Restawrant & B ar

STARTERS & SALADS

house-made soup cup 3.5 Dbowl 6

black mussels orange-sambuca butter, croute 11

calamari fennel, lemon, soy-lime ginger, apricot-jalapeno sauce 9.5
gorgonzola cheesecake tomato coulis, sweet basil oil, crostini 10

roasted beets spiced golden beets, beluga lentils, red frilly mustard, feta cheese, saffron
vinegar, virgin olive oil 9

wild arugula salad prosciutto, cara cara oranges, shaved asiago, simple meyer lemon
vinaigrette 9

winter chicories endive, radicchio, escarole, grilled local pears, toasted hazelnuts, cider,
pomegranate vinaigrette 9.5

caesar croutons, white anchovy fillet, parmesan half 7.5 full 10.5 add calamari or chicken 5

cobb salad grilled chicken breast, avocado, bacon, tomato, egg, bleu cheese, local honey
vinaigrette 14

SANDWICHES

buffalo chicken breaded chicken breast, paragon wing sauce, crispy onion rings, sliced tomato,
blue cheese aioli, pasta salad 10.5

grilled cheese sandwich & tomato soup cheddar, white cheddar, mixed green salad 9.5

slow roasted corned beef sautéed onions, serrano chiles, white cheddar, horseradish aioli,
rosemary fries 10.5

jerk chicken sandwich jerk seasoning, habanera aioli, jicima cucumber salad 11
blackened snapper b.l.t citrus aioli, apple slaw 10.5

paragon burger caramelized onions, white cheddar, aioli, rosemary fries 10
add pepper bacon 1.5

prime rib french dip thin sliced rib roast, tillamook cheddar, au jus, rosemary fries 1.5

MAIN
warm quinoa salad butternut squash, purple kale, sweet onion, buttermilk, sage aioli 13
pan fried chicken cutlets sweet potato puree, long cooked broccoli, porcini butter sauce 13

fish tacos black beans, pico de gallo, pickled vegetables, napa cabbage, serrano chiles, chipotle
crema, flour tortillas 13

spaghetti alla puttanesca sautéed onion, garlic, oregano, crushed tomatoes, kalamata olives,
capers, white wine, olive oil, chili flakes 13

meatloaf knife & fork meatloaf sandwich, mashed potatoes, beef gravy 13

white bean cassoulet pancetta, onion, garlic, thyme, sherry vinegar, sunny egg, toast 13

DESSERTS 175

butter pecan bread pudding warm banana bourbon sauce

apple cinnamon crisp oatmeal topping, vanilla ice cream

tiramisu mascarpone, ladyfingers, espresso, brandy, chocolate

paragon chip-wich vanilla ice cream, chocolate chip cookies, chocolate sauce
baked brownie cup warm fudge brownie, vanilla ice cream

ice creams & sorbets ask your server for today's selections

BRYAN WESTACOTT, GENERAL MANAGER SEBASTIAN MILLER, EXECUTIVE CHEF
PRIVATE BANQUET ROOMS AVAILABLE 18% GRATUITY ADDED FOR GROUPS OF 6 OR MORE
WWW.PARAGONRESTAURANT.COM

PORTLAND SAN FRANCISCO BERKELEY
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