
   DAILY SPECIALS SUNDAY: $7.50 WINGS MEXICAN MONDAY: ALMA’S FEATURED ENTRÉE TACO TUESDAY: $2 GROUND BEEF TACOS WEDNESDAY: $2 OFF BURGERS THURSDAY: PULLED PORK SANDWICH $8 FRIDAY: OPEN-FACED MEATLOAF MELT $9   ALL OF OUR MENU ITEMS ARE AVAILABLE FOR CARRY OUT AT ANY TIME.  HOWEVER, FOR LARGE QUANTITIES, WE NEED ONE DAY’S NOTICE. CALL BETH AT 317-439-4139.   BULK CARRY OUT Smoked Pork Shoulder  12.00/lb Texas-style Brisket        18.00/lb Mac and cheese           35.00/half pan (serves 12-16) Charro Beans, Green Beans   28.00/half pan Cole slaw                     6.00/quart Soups         12.00/quart Salsa verde                  8.00/pint BBQ Sauces                 5.00/pint  CARRY OUT BBQ PACKAGES One day’s notice, please.  BBQ QUICK DINNER Serves 6  $65 2 lb pork and brisket, 4 sides, 6 buns FAMILY PACK Serves 10  $95 3 lb pork and brisket, 4 sides,10 buns OFFICE LUNCH Serves 16  $150 6 lb pork and brisket, 4 sides, 16 buns  ADD A GROWLER OF YOUR FAVORITE  DANNY BOY BEER!     CATERING Hosting an event? Rent the loft for your gathering. It is a great party space. Our catering menu has lots to offer, from snacks to taco bars to full dinners.  Call us to bring a taco bar or breakfast burritos to your office, a buffet for your last minute party, or an appetizer spread for a formal reception....we cater gatherings  of all sorts. Email us at patrick@patrickskitchen.com                                          CRAFT BREWERY  AND  DISTILLING WORKS   12702 MEETING HOUSE ROAD VILLAGE OF WEST CLAY CARMEL 317-564-0622      



STARTERS Spinach & Artichoke Torta  �  Ricotta and cream cheese blend, layered with spinach and artichoke hearts. Garnished with sweet pepper relish and served with house bread. 10.75 Smokehouse Nachos GF Tortilla chips topped with three cheeses and pico. Served with sour cream and Alma’s famous salsa verde on the side.  Choose smoked pork, spicy shredded chicken, or seasoned ground beef. 8.25/13.95   Add a side of guacamole for 5.00.  Macho Nachos Chips and seasoned ribeye steak, queso, pico, lettuce, and jalapeños, drizzled w salsa verde and lime sour cream. 14.00  Wicked Awesome Wings  Five jumbo smoked chicken wings, with buffalo  and ranch sauces. 11.00 Add blue cheese crumbles .75 Sampler Platter Two pretzels and queso, 2 stuffed jalapeños,  and pork belly burnt ends. 15.00 Crowd Platter 4 wings, 4 pretzels, queso, guacamole, tortilla chips, and pickled veggies. 24.00 Pimento Cheese � With house-made pickled veg and crackers. 6.00 Baked Pretzels �  Fat pretzel sticks, with queso. 7.95 Extra queso 2.00 Chicken Fingers Baked breaded chicken tenders, with buffalo  and ranch sauces. 8.25  Pork Belly Burnt Ends With bbq glaze and Texas toast. 8.50  Munchie Mix � BBQ Chex mix on steroids. 5.25 Guacamole � GF  With pico de gallo and tortilla chips. 6.95/11.95 Chips and Queso �  Tortilla chips with our queso dip. 7.00    Extra queso 2.00  Add seasoned ground beef 2.00 Stuffed Jalapeños GF Marinated and filled with spicy chicken and cheese, with sour cream on the side.  8.25 Edamame GF � Steamed soy beans with a shake of salt. 4.50 Tossed with a spicy rub. 4.75   Pepper Pickle Plate � Spicy house-made pickled veg, with cheese bread. 5.95 Meatball Madness Ten Italian meatballs in marinara, topped with  Pecorino Romano cheese. 