PapDLE CLUB

EST. 2025
Shareables
Shrimp & Avocado Taco Cups $12.00 Hummus & Red Pepper Feta Duo
Blackened Shrimp, Avocado Crema, Classic Hummus and Roasted Red ,
Pickled Slaw, Chipotle Mayo in Crispy Taco Shells Pepper-Whipped Feta served with Warm Pita
and Fresh-Cut Vegetables
Mini Crab Cake Sliders $18.00

Crab Cakes on Brioche Buns with
Remoulade and Pickled Slaw

Chilled Crab & Avocado Stack $18.00
Lump Crab, Avocado, Mango, Citrus Vinaigrette.
Served with Wonton Chips and Cucmber Slices.

Salsa & Guac $11.00
Served with Tortilla Chips

Truffle Fries
Handcut Fries, Truffle Dust,
Freshley Grated Parmesan Cheese, Parsley

French Fries
Handcut Fries and Your Selection of Sauce
Honey Mustard, BBQ, Buffalo

Chicken Tenders
Served with Fries and Your Selection of Sauce
Honey Mustard, BBQ, Buffalo

Sushi Bar

Hamachi Roll $17.50
Yellowtail, Avocado, Cucumber, Jalapeno,

Yuzu

California Roll $12.00
Crab, Avocado, Cucumber, Sesame Seed

Vegetable Roll $12.00

Avocado, Cucumber, Carrot, Asparagus

Mango Salmon Roll $16.00
Salmon, Avocado, Asparagus, Topped with
Mango, Yuzu , and Microgreens

Truffle Tuna Roll $17.50
Tuna, Avocado, Topped with

Raw Tuna, Truffle Mayo, Tempura Flakes,

Sesame Oil, and Microgreens

Crispy Rice Spicy Tuna
Spicy Tuna, Cucumber, Sesame Seed,
over Crunchy Rice, Spicy Mayo Drizzle

Spicy Cucumber Salad

Smashed Persian Cucumbers, Chili Crisp
Vinaigrette, Black Vinegar, Ginger, Garlic,
Fresh Herbs, Toasted Sesame, Crispy Shallots

Poke Bowls
Sesame Soy Tuna Bowl
Ahi Tuna, Sushi Rice, Avocado, Shaved
Cucumber, Pickled Red Onion, Scallions,
Toasted Sesame, Chili Oil

Yuzu Chili Salmon Bowl

Salmon, Sushi Rice and Napa Cabbage,
Yuzu Soy, Ginger, Garlic, Avocado, Radish,
Edamame, Pickled Daikon, Crispy Shallots,
Herbs

Wraps & Sandwiches

Served with Chips, Upgrade to Fries $3

Chicken Caprese Panini $15.00
Grilled Chicken, Tomato, Mozzarella, Balsamic,
Pesto

Veggie Panini $13.00
Grilled Zucchini, Squash, Eggplant, Onion, Tomato,
Spinach

Paddle Club Fish Sandwich $21.00
Grilled or Blackened Mahi, Cabbage Slaw, Avocado,
Chilli Lime Aioli

Lobster Roll $25.50
Chilled Lobster Salad with Mayonnaise, Crisp Celery,
Fresh Dill, Lemon, Chives, Onion, and Lemon Zest

Salads

Add Grilled Chicken $8, Shrimp $10,
Crab Cake $13.50, Mahi Mahi $13, Fish of the Day-Market Price

Spring Mix Salad $11.00
Spring Mix, Red Onion, Shredded Carrot, Tomato,
Charred Corn, House Made Onion Dressing

Watermelon Feta Salad $12.00
Fresh cut Watermelon, Feta Cheese, Mint,
Red Onion, Balsamic Glaze

Classic Caeser Salad $15.00
Romaine, Caeser Dressing, Parmesan, Croutons

Fruit Cone $8.00
Watermelon, Cantaloupe, and Strawberries
in a Handheld Cone

Paddle Club Smash Burger
Two Smash Patties, Cheddar, Lettuce, Tomato,
Pickles, Paddle Sauce, Brioche Bun

Turkey Wrap
Turkey, Applewood Smoked Bacon, Cheddar,
Avocado, Tomato, Lettuce, Lemon-Herb Mayo

Classic Chicken Caeser Wrap
Grilled Chicken, Romaine, Caesar Dressing,
Parmesan, Flour Tortilla

Kids’ Menu

(12 & Under)

Mini Smash Burger
One Mini Patty with Cheddar on Brioche.
Served with Fries

Crispy Chicken Tenders
Served with Fries and
Honey Mustard or Ketchup

Cheese or Chicken Quesadilla
Served with Salsa, Sour Cream, and Fries

Paddle Club Hot Dogs
Served with Fries
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Cocktall Menu

