
                                                                                                                                                                                                            Welcome to Patrick’s. We’Welcome to Patrick’s. We’Welcome to Patrick’s. We’Welcome to Patrick’s. We’re glad you’re here! re glad you’re here! re glad you’re here! re glad you’re here!             
                                                                                                                                                                                                            Our new space includes a beautiful banquet room for yourOur new space includes a beautiful banquet room for yourOur new space includes a beautiful banquet room for yourOur new space includes a beautiful banquet room for your    
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                                                                             We bring you fabulous                                                                             We bring you fabulous                                                                             We bring you fabulous                                                                             We bring you fabulous food without the fuss in a new,  food without the fuss in a new,  food without the fuss in a new,  food without the fuss in a new,     

    ever    ever    ever    ever----changing menu, featuring fresh, seasonallychanging menu, featuring fresh, seasonallychanging menu, featuring fresh, seasonallychanging menu, featuring fresh, seasonally----focused ingredients.focused ingredients.focused ingredients.focused ingredients.    
    Sign up for our email newsletter to keep up with special events and                                                         Sign up for our email newsletter to keep up with special events and                                                         Sign up for our email newsletter to keep up with special events and                                                         Sign up for our email newsletter to keep up with special events and                                                     
menu changes, or “like” umenu changes, or “like” umenu changes, or “like” umenu changes, or “like” us on Facebook. Thank you for coming!s on Facebook. Thank you for coming!s on Facebook. Thank you for coming!s on Facebook. Thank you for coming!    

                                                                                                                                                                        

Starters Starters Starters Starters     
Spinach & Artichoke TortaSpinach & Artichoke TortaSpinach & Artichoke TortaSpinach & Artichoke Torta   
Garlicky, peppery ricotta and cream cheese blend, layered with fresh spinach and artichoke hearts.  8.75 

Bayview Crab CakesBayview Crab CakesBayview Crab CakesBayview Crab Cakes 
The real thing! Pan-fried blue crab cakes served on a bed of greens, with red chile mayo and basil aioli. 11.75 

Pulled Pork Nachos   Pulled Pork Nachos   Pulled Pork Nachos   Pulled Pork Nachos       
Slow-smoked pork shoulder with all the fixin’s on fresh tortilla chips with sour cream and Alma’s salsa verde. 13.25    
 

    

Small PlatesSmall PlatesSmall PlatesSmall Plates    
SteakSteakSteakSteak Arepas Arepas Arepas Arepas    
Spicy marinated steak, grilled and sliced, with avocados, roasted red peppers, and cornmeal pancakes, with sour cream garnish.  11.75 

Patrick’s FlatbreadsPatrick’s FlatbreadsPatrick’s FlatbreadsPatrick’s Flatbreads  (Our crusts are   (Our crusts are   (Our crusts are   (Our crusts are made here by Katrena!)made here by Katrena!)made here by Katrena!)made here by Katrena!)        

        MargheriMargheriMargheriMargheritatatata    
Tomato, Eden Farms basil, and a blend of 3 cheeses including whole milk mozzarella. 10.75 

Chicken CheeseChicken CheeseChicken CheeseChicken Cheese    
Herbed chicken breast, marinara and garlic cream sauces, and mozzarella.  11.75 

                Magic MushroomMagic MushroomMagic MushroomMagic Mushroom    
Wild mushrooms and leeks with garlic cream sauce and Parmesan cheese.  10.75 

AAAAsk sk sk sk your server your server your server your server about our chef’s special flatbread of the day.about our chef’s special flatbread of the day.about our chef’s special flatbread of the day.about our chef’s special flatbread of the day.    . 

PKD Picnic Platter   PKD Picnic Platter   PKD Picnic Platter   PKD Picnic Platter       
Charcuterie plate with smoked meats from the Smoking Goose and cheese from Ludwig Farmstead Creamery, served with crackers. 12.00 

Island ShrimpIsland ShrimpIsland ShrimpIsland Shrimp    
Four rosemary grilled tiger shrimp on spinach leaves, topped with pineapple-cucumber salsa. 7.95  Add more shrimp for $2 each.  

    

    

Soups and SaladsSoups and SaladsSoups and SaladsSoups and Salads    

Brick Street Blonde ChiliBrick Street Blonde ChiliBrick Street Blonde ChiliBrick Street Blonde Chili    

Chicken stock simmered with pork loin, green chiles, and white beans, topped with Monterey Jack and sour cream.  Cup 4.25  Crock 5.75   

Soup D JSoup D JSoup D JSoup D J    
Our chef’s soup of the day.   Cup 3.50   Crock 4.50 

House SaladHouse SaladHouse SaladHouse Salad    
Mixed greens garnished with dried cranberries, sliced toasted almonds and crumbled gorgonzola cheese. 5.25    

Caesar SaladCaesar SaladCaesar SaladCaesar Salad    
Romaine and classic Caesar dressing, with grape tomatoes and house-made croutons.  4.95 



    
    
Entrée SaladsEntrée SaladsEntrée SaladsEntrée Salads    
This meal-in-a-bowl is served with our house bread. All of our salads are made with 
 freshly cut romaine and leaf lettuce, tossed with spring mix greens. 

