Appe{:izem' 67—« S{:a"r'tem'

-l:'r’iecj Ma'nqlancj Tomatoes ....................... 4,99

With olive oil & Romano ~ topped with
fresh basil! Simply wonderful!

Slwfr’imp in (;a'r’lic ............................................ 9.99

Tender shrimp sautéed in the Chef's special
garlic butter sauce - use your roll to dip!

Crab SKins weeeeeeeesseeeesssessessseeseesssenes 11.99

Filled with crab imperial topped with
Monterey Jack & served with sour cream

Da{:'r’ickls Clﬁicken TenJe‘r’s ....................... 7.99
Hand breaded & served with BBQ &
Honey Mustard ; Buffalo - style, add $1.

|_age'r’ S{:ea med Sl'rr’imp ............ 10.99/20.50
Half or full pound of large Gulf Shrimp,

steamed in beer with Old Bay & Vidalia

onions

Mozza'ne”a Sticks .......................................... 6.99
Hand battered mozzarella; served with
homemade marinara

l—lomemacje Onion Qings ........................... 4,99

With our own dipping sauce!

C'r’alameat Au G'natin .............................. 12.99

Jumbo Lump crabmeat baked in a sherried
cream sauce; topped with Pecorino
Romano & served with crostini

Clams Casino ................................................... 9.99
Six tasty topnecks baked with garlic butter,
bacon, peppers and pimento - dip your roll!

LoaJecJ Dotato SLLins ................................. 5.99

With cheddar, fresh bacon & sour cream

Stu]c]tecj Muslw'r’ooms .................................... 10.99

Fresh caps filled with Jumbo lump imperial

Dat'r’iclﬂls BuF}Ealo or BBQ Wings.... 7.99

Served with bleu cheese, celery and carrots

Dat'r’icLLIs Munclwies ........................................ 11.99
Mozzarella sticks, chicken tenders and

jumbo fried shrimp

-Explos*ive S]rmimp Towe'r’ ............................ 11.99

Make your own fireworks with jumbo gulf
shrimp loaded with garlic in a spicy cream
sauce cascading out of a garlic bread
basket. A new house favorite!

-l:'r’ieJ Eggplant with Ma'nina'na ........... 4.99
C'r’al) Ba”s ...................................................... 15.99

Fried & served with tartar sauce & lemon

Dotato |_at|1es ................................................. 2.99
With applesauce & sour cream

Juml)o SiJe o]C l:'ﬂies ................................. 2.99

Datwiclil s Crowol Dlea sers

T he PlAEem wooreseseesssesssesssssss st ssess s ssses st sesesseses st 29.99
Crab balls, popcorn shrimp, chicken tenders, mozzarella sticks & cheddar bacon potato skins
Uncle -l:'r’anlﬂiels Dlattev ............................................................................................................................................... 54,99
Perfect for sharing ~ Broiled Lobster Bites, Crab Balls, Fried Tomatoes, Fish Fingers, Clams Casino, Jumbo
Fried Shrimp
[

C]1e]C s l—l omemaole Soups

Ma‘r’qlanJ C'nal) .............. Cup...4.75/Bowl...6.50 Cveam o]C C'r’al) ............. Cup 5.25/Bowl 6.99

Traditional style, not just vegetable soup
with crab

Soup du Jou*r’ .................................... Priced Daily

(:'r’oclfL o]C l:'ﬂenclw Onion ........................... 4,99

Finished with a hint of sherry, then topped
with croutons and melted mozzarella

Everyone claims to have the best, but we
do!

Loac]ecj IIIO Ala‘r’m” Cl’]ili ........... Crock...5.29

Award-winning recipe with cheddar, sour
cream, onion & tortilla chips - ole!

|+, is our po|icq to have one check per group or table. Dmﬂties‘ oF 5 or more will be clﬂa’r’geJ a 20% gratuity

Datvickls‘ prouo“q oFFe’r*s a trans Fat Fvee ~ T-|:-|:N procJuc{:ion kitchen.



Sa ndwiches Ej—< D|at{:e'r7$'

Sl'rr’imp SalaJ Sancj\x/iclw ........................... 9.99

Offering the finest quality of seasoned
shrimp; your choice of bread, L, T with
UTZ chips

Sl'rr’imp SalaJ Dlatte'r’ ............................... 11.99

Patrick's shrimp salad served with
homemade slaw and pasta salad

Da{:'r’ickls C'ul) .................................................. 7.99
Triple decker of fresh sliced turkey,

American cheese, lettuce, tomato, mayo &

bacon on white toast with UTZ chips

-l:ilet Mignon Stealg Sancjwicjn .............. 11.99

Medallions of tender filet, mozzarella, fried
onions on a toasted sub roll with L,T,mayo
& crispy fries

Qeul)en ................................................................. 5.99
Corned beef, Russian dressing, sauerkraut

& Swiss; grilled open face on rye with

crispy fries

Sloppq Tom ........................................................ 7.99
Roast turkey, Russian dressing, slaw &

Swiss grilled open face on rye with crispy

fries

CjnicLLen or Tuna Salac] Sancjwicjn ...... 7.99

Delicately seasoned chicken breast or
albacore tuna with your choice of bread,
L,T & UTZ chips

CjnicLLen or Tuna SalaJ Dlat{:e'r’ .......... 9.99

Served with homemade slaw and pasta
salad

(;'r’i”ecj Cjnicken Sancj\viclw ........................ .99

Boneless breast of chicken served grilled on
a roll with crispy fries ~ add lean ham &
cheddar for $1.

