ImPATRICK

& RITCACN AND DRINA

WEelcome 1o Patrick's. WEe'Re Glad you're Here! IT is our pleasure 10 serve you in A comfortable, inviting place you can call
your owN. WE use high-ouality iNngredients And make All of our dishes from scratch. We hope you enjoy our food—IFreshly
prepARed ANd cheerfully served. WE wANT you To Relax ANd enjoy yourself, ANd HOpE TO GivE yOu A REASON TO RETURN--ON
YOUR WAY TO THE pool, or on your way Home from THE opera--you'Re Always welcome at Patrick's. Thank you for coming!

ADDETiZERS

Spinach & Artichoke Torta

Cracked black pepper and Garlic-seasoned blend of
rRicotta ANd cream cheese, layered with fresh spinach and
ArTiCHOKE Hearts. Garnished with SWEET pEpPER TOMATO
Relish. Served with house bread. 8.27

Bayview Crab Cakes

The real THinG! Pan-fried blue crab cakes served on a bed
of greens, with red chile mayo and basil aioli. 9.27

Olive Oil & Parmesan Dip

A 1asty blend of extra-virgin olive oil, garlic, Herbs, and
freshly grated parmesan cheese, with our crusty bread
for dipping. 7.00

Corn Chili Cheese Chips

House-fried Torrilla chips with a spicy dip of sour cream,
GReeN chiles, corn, diced Tomatoes, MonTerey Jack and
cheddar cheeses, served Hot from The oven. 6.00
Coconut Shrimp

Five plump shrimp, dunked in a light coconut breading
and fried, with mango marmalade dipping sauce. 10.20
Chicken Cheese Flatbread

Herb-roasted chicken and mozzarella cheese oN crisp
cracker flatbread, with marinara And Garlic cream
sauces, Topped with Pecorino Romano cheese. 8.27

Swmall Plates

Add a side salad 10 your small plate for 2.70,
add A House salad for 3.75.

Pork Scallopini

Two medallions of pork Tenderloin, pounded Thin and
sautéed, with basil-Tomato cream reduction. Served
with butter-browned sugar snap peas. 8.27

CHar-broiled Lamb Chop

ONe perfect 4-0z lamb chop, finished with A rRed wine
reducrion, paired with Garlic mashed poratoes. 9.77
BURGERETTES

Hor off the grill, a Trio of Tiny buRGERs ON TEENY buns,
with leTruce, mayo, Grilled onions, and baby swiss
cheese, with a small side of [ries. 7.9%

Mini Mearloaf

Individual homemade meatloaf fresh from THE Oven,
Topped with mARINARA, Accompanied by A [arge dollop
of mashed poratoes. 7.77

Steak Arepas

Spicy-hot marinated flat iron steak, Grilled medium
RARE ANd served oN cornmEAL pancakes, with avocado

and red peppers. Topped with avocado cream and
GARNished with red chiles. 9.27



EnTrREE SAlads
This meal-in-a-bowl is served with our House bread.

Roasted Beer Spinach Salad

Fresh leaf spinach with maNdARIN ORANGES, RoAsTEd beETs,
red onions, crumbled goat cheese, and sugar-crusted
pecans. A delicious blend of flavors! 10.27

Turkey Torrilla Salad

Award-winNinG combo of Turkey, Greens, avocado,
tomatoEes, black olives, and cheddar cheese. Garnished
with A spicy corn ANd black bean salsa and crisp TorTilla
strips. 11.7%

Black and Blue Caesar

Crisp RoMAINE ANd classic CaesArR dressing Topped
with blackened Cajun-style chicken, artichoke HearTs,
kalamata olives, and TomatoEs, Topped with Gorgonzola
cheese crumbles. 11.27

Teriyaki Chicken Salad

Teriyaki-marinaTed chicken sTrips atop A bed of mixed
GREENS, WiTH sNOw peas, carroTs, broccoli, and sliced
toasted almonds. 1.70

Dressings: House Vinaigrerte, Bleu Cheese, Hidden
Valley Ranch®, Russian, Olive oil and balsamic VINEGAR,
and Low-far Honey Mustard. Served on THEe side.

Soups ANd Salads

Brick Streer Blonde Chili

People’s Choice award winner! Chicken stock simmered
with pork loin, Ggreen chiles, and white beans, topped
with Monterey Jack and SOUR CREAM.

Cup 7.0 Crock 4.70

Italian Wedding Soup

A classic you will love! Miniature meatballs, diced ham,
spinach, white cannellini beans, and parmesan cHeese in
A Rich chicken broth. 4.50

Soup D J

The soup of the moment, whatever our chef is in THe
mood 10 create.  Cup 3.0 Crock 4.50

House Salad

Mixed Greens GarNished with dried cranberries, sliced
ToasTed Almonds and crumbled Ggorgonzola cheese. 4.77

GArden Salad

Have you had your veggies Today? Mixed GReens,
broccoli, carRrROTS, CUCUMbBER, SUGAR SNAP pEAs, ANd
GrApe TomaToEes, Topped with alfalfa sprouts. 4.00

Sandwiches

Served with chips and dilly cole slaw.