Roasted Beet Spinach SaladRoasted Beet Spinach SaladRoasted Beet Spinach SaladRoasted Beet Spinach Salad    
Fresh leaf spinach with mandarin oranges, roasted beets, red onions, Capriole goat cheese, and sugar-crusted pecans. 
    A delicious blend of flavors!  13.50     Add bacon  2.00 

Black and Blue CaesarBlack and Blue CaesarBlack and Blue CaesarBlack and Blue Caesar 
Crisp romaine and classic Caesar dressing, with artichoke hearts, kalamata olives, and tomatoes, topped with gorgonzola cheese. 9.50        

With blackened grilled chicken breast  13.50 

Herb Chicken House SaladHerb Chicken House SaladHerb Chicken House SaladHerb Chicken House Salad    
A jumbo version of our house salad, topped with grilled herb-seasoned chicken breast.  14.50 
 

Dressings:Dressings:Dressings:Dressings: House Vinaigrette, Bleu Cheese, Hidden  
Valley Ranch, Russian, Olive oil and balsamic vinegar,  

and Low-fat Honey Mustard. Served on the side. 

 

EntréesEntréesEntréesEntrées    
All entrées are served with the chef’s accompaniments, a side salad and house bread. 

American Lamb ChopsAmerican Lamb ChopsAmerican Lamb ChopsAmerican Lamb Chops    
Two center cut 5 oz. bone-in chops—charbroiled and beautiful.  26.75  

Patrick’s RibeyePatrick’s RibeyePatrick’s RibeyePatrick’s Ribeye    
Cut from aged Certified Angus Beef, grilled to your liking.  23.50 

HerbHerbHerbHerb----roasted Chickenroasted Chickenroasted Chickenroasted Chicken    
A fresh airline chicken breast, herb-seasoned and roasted, with a rich pan sauce. 16.50    
Wild Caught Mahi MahiWild Caught Mahi MahiWild Caught Mahi MahiWild Caught Mahi Mahi 
Pan-seared and served with our pineapple cucumber salsa. 23.50    
Cajun ShrimpCajun ShrimpCajun ShrimpCajun Shrimp and Sausage and Sausage and Sausage and Sausage    FettuccineFettuccineFettuccineFettuccine    
Five large shrimp sautéed, with Smoking Goose andouille, makes for a delicious blend of Cajun spice,  
tossed with garlic cream sauce. 19.75 
 

DessDessDessDessertsertsertserts    
Hummingbird CakeHummingbird CakeHummingbird CakeHummingbird Cake    
Rich butter cake with pineapple, bananas, cinnamon chips, and cream cheese frosting. Unbelievably good!  6.00 

Key Lime PieKey Lime PieKey Lime PieKey Lime Pie 
The original recipe, in a flaky pastry crust, topped with freshly whipped cream. Sweet and sour to die for!  6.00 

Chocolate VolcanoChocolate VolcanoChocolate VolcanoChocolate Volcano    
Individual chocolate cake with a molten chocolate center. Served with a scoop of vanilla ice cream. Sinfully delicious!  7.00 

    

New desserts from Beth coming soon!New desserts from Beth coming soon!New desserts from Beth coming soon!New desserts from Beth coming soon!    

    

BeveragesBeveragesBeveragesBeverages    

Fountain Soft DrinksFountain Soft DrinksFountain Soft DrinksFountain Soft Drinks Unlimited refills 1.95    

Homemade LemonadeHomemade LemonadeHomemade LemonadeHomemade Lemonade one refill 1.95 
Strawberry Lemonade  Strawberry Lemonade  Strawberry Lemonade  Strawberry Lemonade  one refill 2.05    
FreshFreshFreshFresh----brewed Iced teabrewed Iced teabrewed Iced teabrewed Iced tea unlimited refills  1.95    
Coffee, Hot Chocolate, Hot Tea  Coffee, Hot Chocolate, Hot Tea  Coffee, Hot Chocolate, Hot Tea  Coffee, Hot Chocolate, Hot Tea  2.00    
Milk Milk Milk Milk (no refills)  1.50 
San Pelligrino  San Pelligrino  San Pelligrino  San Pelligrino  2.95    


