
Avocado Toast 
crushed avocado, heirloom cherry
tomato, lemon olive oil, sea salt,
chia seed, whole-grain toast 8
add poached eggs* 3
add smoked salmon 6

BREAKFAST
Available until 1pm

Something Sweet
choice of french toast, pancakes
or waffle with whipped butter,
maple syrup, fresh berries 10

Served with choice of side; sliced tomatoes, cottage
cheese, hash browns, home fries or fresh cut fruit 

Eggs Benedict*
hollandaise sauce, poached
eggs, canadian bacon, english
muffin 12  

Simple Breakfast* 
two eggs any style with choice of
bacon or sausage, and toast 13

Omelet*
3 eggs with your choice of (3); ham,
bacon, chicken sausage, chorizo,
spinach, bell pepper, caramelized
onion, tomato or mushrooms &
choice of (1) cheese; cheddar,
pepperjack, swiss, goat cheese 12

GF

Breakfast Taco 
scrambled egg, cheddar
cheese, chorizo, pico de gallo,
flour tortilla 3  LA PALOMA FIT OPTIONS

Huevos Rancheros
crispy corn tortillas, borrachos
black beans, salsa roja,
pepperjack cheese, two eggs any
style, avocado, pico de gallo 12

Sonoran Skillet*
two eggs any style, home fries,
jalapeno bacon, chorizo, onion,
poblano pepper, and hatch
cheddar, side of fire-roasted
salsa, warm flour tortillas 14

Breakfast Burrito
scrambled eggs, tater tots,
shredded cheese, choice of
bacon, sausage, or chorizo,
fire roasted salsa 10

Sunrise Parfait
housemade granola with plain
greek yogurt, strawberries,
mango and honey 6 

GF

Crunch Wrap
scrambled eggs, hash browns,
chorizo, hatch cheddar, pico
de gallo, flour tortilla, side of
fruit 12

Crab Omelet*
grilled asparagus, divina
tomato, boursin cheese, fine
herbs 16

Fruit Plate
assorted fresh fruits, slice of
sweet bread, a side of plain
yogurt 10

V

GF



Old School Deli Sandwich 
full 11 | half 7
all served with lettuce, tomato and mayo with your choice of:
meat
bread
cheese

honey ham, roasted turkey, chicken, tuna or egg salad
white, wheat, 7-grain, rye, tortilla wrap
swiss, cheddar, provolone, havarti

salmon sm 8 | lg 14
chicken breast 7 

4oz filet 12 
shrimp 9
tofu 5

Soup Du Jour
tomato basil | weekly special
cup 5 | bowl 7 

A
D

D

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness.

Service charge and tax are additional | A 20% Gratuity will be added to Parties of 8 or more.
LA PALOMA FIT OPTIONS

Seared Ahi 
sesame-crusted ahi, avocado, mandarin orange,
heirloom cherry tomato, dried pineapple, shaved red
onion, bibb lettuce, creamy wasabi dressing 16 | Petite 12

GF
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lettuce, tomato, red onion, brioche 13
add | sautéed mushrooms, avocado, caramelized onions, sharp
cheddar, american, gruyère, goat cheese each 1, add | bacon 2
*Sub Beyond Meat Patty

Wagyu Burger*

Asian Chicken
napa cabbage, iceberg, shredded carrot, edamame,
scallion, toasted almond, crispy wonton strips, miso
vinaigrette   16 | Petite 13

CRAFT SANDWICHES & BURGERS

Prime French Dip
shaved prime rib, havarti, au jus, french baguette 19

The Club
turkey, bacon, lettuce, avocado, tomato, black pepper aioli,
choice of bread 13

Served with choice of french fries, sweet potato fries, coleslaw, dressed greens, or fresh cut fruit 
premium sides: caesar or wedge salad, cup of soup. add + 1 

APPETIZER

tortilla chips, asadero cheese sauce,
black beans, pickled jalapeno, poblano
crème, pico de gallo, guacamole 10
add | carne asada 8 | chicken
machaca 6  | grilled vegetables 4

Guacamole & Chips
housemade guacamole, fire roasted
salsa, tortilla chips 9

GF

Hummus Plate
naan bread, crudité, olives 10

Nachos GF

buffalo, prickly pear bbq, sweet
chili, lemon honey-sriracha, mango
habanero or dry rub with ranch 
Half Order 7 | Full Order 13

Wings GF

Chef's Flatbread of the Week
assorted toppings on naan bread MP

Seared Ahi Nachos*
wonton chips, seared ahi, mango salsa,
wasabi crème, sriracha aioli, scallion 13

Reuben
thinly sliced pastrami, sauerkraut, swiss cheese, 1000
Island, marble rye 15