Dat'r’iclils l:islw Sancj\vicjn ........................... 5.99

Orange roughy fillet broiled or fried, served
on a toasted sub roll with tartar & crispy
fries

l—lot ‘Bee]C SanJ\vian ..................................... 5.99

Sliced top round of beef on white, served
with mashed potatoes and homestyle gravy

l—lot TUT’I{GL} Sancjwicjn ................................. 7.99

All white meat on white, served with
mashed potatoes, gravy & cranberry sauce

-lzrenclﬁ Dip ....................................................... 5.99

Sliced thin roast beef on a toasted sub roll
with au jus, lettuce, red onion & crispy
fries

Co'ossal |_ump CraL) CaI{es

Mmﬂq|anJ Stqle FriecJ or broiled, p'r’epm"eJ the way a true Clﬂes‘apeake Cral: Ca'ﬂe should be

Colossal |_ump Cval) CaLLe ................... 15.99
Sancj\vich

Your choice of bread with lettuce, tomato,
tartar & crispy fries

Colossal |_ump Cval) CaLLe ................... 16.99
Dlatte'r’

Served with crispy fries, lettuce, tomato,
tartar & homemade slaw

Ckarlaroile& IOOo/o JBlachfL Angus Burgem'

8 oz. Angus l)u’r*ger, cooked to order, served on a toasted kaiser voll with lettuce, tomato, mayo Ej—« crispy Fvies

‘B UPGET wirriirsuirsuissuisssisssssssssssssssssssssssssssssessssens 7.99

Clweesel)urge'r’ .................................................... 5.99
Choose from American, Cheddar,
Mozzarella , Swiss or Port Wine

‘Bacon—CJneesel)urge'r’ ..................................... 9.99

\/egetavian ‘Boca Bu*r’ge'r’ ......................... 5.99
Topped with cheddar & sautéed onions

C'r’umlalecj Bleu—Clweese Bacon ............. 10.99
Burger



Crisp Qe]treslwing Salaols

Da{:'r’ickls Coml)o ........................................... 15.99

Tasty sampling of tuna, shrimp & chicken
salads, garnished with fresh fruit

Dat'r’iclils Salacj ............................................... 7.99

Greens, cucumbers, bacon, egg, onion,
carrots, croutons & shredded Parmesan

Salmon Caesa'n Salacj ............................... 11.99

Enjoy broiled or blackened

lee Weclge Salac] ....................................... 5.99

Iceberg wedge, chopped bacon, Maytag
Blue crumbles, red onion & cherry
tomatoes with our own chunky blue!

Toppecj Tossec] Salac] ................................. 12.99

Patrick's House Garden Salad with your
choice of our shrimp, chicken or tuna salad
~ dressing on the side!

Classic Caesa'r’ Salacj ................................ 5.99

Romaine hearts tossed with homemade
croutons & our famous Romano Caesar
dressing

CJniCLLen Caesav Salacj ............................. 10.99

Enjoy grilled or blackened

Juliennec] Clﬁe]t Salacj .............................. 10.50

Fresh greens, Turkey, Ham, American &
Swiss cheeses, egg, carrots and tomato

l—louse Salacj ~ l—leav{: l—lealtl'u.}! ......... 4,99

Fresh Greens, carrots, tomato, peppers, red
cabbage, cucumbers & croutons with your
choice of dressing

Al}igaills (;'r>ee|{L Salac] .............................. 9.50

Crisp Iceberg topped with Feta, tomato, red
onions, Kalamatas, cucumbers &
pepperoncini; served with our own Greek
Vinaigrette

|_igjn{: -|:a1°e

Serveol with gmﬂJen salad and choice oF vegetal:le

|_H:e l:a'r’e C'r’al) CaLLe ............................ 16.99

One colossal lump crab cake; served
Maryland style, fried or broiled

Ma'nina{:eJ ClwicLLen ...................................... 14.99
In a special blend of herbs and spices
CJniCLLen Da'r’mesan ....................................... 15.99

Topped with a homemade marinara sauce;
served with linguine and garlic toast

Petite filet Mignon weeesscesssens 20.99
Charbroiled Tenderloin of Angus Beef,

drizzled with Demi-glace; Bearnaise on the

side

Norwegian Salmon ...................................... 16.99
A fresh hearty cut, brushed with a delicate
honey-apricot glaze, then charbroiled

