
AVOCADO PROSCIUTTO BRUSCHETTA 
grilled ciabatta, rustic guacamole, 
crispy prosciutto, hard boiled egg, 
balsamic glaze  16

TRUFFLE CRISPY REDS  (V)(GF)
smashed & fried red potatoes, 
truffle aioli, scallions  12

QUESO FUNDIDO  (V)(GF)
fire-roasted poblanos, red bell peppers, 
broiled cheese, charred scallions, 
brûléed avocado, housemade tortilla chips  12

CHEF’S SNACK BOARD 
selection of charcuterie & snacks  mp

SUMMER BURRATA  (V)
fresh burrata, heirloom tomatoes, pickled beets, 
red wine poached pear, oranges, shaved fennel,
strawberry compote, fresh strawberries, mint, 
olive oil, sherry shallot vinaigrette, crostini  17

SEARED CRAB CAKES  
pickled corn & crab remoulade  22

MUSHROOM DUMPLINGS  (V)
hot mustard, ginger soy, scallion, chili crisp  17.5

PADDOCK PLACE CAESAR*
romaine, caesar dressing, 
parmesan cheese, croutons  11

PADDOCK NIÇOISE SALAD  (V) (GF)
hard boiled beet egg, haricot verts, 
pickled beets, fingerling potatoes, 
mandarin oranges, sherry-shallot vinaigrette  14

CRAB AND AVOCADO SALAD
lump crab, avocado, barley, pickled beans, 
cherry tomatoes, corn, summer squash, 
jalapeño remoulade  22.5

WEDGE SALAD  (GF)
cheddar cheese, cherry tomatoes, red onions, 
pickled shallots, crispy bacon, 
house bleu cheese dressing  11

ADD TO ANY ITEM  (GF)
grilled chicken breast  7
faroe islands salmon fillet*  half  6 / full  12
flat iron steak*  10 /  plant-based chicken  (v)  7

LOADED POTATO SOUP  (GF)
crispy prosciutto, sharp cheddar, 
scallions, truffle oil  9

FAROE ISLAND SALMON*  (GF)
pebble creek mushroom, brussels sprouts,
bacon fricassee, sun-dried tomato pesto, 
balsamic reduction  29

MICHIGAN-DRESSED 
FLAT IRON STEAK*  (GF)
mashed garlic red potatoes, grilled asparagus, 
pebble creek mushrooms, demi  32

COCONUT CHICKEN CURRY 
coconut-peanut curry sauce, 
diced chicken, red bell peppers, 
cumin-scented rice, pita bread  19
(substitute plant-based chicken to make it vegan) 

VEGGIE RICE BOWL  (GF) (V)
romanesco, asparagus, bell peppers, carrots, 
mushrooms, cippolini onions, black rice, 
wasabi yum yum, stir fry sauce  23

served with housemade potato chips 
(excludes tacos) 
substitute: truffle crispy reds  4 
potato salad  4 / super green coleslaw  4.5

substitute grilled chicken breast, plant-based 
beef patty, or plant-based chicken upon request

SMOKED SALMON TACOS
shredded house-smoked salmon, 
pickled red cabbage, mandarin oranges, 
avocado, lime-cilantro crema, scallions  17

PADDOCK PRIDE
smoked bacon, shaved turkey, romaine lettuce, 
rustic guacamole, queso rico, roasted poblano 
aioli, rustic style wheat bread  14

PADDOCK PLACE BURGER*
7oz beef patty, demi, crispy onions, 
thick-cut pickles, horseradish sauce  15

TURKEY BURGER
goat cheese, arugula, pickled red onions, 
whole grain mustard aioli  15

BLACK & BLEU*
blackened 7oz beef patty, melted bleu cheese, 
fire-roasted tomatoes, crispy jalapeños, 
romaine, garlic aioli  16

VEGETARIAN ITEMS  (V)
GLUTEN-FREE OPTIONS  (GF)

handheldshandheldshandhelds

saladssaladssalads

SnacksSnacksSnacks mainsmainsmains

sunday
brunch
11am-3pm

SCAN TO VIEW 
OUR MENU ONLINE

SOUPSOUPSOUP
*NOTICE: cooked to order -  consuming raw 
or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of 
foodborne illness, especially if you have a 
medical condition.  