Seared Ahi*
mixed greens, mango salsa, wasabi aioli, toasted baguette 14

Classic Smash Burger*
ale braised onions, cheddar cheese, house pickles, shredded
lettuce, special sauce, brioche bun 14
*Sub Beyond Meat Patty

Steakhouse
grilled filet mignon, romaine, arugula, bacon, divina
tomato, blue cheese crumbles, hard-boiled egg,
creamy horseradish dressing 21 | Petite 18

GF

Turkey & Brie
mixed greens, crisp apple, cranberry orange compote,
dijonaisse, toasted baguette 13

Prosciutto Wrapped Grilled Peach
warm goat cheese, wild arugula, meyer
lemon oil, balsamic reduction  10

Quesadilla
mexican cheese blend, side guacamole,
pico de gallo, poblano crème 9
add | carne asada 8 | chicken machaca 6
add | grilled vegetables 4

Strawberry Spinach
blackberries, crumbled goat cheese, spiced pecans,
strawberry balsamic vinaigrette 11 | Petite 8

Southwest Cobb 
romaine & mixed greens, chili marinated grilled chicken,
herb grilled heirloom tomato, bacon, avocado, queso
fresco, tortilla strips, chipotle ranch 15 | Petite 12

GF
Grilled Peach & Pineapple
wild arugula, burrata cheese, prosciutto, basil, meyer
lemon oil, balsamic reduction  12 | Petite 9

Garden 
greens, tomato, shaved carrot, cucumber 7

GF | V

Wedge 
iceberg, smoked bacon, grape tomatoes, blue cheese 11

GF

Caesar 
romaine, herbed croutons, parmigiano reggiano 9

Short Rib Grilled Cheese
fontina & drunken goat cheese, caramelized onions, grilled
sourdough, creamy horseradish dipper 17

Italian Grinder
ham, prosciutto, soppressata, pepperoni, provolone,
shredded lettuce, tomato, pepperoncini, fresh oregano
vinaigrette 14

Tempeh BLTA
tempeh bacon, butter lettuce, tomato, avocado, alfalfa
sprouts, vegan mayo, multigrain toast 13

BBQ Brisket
honey habanero BBQ sauce, bacon onion jam, house pickles,
brioche bun  16

Thai Shrimp Lettuce Wraps*
sweet chili grilled & chilled shrimp,
pickled cucumber, carrot & daikon
radish, avocado, peanut sauce, butter
lettuce cups  12

GF

Peach & Blue Burger
½ lb wagyu patty, point reyes blue cheese, peach chutney, wild
arugula, citrus balsamic, roasted jalapeno aioli, brioche bun  16
*Sub Beyond Meat Patty

Blackened Mahi
bibb lettuce, tomato, avocado, tartar sauce, brioche bun 16



A P P E T I Z E R

Crispy Brussel Sprouts 
caramelized onions, prosciutto, fig balsamic 7

Nachos
housemade tortilla chips, asadero cheese
sauce, black beans, pickled jalapeno,
poblano crème, pico de gallo, guacamole 10
add | carne asada 8 | chicken machaca 6 
add | grilled vegtables 4

Wings
choice: buffalo, prickly pear bbq, sweet
chili, lemon honey-sriracha, mango
habanero or dry rub with blue cheese or
ranch | Half Order 7 | Full Order 13

Guacamole & Chips
housemade guacamole, fire roasted 
salsa, tortilla chips 9

Southwest Cobb 
romaine & mixed greens, chili marinated grilled chicken, herb grilled heirloom
tomato, bacon, avocado, queso fresco, tortilla strips, chipotle ranch 15 | Petite 12

GF

CRAFT SANDWICHES & BURGERS
Served with your choice of french fries, sweet potato fries, coleslaw, dressed greens or fresh cut fruit 
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Premium sides: caesar salad, wedge salad or a cup of soup. add + 1 

GF

GF

GF

GF

Chef's Flatbread of the Week
assorted toppings on naan bread MP

Seared Ahi Nachos*
wonton chips, seared ahi, mango salsa,
wasabi crème, sriracha aioli, scallion 13

Peach & Blue Burger*
½ lb wagyu patty, point reyes blue cheese,
peach chutney, wild arugula, citrus balsamic,
roasted jalapeno aioli, brioche bun 16

Classic Smash Burger*
ale braised onions, cheddar cheese,
house pickles, shredded lettuce, special
sauce, brioche bun 14
*Sub Beyond Meat PattyPrime French Dip

shaved prime rib, havarti, au jus, french
baguette 19

Seared Ahi* 
mixed greens, mango salsa, wasabi aioli,
toasted baguette 14

Garden 
greens, tomato, shaved
carrot, cucumber 7

GF | V

Wedge 
iceberg, smoked bacon, grape
tomatoes, blue cheese 11

GF

Caesar 
romaine, herbed croutons,
parmigiano reggiano 9

salmon sm 8 | lg 14
chicken breast 7 
4oz filet 12 
shrimp 9
tofu 5

Soup Du Jour
tomato basil
weekly special
cup 5 | bowl 7 A

D
D

FISH & CHIPS
beer battered cod, coleslaw, shoestring
fries, tartar sauce, lemon wedges 15

