
Caribbean Fusion & Fun Where it’s always Island time

Turtle Bay Nachos

Housemade crispy tortilla chips topped with our creamy queso 
blanco, Seasoned Black Beans, Flame-roasted Corn, pico de 
gallo, and jalapeños. 13   

Add Jerk Chicken 4,  Jerk Shrimp 5 or  Beef Tips 7

SNORKELs

Crisp jumbo tater tots filled with bacon and cheese, then 
topped with our creamy queso blanco. Served with a side of 
Green Sriracha Ranch. 14 

Sunshine shrimp

Sweet, succulent shrimp lightly sautéed in garlic butter and 
fresh lemon juice. Served with garlic bread. 14  

SHrimp COcktail

Traditional shrimp cocktail. Dip these jumbo shrimp in a 
Caribbean sauce red as an island sunset. 13   DF

Sunset Glaze Wings

Bone-in wings coated in our signature island glaze with smoky 
BBQ, mango sweetness, and a subtle kick.  8   DF

Coconut shrimp

Crispy coconut-breaded shrimp with our Sweet Chili Orange 
Lime Sauce. 16

BEACH BITES
S H A R EA B L E S

Mango Habanero Chicken

Tender chicken breast grilled in our Mango Habanero Sauce, 
sliced, and served over Island Rice topped with fresh pineapple, 
Seasoned Black Beans, cucumbers, avocado, Flame-roasted 
Corn, and pickled red onions. Drizzled with more of our
Mango Habanero Sauce. 19 

Ahi Tuna 

Perfectly seared ahi tuna sliced and served over Island Rice, 
topped with fresh pineapple, diced mango, cucumbers, 
avocado, Seasoned Black Beans, Flame-roasted Corn, and 
pickled red onions. Drizzled with our Zesty Pepper Sauce. 20  

Pulled Jerk Chicken

Tender pieces of our roasted jerk chicken served over our 
Island Rice, fresh pineapple, cucumbers, Seasoned Black 
Beans, Flame-roasted Corn, avocado, and pickled red onions. 
Drizzled with our Palm & Paddle Jerk Sauce. 18  

Island Bowls

Palm & Paddle 
Island EntréEs

Chef’s Catch of the day
Always changing seafood special. Ask your server for details.

Island trio
A scrumptious sampler of Palm & Paddle’s Coconut Chicken 
Tenders, Honey BBQ Ribs, and our creamy queso blanco with 
housemade crispy tortilla chips. 23 

Caribbean Jerk Chicken
Marinated and roasted in our signature Palm & Paddle Jerk Sauce,
this chicken is smoky and tender. Served in the traditional way 
with Island Rice, Seasoned Black Beans, and mango salsa. 18   DF  

pineapple Teriyaki Pork Loin
Grilled pork loin topped with our Pineapple Teriyaki Lime Sauce. 
Served with Island Rice and mashed sweet potatoes. 17  

Honey BBQ Ribs
Meaty, smoked pork ribs basted with our Island Honey BBQ Sauce. 
Served with our Crispy Seasoned Fries and housemade Sweet ‘n’ 
Sour Slaw. 26  DF

Rasta Pasta
Penne pasta with a blend of sautéed onions and bell peppers  
tossed in our creamy, flavorful Palm & Paddle Jerk Sauce.  
Served with grilled garlic bread. 17 

Add Jerk Chicken 4, Jerk Shrimp 5 or Beef Tips 7 

GOLDEN ISLAND CHICKEN TENDERS
Hand-breaded coconut chicken tenders fried crispy and served 
with housemade Sweet ‘n’ Sour Slaw, Crispy Seasoned Fries and 
our Sweet Chili Orange Lime Sauce. 17

The Chimichurri Steak
Seasoned flat iron steak chargrilled and topped with our vibrant 
chimichurri sauce. Served with Flame-roasted Corn and Sweet ‘n’ 
Sour Slaw. 29  

