PaddleHeads

BAR<EATERY

SHAREABLES

HOUSEMADE PICKLED VEGETABLES

FRESH VEGETABLE CRUDITE
HERB YOGURT, GARLIC HUMMUS

BUTCHER BOARD
CHARCUTERIE, FARMHOUSE CHEESE, LOCAL
HONEYCOMB, HOUSEMADE PICKLES, GRILLED FLATBREAD

LOADED FRIES
BRISKET BURNT ENDS, CARAMELIZED ONIONS,
GREEN CHILI CHEESE SAUCE

FRESH BAKED GARLIC & CHEESE
‘PULL APART’ BREAD

SALADS

HEARTS OF ROMAINE CAESAR
RADICCHIO, PECORINO ROMANO, CRUMBLED
CROUTONS, CHIVES, CAESAR DRESSING

BABY ICEBERG WEDGE
APPLEWOOD BACON, TOMATO, CHOPPED EGG, CHIVE,
BLUE CHEESE DRESSING

DINK’'S SUPERFOOD CHOP CHOP
KALE, ARUGULA, QUINOA, CARROTS, EDAMAME,
GOLDEN RAISINS, SLIVERED ALMONDS, FETA,
APPLE CIDER VINAIGRETTE

COURTSIDE CHICKEN “CLUB” SALAD
GRILLED CHICKEN, MIXED LETTUCES, TOMATO, BACON,
EGG, AVOCADO, HOUSEMADE RANCH DRESSING,
GRILLED BAGUETTE

SIRLOIN STEAK SALAD

GRILLED RADICCHIO & BELGIAN ENDIVE, BABY ARUGULA,
ROASTED POTATOES, OVEN-DRIED TOMATOES, SHERRY
VINAIGRETTE

SEARED AHI TUNA NICOISE

HARICOT VERTI, ARTICHOKE HEARTS, TOMATO,
FINGERLING POTATO, KALAMATA OLIVES, HERB
VINAIGRETTE, SOFT BOILED EGG

BURGERS

THE PARK BURGER
100% ANGUS BEEF, CHEDDAR, BRIOCHE BUN, DINK SAUCE,
SHREDDED ROMAINE, HEIRLOOM TOMATO, PICKLE

BLUE CHEESEBURGER
ROASTED GARLIC AIOLI, ARUGULA, POINT REYES BLUE
CHEESE, ONION STRAWS, BALSAMIC REDUCTION

STARTERS

THE MEATBALL
RED SAUCE, PARMESAN, GRILLED BAGUETTE

SMOKED JUMBO WINGS

“SAUCED & TOSSED”
HOMEMADE DIPPING SAUCES

SMOKED SALMON DIP
GRILLED CIABATTA

FRIED

FRIED PICKLES
HOUSEMADE RANCH

PORTOBELLO MUSHROOM FRIES
CHIPOTLE MAYO

CRISPY ONION STRINGS
BBQ RANCH

BUFFALO CAULIFLOWER BITES
RANCH DRIZZLE, CHIVES

SANDWICHES

PRIME RIB BEEF DIP
GRILLED BREAD, PROVOLONE, CARAMELIZED ONIONS,
BEEF JUS, HORSERADISH SAUCE

SMOKED BEEF BRISKET
TOASTED CIABATTA, ROASTED GARLIC AIOLI, BBQ SAUCE,
SOUTHWESTERN SLAW, PICKLED RED ONIONS

GRILLED CHICKEN RANCH BLT

PARMESAN TOASTED ROLL, PESTO AIOLI, APPLEWOOD
BACON, HEIRLOOM TOMATO, SHREDDED ROMAINE,
RANCH DRIZZLE

PICKLE BRINED FRIED CHICKEN
BRIOCHE BUN, DINK SAUCE, PICKLES, CREAMY HONEY~-
MUSTARD SLAW

ALBACORE TUNA MELT
GRIDDLED SOURDOUGH, CHEDDAR CHEESE, HEIRLOOM
TOMATO, HERB MAYO

SEARED AHI TUNA NICOISE

HARICOT VERTI, ARTICHOKE HEARTS, TOMATO,
FINGERLING POTATO, KALAMATA OLIVES, HERB
VINAIGRETTE, SOFT BOILED EGG

GREEN CHILI STACK
POBLANO CREAM, PEPPER JACK CHEESE, ROASTED
POBLANO, GRILLED ONION & TOMATO

GRILLED PORTOBELLO MUSHROOM
(V.) HERB GOAT CHEESE, ARUGULA, OVEN-DRIED
TOMATOES, CARAMELIZED ONIONS, BALSAMIC REDUCTION



PaddleHeads

BAREATERY

CENTER COURT

12-HOUR BRAISED BEEF SHORT RIB OVEN-ROASTED JIDORI CHICKEN BREAST
MASCARPONE POLENTA, ROASTED ROOT VEGETABLES, ROASTED CARROTS, SMASHED POTATOES, PAN JUS
CITRUS GREMOLATA, RED WINE SAUCE

GRILLED & ROASTED VEGETABLES
SPAGHETTI & THE MEATBALL
RED SAUCE, FRESH BASIL, ROASTED GARLIC, PARMESAN HEIRLOOM GRAINS, PESTO SAUCE
TOAST

SEASONAL FISH ITEM TBD )
SPRING/SUMMER - PAN-ROASTED HALIBUT / GRILLED KING SALMON  AUTUMN/WINTER — SAUTEED BLACK SOLE

STEAKS & CHOPS SOUP
PADDLEHEAD'S PRIME RIB CUT SIGNATURE SOUP - TBD
SEASONED & SEARED, FRESH BAKED POPOVER, GRATIN
POTATOES, BEEF JUS, HORSERADISH SEASONAL SOUP - TBD
NEW YORK STRIPLOIN “STEAK FRITTES”
CHIMICHURRI, CRISPY FRIES SIDES

CENTER CUT FILET MIGNON

CRISPY FRIES
RED WINE REDUCTION, SMASHED POTATOES

SMASHED POTATOES
DOUBLE CUT “KUROBUTA" PORK CHOP
CORNBREAD PUDDING, SPICED APPLE SAUCE ROASTED CARROTS

SAUTEED SPINACH & GARLIC

DESSERTS