Da stas

Bvoilec] Orange Qouglﬁq .......................... 14.99

Topped with lemon butter sauce

Sou‘r’ ‘Bee]C Ey—« Dumplings ....................... 16.50

Tender beef marinated in ginger snap gravy
with sweet & sour red cabbage

Eggplant Da'r’mes*an .................................. 14.99
Sautéed eggplant topped with mozzarella

and marinara; served with linguine & garlic

toast

Juml)o l:'r’iecj Sl’rr’imp ................................ 15.99

Butterflied, lightly breaded and deep fried

Petite New York Strip . 18.99
Aged Choice Beef, charbroiled to
perfection then drizzled with Demi-glace

ServeJ with our gmﬂJen salad &-( ga’r’lic toast

Baltimove Al]t'r*ecjo ....................................... 19.99

Shrimp & Jumbo lump crab in a delicious
sherried cream sauce served over linguine
with Pecorino Romano ~ Add a garden
salad for a $1 more!

‘Blackenecj ClwicLLen Desto ala . 19.99
Denne

Fresh basil & Romano topped with our
spicy Cajun chicken

CjnicLLen Mam‘ala a |a Denne

Chicken breast sautéed in Marsala wine sauce with wild mushrooms; tossed with penne & Romano



l:resjn -|:ian Ej-( Sea]coool

Serveol with gmﬂJen salad and choice oF vegetal:le

Stu]t]tecj Lolnste'r’ Tai, 8 07. vereririrers Market

Topped with jumbo lump crab imperial

Sl'rr’imp |_oui9a ............................................... 24.99
Tender shrimp topped with crab imperial
then broiled to perfection over rice

Ma‘r’qlancj C'ml) CaLLes ............................ 20.99

Two colossal lump crab cakes, seasoned
just right

Halwo Qainl)ow Tvout .................................. 15.99

Broiled & finished with lemon butter sauce

C;'r’oupev Mon{:e Ca'r’lo ............................. 21.99
Sautéed in white wine with artichokes,
lemon, tomato and fresh basil

Bvoilecj |_ol>s*Jce'r> Tai

Served with melted butter

Slwfr’imp in (;a'r’lic .......................................... 19.99

Chef's secret blend of garlic and spices;
served over rice

-|:|ouncje'r’ -l:'r’ancaise ..................................... 17.99
Egg dipped & finished with lemon butter
sauce

C'r’al) |mpe'r>ia| ................................................. 24.99
Colossal crab lumps delicately blended and
baked with our house imperial sauce

Datrickls Su*r’]C Ey—( Tu*r’]E ......................... 44,99

A pairing of our petite filet and broiled
lobster tail ~ Stuff your tail for 55.99!

, 8 0Z. v Market

Anq ]Cres‘l'm Fish can be blackened or stuFFeJ with crab impe’r’ia| For an additional cl’mmﬂge

JBee]E Ej-( Cl’\iclqen

Serveol with gmﬂJen salad and choice oF vegetal:le

Filet Mignon weeeeessesssssssesssisss 26.99
Charbroiled Tenderloin of Angus Beef,

drizzled with Demi-glace; Bearnaise on the

side

New YOT’I{ Stwip S'l:eaLL ......................... 2b.99
A hearty cut of charbroiled aged Choice
Beef, drizzled with Demi-glace

Tou’nneJos Don Depe ................................ 27.99

Medallions of Angus Filet Mignon, cooked
to order, then finished in a rich mushroom
demi-glace made from the most famous
sherry in Spain...Don Pepe!

lv”_ls Chicken AmanJine ........................ 19.99

Boneless breast almond coated, sautéed &
finished with lemon cream sauce

-l:ile{: Osca'n .................................................... 25.99
Tenderloin of beef, charbroiled to order;

topped with crab imperial, fresh asparagus

and napped with Hollandaise sauce

CJr1ic|1en Scaloppini ....................................... 19.99

Boneless breast sautéed with garlic,
mushrooms and artichokes in a lemon
sauce

Delils S{:eaLL 67—( CaLLe ............................ 50.99

A petite NY Strip paired with your choice
of our colossal lump crab cake
-or- Jumbo Fried Shrimp

CJr1ic|1en MJ(:. Waslwing{:on ........................ 21.99

Boneless breasts sautéed in a lemon
Marsala wine sauce with jumbo lump crab,
wild mushrooms and melted mozzarella

|+, is our po|icq to have one check per group or table. Dmﬂties‘ oF 5 or more will be clﬂa’r’geJ a 20% gratuity

A $4.00 p|ate clm'r’ge vill be added when any dish is sle:

We dccept \/is‘a, Mas‘terCarA, American -Exp'r’es‘s, Discover E—;—« Caclﬁ

www.pat'r’icksfr’esta urdnt.com

Dai‘mickls Qes{:aurant Ey« Dul)
550 C'nanlwook Qoacj Coclieqsvil
410.683.0604 ~ Fax 410.667.6261

www.slwipma'r’qlanclcval)cakes.com

e, MDD 21030




