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Welcome to The Green Parrot Restaurant and Pub,
located in the heart of Newtown, PA, in beautiful

Bucks County:. . B

Our high ceilings, rich woodwork and deeps colors
evoke the feel of the original Green Parrot Inn,

a popular Newtown tavern from the 19405, With its
inviting, friendly atmosphere, and delicious pub-style
cuisine, The Green Parrot is fast becoming a favorite

restaurant destination for both locals and visitors alike.

The Green Parrot prides itself in using only the
freshest ingredients in every dish we serve. Our fish

arrives straight from the dock within hours of being

caught. our beef is certified organic and grass fed.

We use only the top produce available from local
suppliers. From our house-made pasta dough, to our
innovative dressings and sauces, you will never find
preservatives, trans fats or MSG in anything we serve.
All of our cooking is done in a one-of-a-kind wood-
fired oven, specifically designed for The Green Parrot
and fueled 100% by wood alone. As a renewable
energy resource, the wood-fired oven limits the use of

fossil fuels, while enhancing the food's superior flavor.

We are pleased to have you as our guest and hope to

See you again soon.
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Mussels
Prince Edward Island mussels prepared Red,
bhand crushed tomatoes, fennel, red pepper ﬂakes,
and Yuengling, or White, white wine, lemon and
lime zest, fresh berbs, and garlic. Topped with
freshly grated Parmigiano Reggiano 10

Lettuce Wraps
Tender, marinated lamb, sautéed and served with
rice noodles, carrots, broccoli sprouts and boney
lime and zesty soy dipping sauces 10

Blackened Tuna Bites

Cast-iron seared, sushi grade yellowfin tuna with

a Thai dipping sauce 9
Mini Crab Cakes

Four mini versions of the GP favorite. All crab,
no filler, with house-made spicy cocktail sauce 10

Potato Futomaki
Potato skins filled with crisp bacon, sharp
cheddar, broccoli and sour cream, rolled
sushi-style served with spicy sriracha sauce
and sour cream 8

Soup

Sonoma Salad
Crisp flat bread topped with mixed greens,
crumbled bleu c]oeese, toasted walnuts, golden
raisins and pan seared shrimp tossed in a white
merlot vinaigrette Lunch 9 | Dinner 13

Grilled Sirloin Salad

Grilled sirloin steak, thinly sliced over romaine
lettuce with roasted potatoes, crumbled bleu cheese
and charred red beppers

Lunch 9 | Dinner 13

Dressings: Caesar | Blue Cheese | Honey Lime | House Vinaigrette | Ranch | White Merlot Vinaigrette | Thousand Island | Honey Mustard | Pineapple Vinaigrette

Cheeseburger
Topped with your choice of cheese; American,
sharp cheddar, aged Swiss, mozzarella or bleu 9

Fajita Burger
Seasoned with our secret fajita spices topped with
fried onions, charred green and red peppers and

sharp cheddar 10

APPETIZERS

Baked Spinach and
Artichoke Dip
Freshly chopped spinach and baby artichokes in
a creany Parmigiano Reggiano sauce with
tortilla chips 9

Wings
Flash fried and tossed with our signature hot
sauce, or spicy Asian sauce 9

Nachos
Crisp tortilla chips loaded with house-made chili,
sharp cheddar, sour cream and freshly made
guacamole and salsa 9

Philly Egg Rolls
Eqg roll stuffed with thinly sliced marinated rib

eye steak, fried onions and American cheese 8

Gator Bites
Tender alligator sirloin lightly sautéed and tossed
in a tangy yogurt dressing with caramelized
vegetables and lightly fried 8

Potato Soup
Our signature potato soup made with baked
potatoes, cream, and fresh berbs topped with
sharp cheddar and crisp bacon 5

SALADS

All of our dressings are house made

Club Salad
Fire roasted chicken breast, bard cooked egg, crisp
bacon and house-made croutons over mixed greens
Lunch 8 | Dinner 11

Caesar Salad

Romaine lettuce, croutons and shredded
Parmigiano Reggiano Lunch 7 | Dinner 9

Topped with your choice of:
Fire roasted chicken 4 | Pan seared shrimp 4
Grilled salmon 6

BURGERS

All burgers are served with french fries and pickle

Mushroom Swiss Burger
Sautéed mushrooms and onions topped with aged
Swiss 10

Bacon Cheddar BBQQ Burger
Crisp bacon and sharp cheddar smothered in our
smoky Texas-style BBQ sauce 10