PADDOCK PUNCH
bacardi, sauvignon blanc, grapefruit, 
orange, & pineapple juices, 
blood orange sour, mint sprig

GIN GIN MULE
gin, domaine de canton ginger liqueur, 
simple syrup, fresh lemon juice, 
fresh mint, ginger beer  

ELDER FLOWER COCKTAIL
elderflower liqueur, prosecco, 
soda, edible flower

BLOOD ORANGE OLD FASHIONED
buffalo trace bourbon, bitters, simple syrup, 
blood orange sour

BLACKBERRY MARG 
casamigos blanco tequila, simple syrup,
muddled blackberries, fresh lime, 
long road orange liqueur, spritz

RASPBERRY LEMON DROP MARTINI
tito’s handmade vodka, 
long road raspberry & orange liqueurs, 
simple syrup, fresh lemon juice

ROSE SANGRIA
cote mas rosé, agave nectar syrup,
house-infused mixed berry vodka,  
fresh lemon juice, spritz

SANGRIA FLIGHT 
white, red, & rosé sangria (rotating flavors)

MOJITO FLIGHT 
strawberry, blueberry, pineapple
(see your server to order a full-sized mojito)

BLIMEY LIMEY
blood orange sour, orange, pineapple, 
& grapefruit juices, grenadine

VERY BERRY LEMONADE
blackberries, strawberries, raspberries, 
lemonade, spritz

 

pizzapizzapizza

BUILD YOUR OWNBUILD YOUR OWNBUILD YOUR OWN

dessertdessertdessert

           #PaddockPlaceGR  / thegilmorecollection.com

PIGGLY WIGGLY
red sauce, herbed cheese, calabrese, 
diced bacon, italian sausage, smoked ham, 
pepperoni  18

FIG & CHEVRE  (V)
herb oil, black mission figs, caramelized onions, 
chevre, herbed cheese,   18

LOADED CRISPY POTATO
crispy red potatoes, diced bacon, 
herbed cheese, scallions, sour cream  16

MARGHERITA  (V)
herb oil, torn burrata, fire-roasted tomatoes, 
fresh basil, basil purée, balsamic reduction  16

CHICKEN PESTO
garden pesto sauce, fresh mozzarella, 
fire-roasted tomatoes, roasted garlic, 
diced chicken  17  (plant-based chicken available)

TRUFFLE MUSHROOM  (V)
herb oil, pebble creek wild mushroom blend, 
herbed cheese, truffle oil, watercress  17

red sauce, herbed cheese  12
gluten-free crust  add 5

PROTEINS
italian sausage, plant-based sausage, 
chicken, plant-based chicken, pepperoni, 
ham, bacon, baked egg  1.5 ea

Toppings
pineapple, red onions, caramelized onions, 
green onions, banana peppers, jalapeños, 
red bell peppers, green bell peppers, 
green olives, kalamata olives, baby spinach, 
wild mushrooms, roasted tomatoes, artichokes, 
roasted garlic, red potatoes, dried figs,  1 ea

Cheeses
chevre, bleu cheese, parmesan, 
vegan blend, fresh mozzarella  1.5 ea

VEGETARIAN ITEMS are indicated with a (V)

GLUTEN-FREE OPTIONS (GF) 
We are not a gluten-free environment, but items 
indicated by “GF” have gluten-free ingredients. 
All entrées can be made gluten-free, ask for details.

*NOTICE: cooked to order -  consuming raw or 
undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of foodborne illness, 
especially if you have a medical condition. 

HAVING A PARTY?
Invite Gilmore! Catering with character since 

1978. Host your event large or small in our 
historic banquet rooms or beautiful lawn. 

Scan for 
more info 

WED-Fri: 4-6PM
$4 well drinks • $4 house wines
$2 off draft beer • $5 off pizzas

WEDNESDAYS // 4PM-CLOSE 
HALF off wineS BY THE GLASS

craft cocktailscraft cocktailscraft cocktails

n/a mocktailsn/a mocktailsn/a mocktails

VANILLA CRÈME BRÛLÉE  (GF)
vanilla custard, caramelized, fresh fruit  9

CHEF’S CHOICE CHEESECAKE  
ask about today’s flavor mp

´


