paddocklclub

elkhart lake

Small Plate Menu

Menu will change every week, this is an example of items
soup — rock shrimp corn chowder $4

roasted beet salad
with oranges, goat cheese, pine nuts, arugula and
orange balsamic vinaigrette
sS4
pear and gorgonzola salad
with pecans, roasted balsamic grapes,
sherry vinaigrette
54
caesar salad

sS4

beer battered cheese curds
with horseradish sauce
S3
parmesan polenta
with italian sausage, peppers and marinara

s7

skinny fries
with garlic aioli

83

fresh mozzarella wrapped in prosciutto with basil
and grilled served with marinara
S6
halibut cake
remoulade sauce, arugula

S4

braised pork and chihauhau cheese cigars
smoked chile sauce

85

grilled chicken thigh skewers
dusted with spanish smoked paprika
buttermilk cucumber sauce
$6
potato gnocchi
with fontina fonduta, mushrooms, truffle oil

S6

papardelle
with porcini mushroom veal ragu
S7
spaghetti carbonara
egg, parmesan, pancetta and cream sauce
$6
alsatian pizza
fromage blanc, onions, nueske bacon, gruyere
cheese
$5
hanger steak
with roasted brussel sprouts, parmesan, lemon
and arugula
S8
pork schnitzel
housemade sauerkraut, potato puree
S8
coconut curry braised lamb
with roasted carrots and jasmine rice

$9

salmon
with horseradish cream, roasted beets, arugula,
lemon oil

S8

18% service charge for parties of 6 or more

*Eating raw or undercooked meat, poultry, eggs or seafood poses a health risk to everyone, but especially to the elderly, young children under age 4, pregnant
women and other highly susceptible individuals with compromised immune systems. Thorough cooking of such animal foods reduces the risk of illness.
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