Sautéed Calamari
Thinly sliced rings of fresh calamari, lightly
sautéed with shallots and garlic in a caper
saffron sauce 8

Red Pepper Shrimp
Colossal white shrimp with shallots and spring
onions in a sweet and spicy red pepper glaze over
grilled crostini 10

Scotch Eggs
Tangy andouille sausage wml)ped around
poached eggs on a stick with a warm yolk center
served with crusty parmesan hash browns 7

Onion Rings
Thick cut, sweet Vidalia onions breaded with
Jreshly ground bread crumbs and chopped berbs
with a zesty, creamy dipping sauce 7

Sampler
Tuna bites, Philly Egg Rolls, Spinach Dip
and your choice of wings 14

Soup of the Day 5

Chili
Topped with sharp cheddar 6

Blackened Mahi Mahi Salad
Spiced Mabi Mabi filet over crisp romaine and
iceberg lettuces with tangy pepperoncini, hard
cooked egds, crispy pancetta, mandarin orandes
and macadamia wuts in a pineapple vinaigrette
Lunch 9 | Dinner 13

House Salad

Mixed greens tossed with crisp garden
vegetables  Lunch 7 | Dinner 9

Turkey Burger

Mixed with carmelized onions and roasted garlic,

topped with sliced avocado, sharp cheddar and
spicy roasted red pepper glaze 9

SANDWICHES & PuB GRUB

All sandwiches are served with french fries and pickle (excludes Tuscan Panini)

Corned Beef
Sliced corned beef with aged Swiss and Thousand
Island dressing on rye, served with bouse-made
coleslaw 9

The Classic Club
Your choice of freslo roasted turkey or ﬁ're roasted
chicken piled high with crisp bacon, lettuce and
tomatoes 9

Grouper Sandwich
Beer battered filet of grouper, straight from the
dock and cut in house daily, on crusty bread with
house made tartar sauce and sweet relish 11

Filet Mignon Sandwich
Sautéed tender, sliced filet tips topped with
caramelized onions and sautéed mushrooms with
roasted garlic mayonnaise on artisan bread 12

Chicken Parmesan Sandwich
Lightly seasoned and breaded chicken breast
sautéed in olive oil topped with mozzarella cheese
and fresh, rich tomato sauce 9

Tuscan Panini
Fresh mozzarella, Prosciutto di Parma, sauteed
spinach, Genoa salami with fire roasted red
peppers on calamata olive bread topped with
micro greens, aged balsamic vinegar, and extra
virgin olive oil 9

Shepherd's Pie
Ground beef and diced fresh vegetables simmered
in a rich onion demi glace topped with creamy
mashed potatoes and sharp cheddar 11

Southern Style Chicken Tenders
Lightly seasoned and hand breaded served with
french fries and honey mustard or BBQ sauce 9

Chicken Pot Pie
Wood oven roasted chicken breast, fresh
vegetables and berbs in a creany velouté sauce
topped with bouse-made puff pastry 10

Meatloaf
Fresbly ground pork, veal and beef seasoned with
caramelized onions and fresh berbs, wrapped in
Applewood smoked bacon with creamy mashed
potatoes and mushroom & onion gravy 13

Mac & Cheese
A blend of Parmigiano Reggiano, sharp cheddar
and goat cheeses with crispy pancetta and sage,
baked until golden brown in our wood-fired oven,
topped with fresh shaved Italian truffles. Served
with a side salad 9

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Shrimp and Crab
Petite shrimp, jumbo lump crab meat, portabella
mushrooms, broccoli florets and cherry tomatoes
sautéed in a pink vodka sauce over hand-cut
linguine 18

Jambalaya
A classic Cajun dish of shrimp, chicken and
andouille sausage with rice and a blend of peppers
and spices, in a spicy red sauce 17

Chicken Marsala
Thin slices of chicken sautéed with button
mushrooms in a savory-sweet Marsala wine
sauce served over linguine 16

SAUTEE DISHES

All pastas are made fresh in-house daily

Honey Lime Chicken
Wood-oven roasted chicken marinated in fresh
cilantro and lime, brushed with honey locally
produced and harvested at Shady Brook Farm,
over Spanish rice filled with fresh vegetables
and herbs 16

