SMALL PLATES
Dumplings Choice of pork, chicken,

shrimp or spicy beef, fried and served with
Aqua sauce. 7.99

Edamame

DRAFT BEER

Boiled soybeans seasoned
with citrus seasoning salt. 5.99
GF

10 oz

CLASSIC & SPECIALTY SUSHI
Spring Roll Crab, cucumber, carrot,

Rainbow Roll California; topped with

avocado, lettuce, rice paper, spicy mayo,
spring sauce; choice of tuna, white tuna,
salmon, shrimp or eel. 9.99

Tempura Shrimp Roll Tempura shrimp,

avocado, seaweed, sushi rice, sesame seeds;
topped with sushi sauce. 9.99

Spicy Roll

Avocado, cucumber,
seaweed, sushi rice, sesame seeds, spicy
mayo; choice of tuna, salmon, shrimp,
yellow tail or white tuna. 9.99
GF

Chicago Roll* Soy paper, seared filet

mignon, asparagus, scallions, cream cheese;
topped with avocado, spicy mayo, Aqua
sauce. 14.99

Fantasy Roll

Avocado, seaweed,
sesame seeds; topped with snow crab,
spicy mayo; choice of tuna, salmon,
shrimp, yellow tail or white tuna. 11.99
GF

California Roll Crab, cucumber, avocado,
seaweed, sushi rice, sesame seeds. 7.99

glass

16 oz

glass

20 oz

glass

Michelob Ultra Lager (St. Louis, MO)

5.25

6.50

Miller Lite Lager (Milwaukee, WI)

5.25

6.50
6.50

Founder’s All Day IPA (Grand Rapids, MI)

5.75

7.00

Boston Roll

Country Boy Rotator (Lexington, KY)

5.25

6.75

Goodwood Rotator (Louisville, KY)

5.25

6.75

Against the Grain Rotator (Louisville, KY)

5.25

6.75

Blue Moon Witbier (Golden, CO)

5.75

7.00

Rhinegeist Rotator (Cincinnati, OH)

6.00

7.50

3 Floyds Rotator (Munster, IN)

6.00

7.50

Sam Adams Seasonal (Boston, MA)

6.50

7.75

Stella Artois Euro Pale Lager (Belgium)

7.25

8.75

GF Salmon, avocado,
seaweed; topped with salmon. 12.99

Surf & Turf Roll* Crab and cream cheese
blend, spicy mayo, asparagus, seaweed;
topped with avocado, seared filet mignon,
Sriracha, sushi sauce. 14.99

Dynamite Roll Tempura shrimp, avocado,
and carrot rolled in sushi rice and
seaweed; topped with tempura shrimp
salad with sweet chili and spicy mayo,
tempura crunch, microgreens. 13.99
Tuna Stack Spicy tuna, mango and
avocado layered on sushi rice; citrus ponzu
sauce, microgreens. 13.99

CRAFT COCKTAILS
Pixy Stix 9

Wheatley vodka, triple sec,
island punch pucker, grape pucker,
sour, citrus soda

carrot, avocado, jalapeño, wasabi mayo,
Sriracha, wakame, citrus ponzu sauce,
sesame seeds; choice of tuna or
salmon. 14.99

cucumber, avocado, seaweed, Sriracha;
topped with tempura crunch, shrimp,
sushi sauce. 11.99

16 oz

5.25

Poke Bowl Sushi rice, pickled radish,

Crunchy Munchy Roll Fried crab,

glass

Yuengling Lager (Pottsville, PA)

avocado, seaweed; topped with crab, fried
onion, sushi sauce, spicy mayo. 13.99

cheese blend, seaweed, tempura-fried;
topped with sushi sauce, sweet chili
sauce. 11.99

12oz

tuna, salmon, shrimp, white tuna, yellow
tail. 12.99

Crunchy Texas Roll Seared white tuna,

Crab Rangoon Roll Crab and cream

glass

Grapefruit Sangria 10

Teriyaki Chicken Bowl Teriyaki
chicken, sushi rice, fried asparagus,
cucumber, carrot, avocado, sushi sauce,
Sriracha, sesame seeds. 11.99

NIGIRI

Banana Split 9

Saltwater Woody grapefruit rum,
citrus sour, simple syrup,
Benvolio pinot grigio

Strawberry cream liqueur, rum,
orange liqueur, banana syrup

New York Amaretto Sour 9

Key lime liqueur, Parrot Bay
coconut rum, lemon-lime soda

Amaretto, sour, cabernet

3 pieces over rice

Black Cherry Tiki 9

Kraken rum, black cherry syrup,
lime juice, pineapple juice,
grenadine

Key Lime Pie 9

SASHIMI
3 pieces

Tuna.............................7.99........................ 7.99
Salmon...................... 6.99........................6.99
White Tuna............... 6.99........................6.99
Yellow Tail.................7.99........................ 7.99
Squid.......................... 6.99........................6.99

Please see the Aqua sushi menu for full sushi selection, available until 10pm.