7.95   Dip Trio � Guac, queso, pico de gallo, with tortilla chips. 11.50 SOUP AND SALAD Brick Street Blonde Chili GF  With pork shoulder, green chiles, and white beans, topped with our three-cheese blend, with a side of sour cream. 4.95  Chili No Beans GF Beth’s red chili, Texas style, topped with cheddar cheese, with sour cream on the side. 4.95  Brunswick Stew GF Traditional Southern goodness, with smoked chicken,  pork, beans, and corn. 4.50  House Salad � GF Mixed greens with dried cranberries, sliced toasted almonds and crumbled gorgonzola blue cheese. 5.25  Side Salad  � Mixed greens with tomatoes and cucumbers. 3.50  Spinach Side Salad Fresh baby spinach, with bacon, sliced onion,  and sliced mushrooms. 6.00  Catalina Taco Salad � Mixed greens, tomato, cheddar cheese, corn black bean salsa, and tortilla chips, with housemade Catalina  dressing on the side. 7.50      Add pulled pork or spicy shredded chicken 4.00   Black and Blue Caesar Crisp romaine and house-made Caesar dressing, with  artichoke hearts, kalamata olives, and tomatoes, topped with gorgonzola blue cheese crumbles and house-made croutons. 7.50            With sliced blackened chicken breast 11.50      With sliced blackened ribeye steak 12.50  Herb Chicken House Salad Mixed greens with dried cranberries, toasted almonds,  and crumbled gorgonzola cheese, topped with a sliced herbed chicken breast 11.25  Salad Add-ons  Herbed chicken breast, pulled pork, spicy shredded chicken, blackened chicken 4.00  Seasoned steak 5.00   Blackened Norwegian salmon 10.00  Salad Dressings   House Vinaigrette GF, Ranch, Caesar, Catalina 



SANDWICHES Served with Broad Ripple Chip Co. potato chips.  Fischer Farms Burgers  Classic—a half-pound of Natural Angus beef, with lettuce, onion, and a side of mayo. 10.95      Add cheese .75  Add cherrywood-smoked bacon 2.00 Bacon Bleu—with gorgonzola cheese and bacon 13.95 Smokehouse Cheddar—with our smoked pulled pork, cheddar cheese, and grilled onions. 13.95 California Combo—with avocado, tomato, onion,  and Swiss cheese 13.95 Pimento Bacon—with cherrywood-smoked bacon and pimento cheese. 13.95 Danny’s Fave—with mushrooms and Swiss. 12.75  Patrick’s Brisket Sloppy Dog All beef jumbo hot dog with brisket, onions, cheese, relish, and mustard. A knife and fork masterpiece. 8.95 If you must—Plain Hot Dog 5.95 Chili Dog 6.95  Pulled Pork Patrick’s famous slow-smoked pork shoulder, topped with cole slaw on an egg bun. Pickles and onion on the side. 10.95  Brisket Texas-style, with our super grilled onions. 14.50  Steak Sandwich Sliced seasoned ribeye steak, grilled onions and peppers,  with Swiss cheese on a ciabatta roll. 11.00  Pimento Grilled Cheese You’ll love this! Gooey pimento cheese and bacon. 8.95  Chicken Tender Sandwich Baked breaded chicken tenders on a ciabatta roll,  with basil aioli, pickles, lettuce, and tomato. 10.75   The Best BLT  With our cherrywood-smoked bacon and basil aioli.  8.95  Meatball Sandwich Italian meatballs in marinara sauce, with tre formaggi  on a ciabatta roll. 9.50      FROM THE SMOKER  All of our meats are dry-rubbed and  smoked with oak and hickory.  Served dry, with sauce on the side.  Sauces: Smokehouse Red, Carolina Mustard,  Spicy Vinegar, and Ghost Pepper Red. Served with your choice of one side and Texas toast. Add a second side for 2.00. Onions and pickles upon request.   Texas-style Brisket  Large 16.50   Small 11.00  Smoked Pork Shoulder     Large 11.50   Small 8.00  Combos Brisket and Pork 15.00 Brisket and 2 Jumbo Wings 14.50 Pork and 2 Jumbo Wings 12.00    SIDES  Mac n Cheese 3.00/6.00  Pinto Beans, Charro style 2.00      Mama’s Green Beans 2.00 Cole Slaw 1.50         BRCC Chips 1.50 Grilled Onions 2.00  Alma’s Mexican Rice 2.00  Guacamole 5.00        