Sizzling Asian Skillet
A traditional Chinese dish of jumbo shrimp,
chicken, and becf with carrots, snow peas,
mushrooms & spring onions in a tangy brown
sauce served sizzling in a hot cast iron skillet with
fried rice 17

FROM THE GRILL

Veal Chop
Bone in chop sautéed with garlic and fresh berbs,
topped with a rich mushroom sauce with whipped
mashed potatoes and fresh vegetables 21

Double Cut Pork Chop
Double cut pork chop topped with Morel
mushrooms served with wood-oven roasted
baby red potatoes seasoned with garlic, onions
and rosemary 18

Vegetable Ravioli
Fresh ravioli pockets stuffed with ricotta cheese
and a savory sundried tomato ratatouille, in a
rich vegetable stock topped with freshly grated
Parmigiano Reggiano 12

Served with a baked russet potato (after 4pm) and fresh vegetables

Rib Eye

14 ounce center cut 21

New York Strip

12 ounce center cut 22

Crab Cakes
Two wood-oven roasted jumbo lump crab cakes
seasoned with fresh herbs and vegetables. Served
with cocktail sauce and french fries 18

Pan Seared Striped Bass
Succulent striped bass served over fresk vegetable
cous cous, topped with a black bean & corn relish
and wood-oven roasted tomato salsa 17

Filet Mignon

10 ounce center 26

Baby Back Ribs

Slowly smoked until tender and basted
with our Texas-style BBQ sauce 19

SEAFOOD

Poached Halibut
Tender filet of balibut served over a delicate,
mildly spicy Newburg filled with shrimp,
scallops, clams and mussels with wood-oven
roasted baby potatoes, French green beans and
chives 19

Salmon
Sautéed filet of salmon topped with a rich white
wine and butter pan sauce with lemon and fresh
herbs, over baby red potatoes and frencb green
beans 17

Pi1zzA

Rare: cool red center

Medium Rare: warm red center
Medium: warm pink center
Medium Well: hot, very little pink
Well: no pink

Wood Oven Roasted
Red Snapper
Delicate Red Snapper served over a
Mediterranean salad - thinly sliced red onions,
shredded carrots, calamata and Spanish olives,
feta cheese, oregano and fresh lemon - with a light
citrus vinaigrette 17

Fish & Chips
Lightly beer battered cod filets with french fries,

tartar sauce and malt vinegar 14

Our pizza dough is made fresh in-house daily, band stretched and baked in our wood-fired oven

Black and Blue
Blackened chicken, bleu cheese blend, crisp bacon,

caramelized onions 10

Bacon and Sharp Cheddar BBQ
Seasoned chicken, sbarp ckeddm, Texas—style
BBQ sauce 10

Margherita Pizza
Fresh mozzarella, rich tomato sauce,
fresh basil 10

Fajita
Sliced sitloin, sautéed peppers and omions,
mozzarella, sharp cheddar, sour cream
drizzle 10

Tomato Pie
Crisp dougb, rich tomato sauce, fresla herbs, touch
of Parmigiano Reggiano 8

Four Cheese
Parmigiano Reggiano, mozzarella,
Pecorino Romano, sharp cheddar, rich tomato
sauce drizzle 9

Traditional

Rich tomato sauce, mozzarella 8

Pizza of the Day

Standard Toppings | *1.00 | Pepperoni | Sausage | Mushrooms | Onions | Green Peppers | Spinach | Roasted Garlic

Premium Toppings | *2.00 | Shrimp | Chicken | Cheese Steak | Roasted Peppers | Fresh Mozzarella

Mashed Potatoes 2

French Fries 3

Sodas
Coke, Root Beer, Sprite, Ginger Ale,
Diet Coke, Fresh Brewed Unsweetened
Iced Tea 2.50

Juices
Orange, Cranberry, Grapefruit,
Lemonade, Apple, Tomato 2.75

SIDE DISHES

Baked Potato 3

Sautéed Broccoli 2

BEVERAGES

Coffee 1.50

Bottled Water

Sparkling Water, San Pellegrino,
Still Water, Aqua Panna 3.25

Vegetable of the Day 3

Speciality Flavored Teas
Ginger Peach, Ginger Peach Decaf,
Raspberry Quince, Mango Ceylon,
Blackberry Sage, Republic Darjeeling,
Passion Fruit, Pomegranate, Acai Berry
Red Tea 4.50

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