Signature Cocktails

Crushes $12.75
Orange * Grapefruit « Watermelon

Made With @ 7720’ Handmade V O D K A

Mojitos $12.75
Classic * Blackberry « Blueberry

Made With @ BACARDI Rum

Classic Margarita $13.25
Patron Spicy Margarita $15.50

Made With PATRON

Pineapple Coconut Margarita $13.25
Watermelon Margarita $13.25
Mezcal Margarita $14.00

Lemon Berry Smash $12.50
Choice of Muddled Blueberries or Raspberries,
Titos Vodka, Lemonade

Made With @ 77z0's Handmade V O DK A
PC Paloma $13.00

Tres Agave Tequila, Fresh Grapefruit Juice,
Lime, Simple Syrup

Pineapple Gin Cooler $13.00
Tanqueray Gin, Pineapple Juice, Lime, Club Soda

Rum Punch $13.00
Bacardi Rum, Myers Rum,
Pineapple Juice, OJ, Lime, Grenadine

Made With @ BACARDI Rum

Frozen $14.00
Strawberry Daiquiri « Pifia Colada

Mocktails

Strawberry Rose Spritz $10.00
Muddled Strawberries & Mint
with Lime Juice and TOST Rosé

TOST Rosé $ 8.50
Athletic NA Beer $7.50

Nojito $ 8.00
Classic * Blackberry « Blueberry
Mojito Without the Rum

Berry Lemonade $ 8.00
Muddled Blueberries or Raspberries
with Lemonade

Aperol, Prosecco, Club Soda
Splash of OJ (optional)

Raspberry Lemon Drop $14.75
Titos Vodka, Triple Sec, Fresh Raspberries,
Lemon Juice, Simple Syrup

Watermelon Cosmo $14.75

Fresh Watermelon Juice, Lime Juice

Mount Fishtail Sauvignon Blanc $12.00
Kim Crawford Sauvignon Blanc $10.00
Mezzacorona Pinot Grigio $ 9.00
Alverdi Pinot Grigio $11.00

Spritzers

Blueberry Hugo $13.50
St.Germain, Prosecco, Dry Vermouth,
Blueberry, Club Soda

Limoncello Spritz $13.50
Limoncello, Prosecco, Club Soda

Martinis

Guava Southside $14.75
Titos Vodka, Real Guava,
Simple Syrup, Lime Juice
Made With @ 77z0's Handmade V O D K A
Ready Fire Aim $14.75
Mezcal, Pineapply Juice,
Honey, Lime, Chili Bitters

Aperol Spritz $13.50

Made With@® 7770 Handmade V O DK A

Titos Vodka, Triple Sec,

Made With@® 7770 Handmade V O DK A

Espresso Martini $15.00

ithW EBER
Made With RANCEH

Wine
Stoller Pinot Nior $10.00
Barossa Cabernet $11.00

Raeburn Chardonnay $11.00
Prosecco $11.50

Beer

Draft List Can List
Rotating Seasonal $7.00 Corona $7.50
Miller $6.00 Corona Lite $7.50
Modelo $7.00 Michelob Ultra $7.00

Yuengling $7.00

Teas & Seltzers

Surfside Teas $10.00
Tea « Half & Half « Lemonade * Blueberry Lemonade

High Noon $10.00
Mango * Pineapple

Dinner

(After 4pm - Dining Area Only)

Starters & Shareables

Crispy Calamari $15.00
Calabrian Chili Aioli, Roasted Garlic Creme Fraiche,

Pickled Fresno, Parsley

Arancini $12.00

Risotto, Stuffed with Mozzarella Cheese,
Served over Lemon-Garlic Aioli

Whipped Goat Cheese with Honey & Truffle $11.00
Creamy Whipped Goat Cheese Drizzled with

Truffle Honey, Served with Toasted Bread

Burrata & Heirloom Tomatoes $12.00

Basil Pesto, Balsamic Glaze, Sea Salt, Olive Oil

Raw & Chilled

Oysters on the Half Shell $18.00
East & West Coast Selection,

Poached Jumbo Shrimp Cocktail $15.00
Classic Cocktail Sauce, Lemon

Tuna Carpaccio $16.00
Ultra-thin Ahi Tuna with Olive Tapenade,

Mignonette, Cocktail Sauce, Lemon Parsley Oil
Entrees
Pan-Seared Scallops $30.00 New York Stri
Fresh Scallops with Sweet Corn Puree, Crispy 1; ‘gz ((;)Et, Sl\'/}‘:llsphed Potatoes, $44.00
Pancetta, and Herb Oil Seasonal Vegetables, Red Wine Demi-Glaze
Halibut $33.00 Coastal Roasted Chicken
. : $25.00

Sweet Corn & Basil Succotash, Crispy Polenta Airline Chicken Breast, Tarragon and Mustard Sauce,
Cake, Lemon Brown Butter Green Beans, Homemade Mashed Potatoes
Spicy Rigatoni (V) $20.00
Rigatoni Pasta Tossed in a Creamy Tomato-Vodka
Sauce with Gochujang and Finshed with Parmesan

Ask Your Server About Our Dessert Options