SMALL PLATES   Chicken Cheese Flatbread Garlic cream and marinara sauces, herbed chicken breast, and mozzarella cheese. 12.75  Black and Bleu Flatbread Blackened steak, garlic cream sauce, grilled  onions, and bleu cheese 13.75  Veggie Flatbread  � Marinara, mushrooms, fresh spinach, and our  three-cheese blend. 11.75  Rice Bowls      Mexican—Alma’s rice, charro beans, shredded spicy chicken, cheese, and salsa verde. 11.00      Steak Fajita—with guacamole, sautéed green peppers and onions, corn bean salsa, and sour cream. 13.00     Spicy Salmon—with pineapple, edamame, and curry sauce. 14.00  BBQ Meatloaf Two slices of our special recipe, with BBQ glaze, with a side of mac and cheese. 9.95  Blackened Salmon GF Seasoned Norwegian salmon fillet served with  sautéed fresh spinach. 14.00  Mexicali Quesadilla  Slow-smoked brisket w grilled onions and cheese 12.95  Spicy shredded chicken and cheese 10.95    ROCK N ROLLA TACOS GF  Beef—choose brisket or seasoned steak, black bean corn salsa, barbecue crema. 11.95 Smoked pork, pico, salsa verde, sour cream. 10.95 Alma’s spicy chicken, pickled onions, cilantro,  sour cream. 9.95 Black bean corn salsa, pico, spicy salsa verde, sour cream.  � 9.95  Blackened Atlantic salmon, cabbage, guacamole, lime sour cream. 14.25    PASTA Pastas are served with house bread. Add a side salad to your pasta for 2.50, or add a house salad for 4.00.  Chicken Mushroom Cavatappi  Herb-seasoned chicken breast in garlic cream sauce with cavatappi, fresh spinach, and mushrooms. 13.50  Jerk Chicken Linguine  Spicy-sweet chicken breast served over linguine in curry sauce. Garnished with lime sour cream and cilantro.  12.50  Spaghetti and Meatballs Marinara, linguine, and our tasty meatballs, dusted with Pecorino Romano cheese. 11.00  Danny Mac and Cheese  Creamy cheesy goodness with your choice of mix-ins. 6.00 Mix-ins: Pulled pork, spicy chicken, brisket, ham, pork belly  burnt ends, or bacon 3.00 each Tomato, grilled onions, roasted red pepper, artichoke hearts, black bean corn salsa, pico de gallo .75 each   Chili Mac Our Texas-style red chili tossed with cavatappi. 8.00   KIDS Served with Broad Ripple Chip Co.  potato chips, applesauce, or carrot sticks.  Hot Dog 5.95 Cheese Quesadilla 4.75 Chicken Fingers 7.25 Quarter Lb. Burger (add cheese if you like) 7.95 Mac n Cheese 6.95 Kid’s Pizza 6.50 Linguine w Marinara 5.00  Add 2 meatballs 2.00 Grilled Cheese Sandwich 4.75  DESSERTS Hummingbird Cake   Rich, dense butter cake with pineapple, bananas,  cinnamon chips, and cream cheese frosting. 4.00 Chess Pie  Patrick’s mom’s Tennessee recipe, a classic  Southern treat. 5.00 Love in a Bowl Double chocolate fudge brownie, vanilla ice cream,  chocolate sauce, and whipped cream. 6.00 Church Float Danny Boy Church Stout w vanilla ice cream. 7.00 


