
Carl’s On The Parkway
6497 Apalachee Parkway

Tallahassee, FL 32311
(850) 878-8141

Tuesday – Thursday
5pm to 10pm

Friday and Saturday
5pm to 11pm

Sunday
3pm to 9pm

www.carlsontheparkway.com  
 

AppetizersAppetizers
Fried Calamari
Quick fried and served with sweet Thai chili sauce

...................................................... 7.99

Fried Portabellas
Lightly breaded and served with sour cream
horseradish

.............................................. 6.99

Crab & Spinach Dip
Lump crabmeat, sautéed spinach in a light garlic
cream sauce with smoked gouda cheese served
with grilled flat bread

............................................ 11.99

Dynamite Shrimp
Crispy fried shrimp tossed in a tangy cream sauce
served with pickled cucumbers and Asian seaweed
salad

.................................................. 8.99

Escargot
Baked with roasted shallot, garlic butter

................................................................... 8.99

Grilled Tomato & Crab
Grilled vine-ripened tomatoes drizzled with a
balsamic glaze topped with lump crab meat and
béarnaise sauce

................................... 9.99

Goat Cheese Bruschetta
Artisan toast points with olive oil, green onions,
fresh tomatoes and Chevre goat cheese

................................ 6.99

Soup
Blue Crab Bisque
Our house specialty

............... Cup 5.99 Bowl 6.99

Soup of the Day .................. Cup 4.99 Bowl 5.99

Salads
Chop Salad
Mixture of mesclun greens and iceberg lettuce
with tomatoes, carrots and Bermuda onions

............................................................... 5.99

Caesar Salad
Crispy romaine lettuce tossed with a creamy caesar
dressing, parmesan cheese and hand made, baked
rosemary croutons

.......................................................... 6.99

Romaine Wedge Salad
Heart of romaine topped with tomatoes, Bermuda
onions, bacon, and gorganzola bleu cheese dressing

....................................... 6.99

Carl's Grilled Steakhouse Salad
Grilled sirloin on a blend of seasonal mixed greens,
tomatoes, toasted pecans, bermuda onions and
chipotle aioli

........... 12.99

ADD Grilled Chicken ........................................ 3.99

ADD Grilled Shrimp ........................................... 7.99

Dressings
Our House, a Creamy Parmesan Vinaigrette; 

Gorganzola Bleu Cheese;  Peppercorn Ranch; 
Honey Mustard; 1000 Island; French

Entrées on this page are served with assorted breads, Entrées on this page are served with assorted breads, 
house salad or soup of the day, house salad or soup of the day, 

vegatable of the day and a choice of :  vegatable of the day and a choice of :  
Kosher salt crusted baked potato, Kosher salt crusted baked potato, 

buttermilk mash potatoes, rice pilaf, buttermilk mash potatoes, rice pilaf, 
smoked gouda cheese grits, or steak friessmoked gouda cheese grits, or steak fries

* Substitute Blue Crab Bisque for $1.00 ** Substitute Blue Crab Bisque for $1.00 *

We proudly serve We proudly serve 
Premium Braveheart Premium Braveheart 

Aged Black Angus BeefAged Black Angus Beef
Midwestern raised, Midwestern raised, 

corn fed, and corn fed, and 
hand cut dailyhand cut daily

Prime RibPrime Rib
10 oz ............................................................................ 18.99

14 OZ ........................................................................... 22.99

20 Oz ........................................................................... 28.99
Our premium beef is patiently slow roasted in our special

ovens for optimum flavor.

From The GrillFrom The Grill

Steaks and Chicken
(All steaks are topped with tobacco onions)

Filet Mignon
8 oz

......................................................... 27.99

Cowboy Cut
16 oz bone-in Ribeye

........................................................... 29.99

Ribeye
14 Oz

....................................................................... 22.99

NY Strip
12 oz

.................................................................. 20.99

Sirloin
12 oz

...................................................................... 17.99

Chicken Breast
A pair of 5 oz marinated chicken breasts

................................................... 16.99

Seafood
Salmon ...................................................................... 17.99

Mahi Mahi ............................................................... 17.99

Redfish .................................................................... 17.99

Jumbo Gulf Shrimp ........................................... 18.99
Build Your Own Surf & Turf

or Add to Any Entrée

Broiled 5 oz Lobster Tail ............................. 11.99

Grilled Shrimp ...................................................... 7.99

Lump Blue Crab ..................................................... 6.99



Carl's Guide To Doneness

Pittsburgh or Black & Blue
Charred outside, cold center

Rare
Very red, cool center

Medium Rare
Red, warm center

Medium
Pink center

Medium Well
Slightly pink center

Well
Cooked through, no pink

* NOT RESPONSIBLE FOR
STEAKS COOKED OVER MEDIUM *

House Features
House Features are served with assorted breads, house salad

or soup of the day.
* Substitute Blue Crab Bisque for $1.00 *

Broiled Lobster Tails
A pair of 5 oz cold water lobster tails broiled to
perfection served with rice pilaf and sautéed baby
carrots

