DINNER
Starters
Calamari
Crispy calamari, poblano vinaigrette,
avocado, arugula 11

Chicken Wings
Choice of spicy buffalo, sweet chili,
lemon honey-sriracha, or barbeque
Half-Dozen 7

Chicken Nachos
Chicken machaca, queso, chipotle
cheddar, jalapeños, olives, diced
tomato, salsa, avocado crema,
tortilla chips 10

Add protein of your choice:

Shrimp Cocktail
Poached jumbo shrimp,
cocktail sauce, and lemon 10

Salads

Chicken 4

Watermelon and Feta Salad
Fresh herbs, Kalamata olives,
and extra-virgin olive oil 10
Grilled Steak Salad
Crisp romaine, Tuscan kale,
arugula, blue cheese,
charred onion, tomato, crouton,
creamy horseradish dressing 15
San Xavier
Crisp iceberg and romaine lettuce
topped with avocado, tomato,
shredded carrots, cucumber, pickled
red onion, panela cheese,
and Spanish olives 10

Dozen 14

Shrimp 6

3-oz. Salmon 4

6-oz. Salmon 7

Super Foods Salmon Salad
Salmon, napa cabbage, Tuscan kale,
crispy noodles, almonds, cilantro,
green onion, carrot, edamame,
miso soy vinaigrette
GF available upon request
3-oz. 11

6-oz. 15

Chicken Cobb
Mixed greens, chicken, egg, bacon,
blue cheese, tomato, avocado,
choice of dressing GF 13
Greek Salad
Crisp romaine, roasted peppers, feta,
Kalamata olives, cucumbers, cherry
tomatoes, shaved red onion 9

Sandwiches
French Dip
Slow-roasted prime rib, havarti, and
au jus on a toasted baguette,
with choice of side 12

La Paloma Cheeseburger
Certified Angus beef patty, lettuce,
tomato, red onion, cheese,
brioche bun 10

La Paloma Tacos
Soft flour or corn tortillas, lettuce,
pickled onion, avocado, salsa
Choice of Grouper 5 ea.
Carne Asada or Chicken Machaca 3 ea.

La Paloma Club
Roasted turkey, bacon, avocado,
lettuce, tomato, tarragon aioli,
sourdough toast 11

Add bacon, avocado, or mushrooms 2

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

Please note the menu reflects 25% member’s discount. Non-member pricing will apply where applicable.

DINNER
Soup or Salad
All dinner entrées served with choice of soup or salad

Wedge
Iceberg lettuce, tomato, blue
cheese crumbles, ranch dressing

Classic Caesar
Crisp romaine lettuce, garlic croutons,

House
Mixed greens, tomato, carrots,
olives, red onion, choice of dressing

Soup or Chili
Choice of classic gazpacho,
the weekly soup, or chili

Parmesan, Caesar dressing

Entrées
All proteins can be simply prepared with your choice of side, priced accordingly

Grilled New York Strip
Served with crisp french fries and arugula
Sauce choice of demi-glace,
salsa de arbol, or chipotle butter 29

Grilled Salmon
Served with a sweet corn pudding,
heirloom tomato-shallot vinaigrette,
and fresh basil 23

Grilled Filet of Beef
Served with whipped potatoes, crisp
herbs, and La Paloma steak sauce GF 32

BBQ Glazed Grilled Pork Loin
Served with a grilled summer bean
and stone fruit salad GF 18

Pollo Asado
Spice-crusted grilled chicken served with
a roasted pineapple-tomatillo salsa,
cilantro rice, and black beans GF 19

Pan Seared Grouper
Heirloom tomatoes, cucumber, and
grilled zucchini with lemon, basil,
and garlic-rubbed croutons 22

Hanger Steak
Served with chipotle butter,
charred sweet corn, grilled red onion,
poblano pepper, and avocado GF 19
Rigatoni alla Norma
Rigatoni pasta tossed with
San Marzano tomato sauce,
pan-roasted eggplant, and fresh basil,
topped with fresh ricotta cheese 15

Puttanesca Verde
with Sautéed Shrimp
Served over spaghetti 18
Chile Relleno
Fire-roasted poblano chile filled
with quinoa, roasted mushrooms,
charred sweet corn, cilantro, and
Chihuahua cheese served
over black beans with our
house-made salsa de arbol GF 14

Fish ‘n’ Chips
Beer-battered flaky grouper, house-cut fries, tartar
sauce, house-made coleslaw, lemon wedge 16

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

Please note the menu reflects 25% member’s discount. Non-member pricing will apply where applicable.

