
The Paddock Restaurant has been a landmark at PBKC since 1969. 
Under the direction of Chef Alfred La Grange and later, Chef Pierre 
Delos, the Paddock Room became famous for its fine cuisine. Now, 
under the leadership of Chef Wanyou Laurent, we continue the 
tradition of exceptional dining that has made the Paddock 
Restaurant a Palm Beach Classic for over 50 years. 

red and white onions, baby swiss 

 

your choice of two fresh soups daily 

served with choice of toast 

 

served with bacon or sausage and two eggs any style 

served with choice of hashbrowns, home fries, or fruit ($2 upcharge) 
 

Egg white omelet with tomatoes, avocado, and goat cheese 
served with choice of hashbrowns, home fries, or fruit ($2 upcharge)

additions: chicken $7, steak $10, shrimp $11, mahi mahi $11, and salmon $16 

iceburg lettuce, endive, tomato, onion, watercress, boiled egg, fresh 
jumbo lump crabmeat with house italian 

 

basil oil balsamic vinaigrette 
 

 

heart blend salad mix, mixed olives, roasted red pepper, red onion, 
pepperoncini, feta cheese, greek vinaigrette 

 

julienne turkey breast, ham, swiss cheese, cheddar cheese, tomato, 
and egg 

 

arugula, spinach, roasted red pear, beets, walnuts, and goat cheese 
with raspberry vinaigrette 

french fries, potato salad, vegetable du jour, or coleslaw 
Premium sides ($2) – side salad, fruit, sweet potato fries, broccoli, asparagus, 

and sautéed spinach 

lettuce, tomato, onion, and choice of cheese 

served with lettuce, tomato and tartar sauce 
 

grilled chicken breast, garlic aioli, avocado, shaved red onion,  
goat cheese and arugula 

roast beef, turkey, ham, or tuna 

salami, capicola, pepperoni, roasted red pepper, tomato and fresh 
mozzarella on a toasted focaccia basil roll 

 

turkey, ham, american cheese, bacon, tomato, lettuce 

grilled 8 oz. steak on a toasted focaccia basil hoagie roll with pepper 
jack cheese, grilled onions, roasted red peppers, tomato and 

caribbean sauce

thinly sliced steak, provolone cheese, onions on an italian hoagie roll 
 

served with broccoli, sundried tomatoes and garlic over penne 

linguini, peas and bacon in garlic cream sauce

spinach fettucini, snow peas, zucchini, squash, sundried tomatoes, 
carrots in garlic and oil sauce

 

usda prime 

 

32 oz. topped with melted blue cheese and tobacco onions 
 

thick center cut char broiled chops served with cranberry chutney 

 jumbo lump crab  $17           lobster tail  $19 

 

french fries, baked potato, rice, or vegetable du jour 
Sauteed mushrooms or onions  $6
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