House Favorites

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 

Vegetarian Gluten Friendly Dairy FreeDF

HouseMade Sides

Island Rice  DF

Mashed Sweet Potatoes  

Sauteed Vegetables   DF

Flame-roasted Corn  

Seasoned Black Beans    DF  

Sweet ‘n’ Sour Slaw   DF

Seaside garden salad    

Caesar salad 

Cup of Soup

Crispy Seasoned Fries  DF



Calypso

Mixed greens tossed with mango salsa, fresh pineapple, cucumber, 
and red onions, in our Honey Lime Dressing. Topped with avocado 
slices and croutons. 15   

SEASIDE GARDEN

Mixed greens, fresh tomatoes, cucumber, red onions, croutons, 
and crumbled Cotija cheese. Served with your choice of dressing. 13   
Dressing Choices: Housemade Ranch, Caesar, Honey Lime, Honey  Mustard, 
Italian, Balsamic Vinaigrette

CLASSIC CAESAR

Crisp romaine tossed in creamy, flavorful Caesar dressing, topped 
with croutons and shaved parmesan cheese. 12   

SOUP OF THE DAY  |    Bowl  8     Cup  4 

Planning a party, office lunch, family gathering, or special 

event? Palm & Paddle Grille offers both in-house group dining 

and catering to-go with island-inspired favorites perfect for 

groups big and small. Enjoy our downstairs dining area or

our upstairs space featuring additional seating,

flexible table layouts, and our full-service island bar. 

From quick office lunches and taco bars to

private celebrations and catered events,

let us bring the island vibes to your next gathering. 

Scan to request information 

soup & Salads

Bring the Islands
to Your Next

Gathering 
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Beach bum burger

A juicy burger topped with melted cheese, Applewood 
smoked bacon, crisp lettuce, fresh tomato, and red onion 
on a toasted brioche bun. Served with garlic mayo on the 
side. 15  
Swiss, pepper jack or American cheese 

Anana burger

Melted pepper jack cheese, Applewood smoked bacon, 
grilled pineapple (anana), and Teriyaki Pineapple Lime Sauce 
top this tasty island-inspired burger. Served on a toasted 
brioche bun with lettuce, tomato, and red onions. 16  

P&P Veggie Burger

Our flavorful black bean burger topped with sliced avocado, 
lettuce, tomato, and red onions, with garlic mayo on the 
side. 14  

Smoked Ham & Swiss Melt

Thinly sliced smoked ham, topped with melted Swiss cheese 
on buttered and grilled Cuban bread. Served with honey 
mustard on the side. 14

P&P Cubano

A Palm & Paddle Grille take on this classic sandwich. 
Thinly sliced smoked ham, roasted pork loin, Swiss cheese, 
signature sauce, and pickles layered on Cuban bread, then 
pressed to melty perfection. 16

THE mango melt

Chargrilled chicken breast basted with Mango Habanero 
Sauce and topped with melted pepper jack cheese, and 
crisp bacon. Served on a grilled Brioche bun. 16    

BURGERs &  
SANDWICHES

A l l  s e r v e d  w i t h  C r i s p y  S ea s o n e d  F r i e s
Gluten-free bun available for 1 extra

Our burgers are cooked well done unless requested otherwise.

Tropical Drinks 
& a full bar

S e e  o u r  D r i n k  M e n u

Add Jerk Chicken 4, Jerk Shrimp 5 or Carne Asada 7

Jerk Chicken		

beef tips		

Pork Belly

Jerk Shrimp

Fish 

Three white corn tortilla street tacos with your choice of protein, 
topped with Sweet ‘n’ Sour Slaw, Cilantro Lime Crema, pickled red 
onion and Cotija cheese. Served with a side of Island Rice. 16 

tiki tacos

Key Lime Pie LaNora 8 

Salted Caramel Plantains & Ice Cream 9  
Dancing the Cacao Chocolate Cake 10 

Dulce de Leche Cake 8 

Sweet Endings