Turkey & Brie
mixed greens, crisp apple, cranberry orange
compote, dijonaisse, toasted baguette 13

Steakhouse
grilled filet mignon, romaine, arugula, bacon, divina tomato, blue cheese
crumbles, hard-boiled egg, creamy horseradish dressing 21

GF

Jumbo Shrimp Cocktail
lemon fennel poached jumbo prawns,
cocktail sauce, lemon 15 

Prosciutto Wrapped Grilled Peach
warm goat cheese, wild arugula, meyer
lemon oil, balsamic reduction  10

Thai Shrimp Lettuce Wraps*
sweet chili grilled & chilled shrimp, pickled
cucumber, carrot & daikon radish, avocado,
peanut sauce, butter lettuce cups  12

Korean BBQ Ribs
watermelon, pickled red onion, cucumber 13

Asian Chicken
napa cabbage, iceberg, shredded carrot, edamame, scallion, toasted almond,
crispy wonton strips, miso vinaigrette   16 | Petite 13

Strawberry Spinach
blackberries, crumbled goat cheese, spiced pecans, strawberry balsamic
vinaigrette 11 | Petite 9

Short Rib Grilled Cheese
fontina & drunken goat cheese,
caramelized onions, grilled sourdough,
creamy horseradish dipper 17

Tempeh BLTA
tempeh bacon, butter lettuce, tomato,
avocado, alfalfa sprouts, vegan mayo,
multigrain toast 13

BBQ Brisket
honey habanero BBQ sauce, bacon onion
jam, house pickles, brioche bun  16

GF

Blackened Mahi
bibb lettuce, tomato, avocado, tartar
sauce, brioche bun 16



LA PALOMA LARGE PLATES
includes a choice of small garden salad, wedge salad, caesar salad or cup of soup 

Chicken Piccata 
garlic, shallots, capers, lemon butter sauce, parsley, crispy artichoke
hearts, capellini 24
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La Paloma Sundae
vanilla bean & chocolate ice cream,
candied peanuts, hot fudge, caramel, 
whipped cream, maraschino cherry 10

D E S S E R T

Key Lime Cheesecake
graham cracker crust, key lime
glaze, macerated berries  10

Ice Cream
by the scoop 5

Sorbet
by the scoop 5

GF

*Consuming raw or undercooked meats, poultry, seafood
or eggs may increase your risk of foodborne illness.

Service charge and tax are additional
A 20% Gratuity will be added to Parties of 8 or more.

Hot Beverages
tazo hot tea  3.5
espresso, cappuccino  5.5

Bottled Water
acqua panna or
san pellegrino   3

Fresh Brewed Starbucks Coffee
regular or decaffeinated 3.5 

Assorted Soft Drinks
coke, diet coke, sprite, lemonade,
dr pepper, coke zero, ice tea 3

Red Bull
regular & sugar free 5

EAT / DRINK / BELONG

Mongolian Chicken Stir Fry
onion, bell peppers, carrot, broccolini, bean sprouts, water chestnuts,
napa cabbage, steamed rice 21   | *Sub Tofu

Miso Glazed Salmon
wasabi mashed potatoes, sesame ginger broccolini, blood orange
gastrique, scallion 28

NY Strip
14oz grilled NY Strip, baked potato, asparagus, cabernet reduction 48
add | béarnaise sauce  3 | tobacco onions 2 | sautéed mushrooms 3

Blackened Mahi
gingered sticky rice, sesame grilled baby bok choy, charred
pineapple salsa, meyer lemon beurre blanc  29

Filet Mignon
roasted garlic whipped yukon gold potatoes, summer squash,
zucchini, divina tomato, cabernet reduction  38

Bacon Wrapped Pork Tenderloin
herb roasted potatoes, grilled peach, haricot vert, sherry dijon jus lie 26

Butternut Squash Ravioli
toasted rosemary cream sauce, pepitas, yam straws, herb oil,
pecorino romano 23
add | salmon 8 | short rib 10 | grilled chicken 7

Blood Orange Crème Brulee
candied orange peel, ginger snap 10

Peanut Butter Pie
oreo crust, candied peanuts, salted
caramel, whipped cream 10

GF

GF

GF

GF

Sacher Torte
flourless chocolate cake, chocolate
ganache, chocolate sauce, macerated
berries 10