Ask server for a complete list of beer, wine and craft cocktails.
=Gluten Free. GF items have been selected based on the most current information available from our suppliers and the
stated absence of gluten within these items. Please be aware that individual foods may come into contact with one another due
to shared cooking and prep areas. Therefore, we cannot guarantee that cross-contact with foods containing gluten will not occur.
We encourage you to carefully consider your individual dietary needs when selecting from our suggested gluten free items.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
GF

LOU 05/17/22

Paddock Shops
4370 Summit Plaza Drive

AT THE STARTING GATE

DOWN THE STRETCH

Sandwiches served with choice of Harry’s Coleslaw
or Seasoned Crinkle Fries.
Add a side Harry’s Chopped or Blue Cheese & Apple salad for 8.99
GF

Chili All-beef and bean chili, onions, cheese.

cup 6.99 bowl 8.99

Harry’s Wings Tossed in your choice of
sauce; cucumber and celery.
Buffalo Sauce; ranch or blue cheese
BBQ White Sauce; hot pepper honey
1 lb./14.99 1½ lb./20.99 2 lb./24.99
Nachos Smothered in chili and cheddar
cheese sauce, topped with jalapeño, tomato,
green onion, sour cream. 13.99
Chicken Quesadilla Blackened chicken,
cheddar cheese, sautéed onions and
peppers inside a f lour tortilla; salsa and
sour cream. 15.99
Potato Skins Hand-scooped skins,

cheddar cheese, bacon, scallions; sour
cream and ranch. 12.99

Shrimp Ceviche

Lime-marinated
cooked shrimp, tomato, onion, cucumber,
jalapeño, avocado, cilantro; tortilla
chips. 20.99
GF

Buffalo Chicken Quesadilla Blackened
chicken, buffalo sauce, cheddar Monterey
jack cheese, and scallions inside a flour
tortilla; sour cream, ranch or blue
cheese. 15.99
Crispy Fish Fingers Hand-breaded white
fish; tartar sauce. 14.99

Hot Baked Crab Dip Cheesy dip, herb

butter crostini. 21.99

Bistec ‘Steak’ Tacos Seared filet, flour

tortillas, avocado, jalapeño slaw, pico de
gallo, queso fresco, cilantro cream. 17.99

INFIELD GREENS
Kale & Quinoa

GF Chopped kale, quinoa,
queso fresco, green apple, red onion, dried
cranberries, sunflower seeds; cider-honey
vinaigrette. 15.99
chicken breast 17.99 grilled salmon 20.99

Chicken Caesar Chopped Romaine hearts,

Crispy Country Chicken Sandwich Goldenfried chicken cutlet, smoked gouda, jalapeño
slaw, pickle, honey-sriracha mayo, buttertoasted brioche bun. 16.99

Harry’s “Get Your Vegetables” Burger

Roadhouse Burger Two burger patties,

Steakhouse Kobe Burger Premium

bacon, Swiss and cheddar cheese, crispy onion
straws, lettuce, pickle, mayo, honey-jalapeño
BBQ, butter-toasted brioche bun. 15.99

American Wagyu, melted Gruyère, crispy
onions, lettuce, tomato, Parmesan-garlic mayo,
butter-toasted brioche roll. 20.99

THE WINNER’S CIRCLE

Sandwiches served with choice of Harry’s Coleslaw GF or Seasoned Crinkle Fries.
Add a side Harry’s Chopped or Blue Cheese & Apple salad for 8.99

mini burgers, American cheese, lettuce,
tomato, pickle. 3/14.49

Hand-breaded chicken breasts, spicy buffalo
sauce, lettuce, tomato, pickle;
ranch or blue cheese. 3/14.99

GF Mixed greens,
bacon, tomato; creamy herb dressing. 14.99
chicken breast 16.99 grilled salmon 19.99

Mini Bacon Cheeseburgers Signature
mini cheeseburgers, bacon, lettuce, tomato,
pickle. 3/15.99

Salmon Spinach

Mini Harry’s Juicy Lucy’s Two signature
patties stacked, layered, and topped with
American cheese, lettuce, tomato, pickle,
Parmesan-garlic mayo. 2/15.99