.................................... 27.99

New Zealand Rack of Lamb
Crusted with fresh rosemary, expertly grilled and
served with apple mint jelly, buttermilk mashed
potatoes and field peas with applewood smoked
bacon

......................... 22.99

Southern Shrimp & Grits
Jumbo shrimp sautéed New Orleans style, served
with apple wood smoked bacon and smoked
gouda cheese grits

............................. 18.99

Pecan Crusted Redfish
Pecan encrusted fillet of redfish, baked and served
with smoked gouda cheese grits and sautéed
spinach

.................................. 19.99

Grilled Chicken Oscar
Twin breasts of chicken topped with asparagus,
lump crab and béarnaise sauce served with sun
dried tomato orzo pasta

.................................. 18.99

Manchester Farms Quail
2 semi boneless quail marinated with fresh
rosemary, garlic and olive oil - grilled, served with
roasted shallot mash potatoes, sautéed asparagus
and chipotle aioli

............................. 21.99

Beef De La Maison
Grilled medallions of beef tenderloin, served with
truffle mash potatoes, sautéed spinach and
portabella mushrooms and a brandy, shallot demi
glace with a touch of cream

............................................. 22.99

Pork Tenderloin Filet Mignon
Two 6 oz. pork tenderloin filets wrapped in bacon
and char grilled.   Served with bourbon demi
glace, smoked gouda cheese grits and field peas
with applewood smoked bacon

................. 17.99

Vegan Pasta Primavera
Sautéed spinach, portabella mushrooms, tomatoes,
and asparagus with garlic and olive oil tossed with
egg-free semolina orzo pasta

................................. 15.99

Ala Carte Side Dishes

Buttermilk mash potatoes ........................... 2.99

Kosher salt crusted baked potato ......... 2.99

Rice Pilaf .................................................................. 2.99

Steak Fries .............................................................. 2.99

Smoked gouda cheese grits .......................... 2.99

Field peas with 
Apple wood smoked Bacon

..................................................... 2.99

Sautéed Spinach
With garlic

................................................... 2.99

Sun dried tomato orzo pasta ....................... 3.99

Sautéed Asparagus ............................................. 4.99

Sauces and Toppings

Béarnaise .................................................................. 1.99

Bourbon Demi - glace ....................................... 1.99

Brandy, shallot cream sauce ..................... 1.99

Herb Cream Sauce ............................................... 1.99

Caramelized onions ............................................ 1.99

Sautéed Onions & Portabellas ................... 2.99

Sautéed Portabellas ........................................ 2.99

For Our Younger Guests
(10 and under)

* Served with Steak Fries

Kids Sirloin*
A smaller portion of our grilled top sirloin

........................................................... 7.99

Popcorn Shrimp* .................................................. 7.99

Grilled Chicken* ................................................. 6.99

Chicken Tenders* ................................................ 6.99

MAC & CHEESE ....................................................... 5.99

Kids Ice Cream ....................................................... 2.99

Desserts

Vanilla Bean Crème Brulee
French vanilla egg custard with caramelized sugar

........................... 5.99

Georgia Peach Crème Brulee
Our home-made peach preserve layered with
French vanilla custard topped with caramelized
sugar

....................... 6.99

Mississippi Mud Pie
Our spin on a classic: double chocolate ice cream
in an Oreo crust topped with a chocolate ganache
and toasted pecans

.............................................. 6.99

Tiramisu
Espresso soaked pound cake layered w/ sweetened
mascarpone cheese and shaved chocolate 

.................................................................... 6.99

Bread Pudding of the Day
Ask your server about today's creation

............................. 5.99

Key Lime Pie
Our take on the Florida Classic

............................................................. 5.99

Fried Cheesecake
Cheesecake wrapped in a flour tortilla, deep fried
and rolled in cinnamon and sugar, served with
brandied strawberries

................................................. 5.99

Beverages

Fresh Brewed Coffee ........................................ 1.99

Hot Tea ...................................................................... 1.99

Iced Tea
Freshly brewed sweetened or unsweetened

..................................................................... 1.99

Cappuccino
Freshly made to order

............................................................... 4.99

Soft Drinks
Pepsi, Diet Pepsi, Dr. Pepper, Sierra Mist,
Lemonaide

............................................................. 1.99

Split Plate Charge $7.00Split Plate Charge $7.00
(Split plates include individual side dishes (Split plates include individual side dishes 

and soup or salad for each person)and soup or salad for each person)
________________________________________

17% gratuity added to parties of 6 or more17% gratuity added to parties of 6 or more

Warning: consumption of undercooked meat, seafood or
poultry may increase the risk of food-borne illnesses.  Ask

your server if you have specific dietary requirements.