Turkey Supreme
Fresh baked turkey breast, Jarlsberg cheese, bacon, lettuce,
and mayo, Grilled on our house sourdough bread. 8.77

Ham and Cheese

Sliced smoked ham, white cheddar cheese, and sliced tomaro.
Grilled on wHole-grain bread with Honey-mustard mayo. 7.99
Red Chile Chicken
MarinaTed spice-crusTed chicken breast on Toasted sourdough bread, with
mozzARella, rRoasTed Red peppers, leTTuce, Tomato, ANd spicy red chile mayo. 8.77
Village VEGETARIAN
Letruce, cheese, Tomato, zucchini, GrReen pepper, ANd alfalfa sprouts, served on our whole-Grain bread,
with dill sauce, of course. A Tribute 10 A favorite frRom Yogurt Emporium. 7.50
Classic BURGER
Six ounces of Black Angus chuck, freshly ground, Hand-parried, and char-broiled 10 your specs,
oN A ToasTed GG bun with lettuce, Tomato, and mayo. 7.97 Add cheese for 77 cents.
PKD Tenderloin
Hand barrered in our secret Recipe, THis Hoosier favoriTe is sure 1o please! Served on A ToasTed eGgG bun
with leTTuce, onion, Tomato, and mayo. 8.50

Also available grilled 8.00



PAsTA

All pastas served with House bread.
Add a side salad 10 your pasta for 2.50,
add A house salad for 3.75.

Chicken Mushroom Torrellini
Herb-roasted chicken breast, with Pecorino Romano
cheese, in A luscious Garlic cream sauce with cheese

Torrellini, fresh spinach, and portobello mushrooms.
14.50

Jerk Chicken Ferruccine

Spicy-sweeT seasoNed chicken breast served over lEmoN-
PEPPER fETTUCCINE IN CURRY sauce. This Has some Hear!
Garnished with lime sour cream and cilantro. 15.7%

SHRimp PRriMAVERA
Bow-Tie pasta with shrimp, broccoli, carroTs,

MusHROOMS, AN SUGAR SNAP PEAs, iN A ligGHT ParRmA
Rosa sauce. 14.20

Spagherti And Meatballs
OuRr Tasty meatballs, with Homemade MARINARA
sAUCE, sErved OVeR fresh spagherri. 9.77

VEGETARIAN PENNE

Penne pasta and fresh vegerables, blended with
OUR ZESTY MARINARA ANd TOppEd With PECORINO
Romano cheese.  11.50

Sides
2.00 each

French Fries

Mashed Poratoes

Wild Rice

Vegerable of the Moment
Macaroni And Cheese
Basker O’ Bread

ENTREES
Served Affer 7 P.M

All entrees Are served wiTh A side salad, a choice of
POTATO OR RiCE, THE CHEl’s vegetable of The moment,
ANd house bread.

Pork Loin Chop

Two succulent 8-0z.bone-in chops, charbroiled and
paired with onion marmAlade. 18.50  One chop 13.27
Rosemary-roasTed Lamb

Two 4-0z.lamb loin chops, enbanced with Rosemary And
Garlic, oven-roasted 10 your liking. 20.00

Classic Filer

A hand-trimmed 8-0z.Choice Aged Black Angus filer,
perfectly charbroiled 1o your specifications, topped
with Gorgonzola mushroom butrer.  28.00
Parrick’s Ribeye

A beauriful 14-0z.Choice ribeye, charbroiled 1o your
liking. Also available with A peppercorn crust. 27.00
Spinach-stuffed Chicken

A pan-roasTed skin-oN chicken breast, stuffed with

A delectable mix of spinach, mushrooms, and

RICOTTA CHeese. 12.77

Almond-crusted Chicken

A b-0z.chicken breast coated with bread crumbs,
sliced almonds, and parmesan cheese, pan-fried and
served with Dijon mustard cream sauce. 11.77

Herbed Salmon

AN 8-0z.GRrilled Arlantic salmon filler, marinated in whiTe
wiNE ANd A savory Herb mixture. 17.50

Coconut Shrimp

Six burrerflied shrimp, dunked in a light coconur
breading and fried, with mango marmalade dipping
sauce. 12.20

Surf Special

Ask your server aAbout our chef’s delicious fish or
shellfish creation for Today.

Consumprtion of rRaw or undercooked food such as
meats, seafood, ANd EGGS MAY INCREASE YOUR Risk of
food-borne illness.



DEesserTs

Hummingbird Cake

Rich butrer cake with pineapple, bananas, cinnamon chips,
and cream cheese frosting. Unbelievably good! 7.00

Key Lime Pie
The original recipe, in A flaky pastry crust, Topped
with freshly whipped cream. Sweet and sour 1o die for! 2.00

Affogato
It means“drowned”in ITalian. WE'LL bring you THE iNnGrRedienTs,
you do The drowning. Colffee ice cream, A demitasse of Espresso,

and maybe a shot of Kahlua or Frangelico? You will love this! 6.00
Witk ligueur 8.00

Chocolate Volcano
Individual chocolate cake with a molten chocolate center.
Served with A scoop of vanilla ice cream. Sinfully delicious! 6.00

Derby Pie®
Delectable and decadent, the famous chocolate nut pie from
oUR [riends at Kern's Kitchen in Louisville. 5.00

BEVERAGES

Fountain Sofr Drinks
Unlimited refills 1.9%

Homemade LemonAade  one refill 1.9%
StrRAwWbERRY LEMONAdE  one refill 2.05
Iced Tea unlimited refills 1.95

Specialty Drinks  Ask your server!
Coffee, Hor Chocolare, Hot Tea 2.00
Milk (no refills) 1.50

San Pelligrino 2.29





