYU STEAK SALAD**   | 26 
Grilled Wagyu Steak | Grilled Romaine | Bacon Crumbles 

bled Bleu | Roasted Mushrooms 
Parmesan Ranch 

Smoked Tomato Vinaigrette Arugula | Goat Cheese Crumbles

Bacon &  Andouille | Bacon
Fried Potato Strings 

Sunflower 

BROADLANDS BREAKFAST SANDWICH
Sugar Cone Crusted French Toast | Pepper

Fried Egg | Maple Syrup | Bacon

HANGOVER 
Fried Egg |Double 

Cheddar & Pepper Jack Cheeses | Bacon Jam | 

Brown Butter Hollandaise | Arugula | Breakfast Potatoes 

SMOKED SALMON BENEDICT
Lemon

CHICKEN & WAFFLE BENEDICT**
Sriracha Buttermilk Fried Chicken | Belgian Waffle 

  
Sautéed 

Ci

Beer Braised Pork Belly | Pickled Carrots & Onions
Pepper Jack & Cheddar Cheeses | 

Byrd Mi

Rosemary Garlic Potatoes 

Texas Toast w/House Apple Butter

 
 

 
**BRUNCH**

SAT & SUN 10-3 PM 
 

AVOCADO TOAST with  
PAPRIKA FRIED EGG**   | 12

Buttered Focaccia Toast | Smashed Avocado
Smoked Tomato Vinaigrette Arugula | Goat Cheese Crumbles

Fried Paprika Egg | Chili Oil 
Rosemary Garlic Breakfast Potatoes 

 

PARALLEL BRUNCH BURRITO  
Cheddar Cheese | Fried Eggs | Sautéed Onions

Bacon &  Andouille | Bacon-Jalp Cheese Dip | Avocado
Fried Potato Strings  | Avo-Cilantro Cream | Mixed Salad

 

 “BOUGIE” BLT SANDWICH  | 16
Tomato Jam | House Rubbed Bacon | Fried Egg

Sunflower Micros | Buttered  Focaccia | Sriracha Aioli
Rosemary Garlic Breakfast Potatoes 

 

BROADLANDS BREAKFAST SANDWICH
Sugar Cone Crusted French Toast | Pepper-Jack Cheese
ied Egg | Maple Syrup | Bacon | Rosemary Garlic

 

HANGOVER “SMASH” BURGER**
Fried Egg |Double Stack Short Rib & Chuck Patties

Sautéed Onions | Brown Butter Hollandaise 
Cheddar & Pepper Jack Cheeses | Bacon Jam | Brioche Bun

 

PORK BELLY BENEDICT** | 16
4 Hour Beer Braised Pork Belly | Poached Eggs 

Brown Butter Hollandaise | Arugula | Breakfast Potatoes 
 

SMOKED SALMON BENEDICT**
Lemon-Herb Cream Cheese Spread | Buttered 

Poached Eggs | Brown Butter Hollandaise 
Rosemary Garlic Breakfast Potatoes 

 

CHICKEN & WAFFLE BENEDICT**
Sriracha Buttermilk Fried Chicken | Belgian Waffle 

 Poached Eggs | Homemade Sausage Gravy 
 Rosemary Garlic Breakfast Potatoes 

 

CRISPY FRENCH TOAST  | 14
Cinnamon Sugar Cone Crust | Mixed Berry Puree
Maple Syrup | Rosemary Garlic Breakfast Potatoes

 

  ROAMING GOAT        OMELET  | 15
Sautéed Mushrooms & Spinach | Goat Cheese Crumbles

Cilantro Cream | Rosemary Garlic Breakfast Potatoes
 

BEER BELLY        OMELET | 15
Beer Braised Pork Belly | Pickled Carrots & Onions
Pepper Jack & Cheddar Cheeses | Spicy Asian

Rosemary Garlic Breakfast Potatoes 
 

BRUNCH SHRIMP & GRITS | 24
Byrd Mill Stone Ground Cheesy Grits | VA Andouille 

Blackened Shrimp | Onion & Celery | Fried 
 

CHEF’S CORNED       HASH** | 
5 hour Caraway Corned Beef | Poached Egg

Roasted Corn, Onions, Carrots & Celery
Rosemary Garlic Potatoes | Brown Butter Hollandai

 

WAGYU STEAK & EGGS** | 24
Grilled Wagyu Steak | Two Eggs | Chimichurri

Rosemary Garlic Breakfast Potatoes 
 

BRUNCH SIDES 
Chef’s Seasonal Salad | 6 

Citrus Vinaigrette | Goat Cheese | Pickled Onions
 

Two Eggs Your Way | 4 
Poached | Fried | Over Easy, Medium or Har

 

Rosemary Garlic Breakfast Potatoes | 5
 

Byrd Mill Cheddar Grits | 5 
 

Sweet Black Pepper Bacon | 5 
 

Texas Toast w/House Apple Butter

** 

| 12 
Buttered Focaccia Toast | Smashed Avocado 

Smoked Tomato Vinaigrette Arugula | Goat Cheese Crumbles 

  | 15 
Onions 
| Avocado 

| Mixed Salad 

SANDWICH  | 16 
Tomato Jam | House Rubbed Bacon | Fried Egg 

| Buttered  Focaccia | Sriracha Aioli 

BROADLANDS BREAKFAST SANDWICH  | 16 
Jack Cheese 

Rosemary Garlic Potatoes 

**  | 16 
Stack Short Rib & Chuck Patties  
| Brown Butter Hollandaise  

Brioche Bun 

| 16 
4 Hour Beer Braised Pork Belly | Poached Eggs  

Brown Butter Hollandaise | Arugula | Breakfast Potatoes  

** | 18 
Spread | Buttered Focaccia 

Brown Butter Hollandaise  

CHICKEN & WAFFLE BENEDICT** | 16 
Sriracha Buttermilk Fried Chicken | Belgian Waffle  

avy  

| 14 
Mixed Berry Puree 

Maple Syrup | Rosemary Garlic Breakfast Potatoes 

ROAMING GOAT        OMELET  | 15 
Mushrooms & Spinach | Goat Cheese Crumbles   

| Rosemary Garlic Breakfast Potatoes 

OMELET | 15 
Beer Braised Pork Belly | Pickled Carrots & Onions 

Spicy Asian Aioli  

BRUNCH SHRIMP & GRITS | 24 
ll Stone Ground Cheesy Grits | VA Andouille  

Blackened Shrimp | Onion & Celery | Fried Egg 

** | 18 
5 hour Caraway Corned Beef | Poached Eggs 

Celery 
| Brown Butter Hollandaise 

24 
| Two Eggs | Chimichurri 

Citrus Vinaigrette | Goat Cheese | Pickled Onions 

Poached | Fried | Over Easy, Medium or Hard 

Rosemary Garlic Breakfast Potatoes | 5 

 

Texas Toast w/House Apple Butter  | 5 