GF Baby spinach, salmon,
hard cooked egg, queso fresco, tomato,
strawberries, candied walnuts; raspberry
vinaigrette. 22.99

medallions, lettuce, tomato, ranch. 2/20.99

bacon, lettuce, tomato, pickled red onion,
cucumber, smashed avocado, butter-toasted
wheatberry. 16.99

Mini Buffalo-Style Chicken Sandwiches

Malone’s Lexingtonian

Filet Steak Sandwiches Twin seared filet

Seasoned burger made from black beans, kernel
corn, tomato and mild green chilies, topped
with smashed avocado, citrus spring greens,
cucumber, tomato, pickled red onion, buttertoasted brioche bun. 15.99

Turkey Avocado Club Smoked turkey breast,

Blue Cheese & Apple Spring mix, blue

Malone’s Steakhouse Organic arugula,

GF Iceberg lettuce, ham,
cheddar cheese, tomato, cucumber, radish,
corn chips; creamy herb dressing. 15.99

queso blanco, grilled onions and peppers,
smashed avocado, flour tortilla; ranchero
dipping sauce. 17.99

Mini Cheeseburgers Our signature grilled

chicken breast, Parmesan, croutons; Caesar
dressing. 16.99

Harry’s Chopped

Carne Asada Quesada Grilled filet mignon,

Thai Chicken Mixed greens, chicken breast,
snow peas, red pepper, crispy rice noodles,
peanuts; cilantro-peanut vinaigrette, Thai
peanut drizzle. 17.99
cheese, green apple, bagel chips, candied
walnuts; poppy seed dressing. 14.99
chicken breast 17.99 grilled salmon 20.99

sliced filet mignon, blue cheese, roasted
peppers, grilled asparagus, smoked tomato,
crispy shallots; herb vinaigrette, balsamic
glaze. 21.99

Tavern Burger Two burger patties, bacon,
cheddar cheese, sautéed peppers and onions,
Parmesan-garlic mayo, butter-toasted brioche
bun. 15.99

Mini Fried Fish Sandwiches Beer-battered

premium white fish, American cheese, lettuce,
tomato, pickle; tartar sauce. 3/15.99

Mini Bomb Burgers Two signature patties,

American cheese, lettuce, tomato, pickle.
2/15.99

Mini Maple Chicken Cordon Bluegrass
Sandwiches Mini maple-brined and seared

chicken breasts, ham, Swiss cheese, lettuce,
tomato, pickle, honey mayo. 3/15.99

Mini BLTs Crisp bacon, lettuce, tomato,
mayo. 3/13.99

THE CLUBHOUSE TURN

Add a side Harry’s Chopped or Blue Cheese & Apple salad for 8.99

Harry’s Seared Chicken Breast

Mediterranean Chicken Bowl Seared
chicken, pearl couscous, cucumber, grape
tomatoes, Kalamata olives, crumbled
feta, toasted pine nuts, citrus vinaigrette,
creamy caper-dill yogurt sauce. 17.99

GF

Twin rosemary-lemon chicken breasts,
lightly seasoned and griddle-seared; choice
of classic side. 16.99

Harry’s Signature Twin Filets

GF Filet
mignon medallions, well-seasoned and
charbroiled, béarnaise; choice of classic
side. 27.99

Thai Salmon Bowl Grilled salmon, white
rice, roasted peanuts, snow peas, green
cabbage, red peppers, scallions; cilantropeanut vinaigrette and Thai peanut
drizzle. 21.99

Beer-Battered Fish ‘n Chips Goldenfried premium white fish, Old Bay dust,
tartar sauce, lemon; seasoned crinkle fries,
Harry’s coleslaw. 18.99

Grilled Salmon GF Fresh Atlantic salmon,
lightly seasoned and charbroiled, dill sauce,
lemon; choice of classic side. 22.99

Malone’s Fried Chicken Tenders Boneless
tenderloins, hand-breaded and fried, honey
mustard; choice of classic side. 16.99

THE PADDOCK
5.99

Macaroni & Cheese
Whipped Potatoes

GF

Harry’s Coleslaw

GF

Broccoli Florets

GF

Seasoned Crinkle Fries
Limited menu available after 10pm.

*In order to serve the highest quality menu items while navigating economic impact
and supply chain challenges, select items may be limited.
GF =Gluten Free. GF items have been selected based on the most current information available from our suppliers and
the stated absence of gluten within these items. Please be aware that individual foods may come into contact with one
another due to shared cooking and prep areas. Therefore, we cannot guarantee that cross-contact with foods containing
gluten will not occur. We encourage you to carefully consider your individual dietary needs when selecting from our
suggested gluten free items. *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness.

