LUNCH
SOUP AND STARTERS
ROONEY’S OLD IRISH ALE
BEER CHEESE SOUP
ONION SOUP GRATINÉE

7
7

red and white onions, baby Swiss

SOUP DU JOUR

6

your choice of two fresh soups daily

JUMBO SHRIMP COCKTAIL

17

cocktail sauce

COLOSSAL LUMP CRAB MEAT COCKTAIL

17

mustard sauce or cocktail sauce

The Paddock Restaurant has been a landmark at the
Palm Beach Kennel Club since 1969. Under the
direction of Chef Alfred La Grange and later, Chef
Pierre Delos, the Paddock Room became famous for
its fine French cuisine. Staying true to its roots, we
are proud to introduce our Brasserie Menu which
features many old favorites along with new and
exciting items. 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 40 years.

BREAKFAST
CREATE YOUR OWN OMELET

10

mushrooms, onions, peppers, tomato, ham, bacon,
American, Swiss, Monterey Jack or cheddar cheese

EYE OPENER

BRASSERIE BURGER
8

two eggs any style, two strips of smoked bacon,
and two buttermilk pancakes

BUTTERMILK PANCAKES

7
8

TWO EGGS ANY STYLE

2.5
7

bacon, ham or sausage and toast

12

PADDOCK ROOM SALAD

served with a scoop of tuna

9

served on 9 grain bread, bacon or ham and tomato

12

CLASSIC BLT
PADDOCK CLUB

9
9

TURKEY WRAP
turkey, cheddar cheese, smoked bacon, sprouts, tomato,
house vinaigrette

9

— All sandwiches and wraps served with your choice of
french fries, cole slaw, home fries or fruit cup —

PLATTERS
8
12
19

iceberg lettuce, endive, tomato, onion, watercress,
boiled egg, fresh jumbo lump crabmeat

FRESH SALAD OF SEASONAL GREENS

THREE CHEESES GRILLED

14

16

tomatoes, carrots, mushrooms, radishes, sprouts, cucumbers,
red onions
add tuna salad

9

lettuce, tomato, chopped pickles and onions

turkey, ham, American cheese, bacon, tomato, lettuce

served with 6 oz. of sliced top sirloin, heart blend of salad
mix, mixed olives, roasted red pepper, red onion, pepperoncini,
feta cheese, Greek vinaigrette

BIG DODGE SALAD

10

TUNA WRAP

11

grilled chicken breast, diced tomatoes, blue cheese, bacon,
black olives, avocado on a bed of mixed greens with
vinaigrette

GREEK SALAD

THE DELI BOARD SANDWICH

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

julienne turkey breast, ham, Swiss cheese, cheddar
cheese, tomato, egg

CAESAR SALAD with chicken
COBB SALAD

15

served with lettuce, tomato and tartar sauce

VENICE HOT GRINDER

SALADS
THE CHEF SALAD

GRILLED FISH SANDWICH

roast beef, turkey, ham, tuna, salami, or liverwurst

8

maple syrup, fresh garish
add strawberry topping

10

grilled chicken breast, lettuce, tomato, onion

scrambled eggs with onions, peppers, ham, Jack and
cheddar cheese served over hash browns

FRENCH TOAST

11

smoked bacon, cheddar cheese, mushrooms

GRILLED CHICKEN SANDWICH

maple syrup, fresh garnish

PADDOCK BREAKFAST SCRAMBLE

SANDWICHES & WRAPS

SAUTÉED CHICKEN

12

served with broccoli, sundried tomatoes and garlic over
wheat penne

CATCH OF THE DAY

M

broiled, blackened or grilled

CHICKEN TENDERS

11

breaded breast of chicken served with choice of sauce

13

— All platters are served with vegetable du jour and your choice
of french fries, cole slaw, home fries or fruit cup —

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food-borne illness, especially if you have certain medical conditions.
5-18

