STARTERS
PADRON PEPPERS

MALDON SALT, LEMON, LOCAL OLIVE OIL $7.50

DUCK FRIES

YUKON POTATOES, DUCK CONFIT, FONTINA CHEESE $6.50

HOUSE SMOKED TROUT

FINGERLING POTATOES, FRIED CAPERS, LEMON AIOLI

SPICY PORK RINDS

WITH LIME AND HOUSE-MADE HOT SAUCE $5.00

HOUSE SMOKED ALMONDS $4.00
SOUP OF THE DAY $6.50

MEATBALLS
ROASTED TOMATO SAUCE, PARMESAN $6.00

CHILLED MARKET OYSTERS
2 DOZEN $12.00 DOZEN $24.00

MUSHROOM CIGARS
WITH PORCINI AIOLI $8.50

MINI CORN DOGS
HORSERADISH-DIJON MUSTARD $8.00

CRISPY CALAMARI

SEASONAL VEGETABLES, CHIPOTLE AIOLI $10.50

BEEF CARPACCIO

ARTICHOKE, FENNEL, MUSTARD VINAIGRETTE $10.00

SMOKED CHICKEN WINGS

JERK SEASONING, BLUE CHEESE DRESSING $9.00

CRISPY PORK TACOS
TOMATO-CILANTRO SALSA $9.00

BBQ CHICKEN PIZZA
HOUSE-MADE BBQ SAUCE, RED ONIONS
CILANTRO & FONTINA CHEESE $10.00

STEAMED MUSSELS

FINGERLING POTATOES, HARISSA, CHORIZO $10.50

HEIRLOOM TOMATO SALAD

$9.00

SUMMER MELONS, WILD ARUGULA, PINK PEPPERCORNS

VER JUS VINAIGRETTE $10.00

ICEBERG WEDGE

CRISPY BACON, BLUE CHEESE DRESSING $8.50

CAESAR SALAD $9.00
COBB

BLACK FOREST HAM, APPLEWOOD SMOKED BACON, AVOCADO,
CUCUMBER, EGG & BLUE CHEESE DRESSING $11.00

SANDWICHES

GRILLED CHEESE SANDWICH
SHARP CHEDDAR & VERMONT WHITE CHEDDAR

WITH TOMATO SOUP & LOCAL FIELD GREENS $9.50

ADD BACON, HAM OR TURKEY $4.50

PULLED PORK SLIDERS
SLOW ROASTED PORK, BBQ SAUCE
COLE SLAW & FRIED ONIONS $9.00

PARAGON BURGER
WITH SWISS, CHEDDAR, OR BLUE CHEESE
AND GARLIC FRIES $12.50

SIDES

MAC-N-CHEESE $6.00 SAUTEED SPINACH $5.00
GRILLED SQUASH $5.00 CORN ON THE COB $5.00

ENTREES AVAILABLE FROM 5:30 UNTIL CLOSE

SWEET PEA RAVIOLI

PECORINO, PEA SPROUTS, HORSERADISH $16.00

ROASTED COD

ORGANIC CHERRY TOMATOES, WILD ARUGULA, FENNEL

ROASTED TOMATO COMPOTE $19.00

PORK AND BEANS
RANCHO GORDO YELLOW EYED BEANS
HOUSEMADE SAUSAGE, POACHED EGG $15.00

PAN SEARED SALMON

SWEET CORN, PEPPERS, CILANTRO, BACON $20.00

RIGATONI
VEAL BOLOGNESE, PARMESAN $18.00

GRILLED HANGER STEAK

SCALLOPED POTATOES, GRILLED SQUASH, PORT WINE $22.00

ROASTED CHICKEN
SAUTEED SPINACH, MAC-N-CHEESE $18.00

BRAISED POT ROAST
GARLIC MASHED POTATOES, BABY CARROTS
BLUE LAKE BEANS, PEARL ONIONS $18.00

DESSERTS

MACERATED YERENA FARMS STRAWBERRIES
VANILLA BEAN ICE CREAM $7.50

PINEAPPLE UPSIDE-DOWN CAKE
SPICED RUM, MOLASSES, CREME FRAICHE $7.50

BUTTER PECAN BREAD PUDDING
WARM BANANA BOURBON SAUCE $7.50

PARAGON CHIP-WICH
VANILLA ICE CREAM SANDWICHED BETWEEN CHOCOLATE CHIP
COOKIES, SERVED WITH CHOCOLATE SAUCE $7.50

CHOCOLATE POT AU CREME
CARDAMOM SUGAR COOKIE $7.50

CRACKER JACKS
HOUSEMADE CARAMEL POPCORN AND ROASTED PEANUTS $5.00

SPIRITS

SCOTCH

BOWMORE 12 YEAR $10.00
CHIVAS $7.00

DEWARS $7.00

GLENLIVET 12 YEAR $8.50
GLENLIVET 18 YEAR $12.00
GLENMORANGIE 12 YEAR $11.00
GLENFIDDICH 12 YEAR $8.50
JOHNNIE WALKER BLACK $9.50
LAGAVULIN 16 YEAR $12.00
LAPHROAIG 10 YEAR $8.50
MACALLAN 12 YEAR $15.50
MACALLAN 18 YEAR $32.00
OBAN 14 YEAR $15.00
COMPASS BOX PEAT MONSTER $10.00
TALISKER $12.00

YAMAZAKI 12 YEAR $11.50

BOURBON

BAKER’S $9.50

BASIL HAYDEN’S $9.00
BOOKER’S $13.00
BULLEIT $7.50

JACK DANIELS SINGLE BARREL $11.50
WOODFORD RESERVE $9.50
KNOB CREEK $10.00
MAKER’S MARK $8.00
MAKER’S 46 $9.00
GENTLEMAN JACK $8.00

IRISH WHISKY
TULLAMORE DEW $7.00
JAMESONS $7.50
BUSHMILLS $7.00

RYE WHISKY

RI1 $9.00

JIM BEAM RYE $6.50
OLD POTRERO $15.50

TEQUILA

DON JULIO BLANCO $12.00

CABO WABO BLANCO $11.00

CAZADORES REPOSADO $9.00

CAMPEON ANEJO $9.00

GRAN CENTANARIO REPOSADO $8.50

MAESTRO DOBEL $15.50

PARTIDA ANEJO $16.00

HERRADURA BLANCO $9.00, REPO $10.00, ANEJO $12.00
PATRON SILVER $10.50, REPO $11.00, ANEJO $12.00
TRES AGAVES BLANCO $7.00, REPO $8.00, ANEJO $9.00

ARMAGNAC & COGNAC

REMY MARTIN VSOP $11.00

REMY MARTIN XO $24.00

MARTELL VS $7.50

MARTELL CORDON BLEU $23.00

CHATEAU DE PELLEHAUT 25YR RESERVE $13.00

PORT & ICE WINE

INNISKILLIN VIN DE GLACIER $11.00
FONSECA 10YR TAWNY $9.00
WARRE’S L.B.V. 1994 RUBY $8.00
PORTO ROCHA 20YR TAWNY $10.00

DOWS 20 YR TAWNY $11.00
L.CHAPOUTIER BANYULS $9.00

SELECTIONS SUBJECT TO CHANGE
CALL 415-537-9020 FOR MORE INFORMATION



