PaddleHeads

BAR=EATERY

The Ball & Fork
Housemade Jumbo Meatball,
Red Sauce, Parmesan, Grilled
Baguette « 13

Smoked Salmon
Grilled Bread, Dill Tartar = 15

Fried Pickles

Housemade Ranch + 9

Smoked Jumbo Wings
Sauced & Tossed, Ranch Dipping
Sauce « 17

The Park Burger
100% Brisket Beef Blend, Cheddar, Heirloom
Tomato, Pickle, Shredded Romaine, Dink

Buffalo Cauliflower Bites Sauce, Brioche Bun « 17

Ranch Drizzle, Chives « 11 g

Smoked Beef Brisket
Portobello Mushroom Southwest S[aw, .BB.Q Sauce, Pipkled Red Onions,
Fries Roasted Garlic Aioli, Toasted Ciabatta * 19

Chipotle Mayo * 12 5 .

b 4 Grilled Chicken Ranch BLT
Applewood Bacon, Heirloom Tomato,
Shredded Romaine, Ranch Drizzle, Pesto
Aioli, Parmesan-Toasted Roll = 18

Seasonal Flatbread

Herb Goat Cheese, Arugula,
Roasted Mushrooms, Oven-Dried
Tomatoes, Balsamic Reduction = 13

Fresh Vegetable Crudité
Lemon-Dill Yogurt, Edlamame
Hummus « 15

Housemade Pickled
Vegetables

House Made Pickled Vegetables - 7 Paddlehead’s Albacore Tuna Melt

Herb-Marinated Tuna Confit, Cheddar,
Heirloom Tomato, Herb Mayo, Toasted Demi-
Baguette * 19

Iron Skillet Cornbread
Honey Butter 9

Gluten Free Bun Available

STARTER

Baby Iceberg Wedge

Applewood Bacon, Tomato, Chopped Egg,
Chive, Blue Cheese Dressing « 12

Hearts of Romaine Caesar
Radicchio, Pecorino, Croutons, Chives,
Caesar dressing * 11

Summer Seasonal
Heirloom Tomato & Burrata, Baby Arugula,
Grilled Bread, Balsamic Vinaigrette * 13

Add Protein +5: Grilled Chicken Breast *
Sirloin Steak < Smoked Salmon

ENTREE
Dink’s Superfood Chop Chop

Kale, Arugula, Quinoa, Carrots, Edamame,
Golden Raisins, Slivered Almonds, Feta,
Apple Cider Vinaigrette * 17

Courtside Chicken “Club”
Mixed Lettuces, Tomato, Bacon, Egg,
Avocado, Housemade Ranch Dressing

Served with Grilled Baguette * 18

Seared Hawaiian Ahi Tuna Poke Bowl

Edamame, Pickled Vegetables, Seasoned
Rice, Shredded Romaine, Scallions, Sesame
Seeds, Sesame-Lime Dressing * 19

Grilled Steak & Frites

Chimichurri, Crispy Fries * 28

Pan-Roasted Alaskan Halibut
Sun-Drenched Heirloom Tomatoes, Herb &

Oven-Roasted Brick Chicken
Roasted Vegetables, Pan Jus * 24

Grilled & Roasted Vegetables

Red Quinoa, Pesto Sauce <20

Fennel Salad - 29

SIDES

Seasoned Fries * 7
Spiced Tots * 6
Roasted Seasonal Vegetables - 10

Sirloin Steak Salad
Grilled Radicchio & Belgian Endive, Baby Arugula,
Roasted Potatoes, Oven-Dried Tomatoes, Sherry
Vinaigrette

Smash Burger “Doubles”
Two Double Sliders, Cheddar, Grilled
Onions, Pickle, Dink Sauce, Brioche Bun

DESSERTS

Warm Cookie & Milk . 5
Seasonal Fruit Cobbler .g
Chocolate Brownie Sundae *9
Chocolate Sauce, Caramel, Crushed Pecans

NEXT UP ON THE COURT (Coming Soon)

Buttermilk Fried Chicken Sandwich

Pickles, Creamy Honey-Mustard Slaw,
Dink Sauce, Brioche Bun

Butcher Board

Charcuterie, Farmhouse Cheese, Local Honeycomb,
House Made Pickled Vegetables, Grilled Baguette




