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SEAFOODRISOTTO ..................... $19.99
Shrimp, scallops, and lobster sautéed in roasted
garlic butter then tossed with creamy risotto.

FRIED SHRIMP DINNER ................. $18.99
Ten beer battered jumbo shrimp lightly fried. Served
with your choice of side and cocktail sauce.

DEVILED CRAB STUFFED FLOUNDER .. $21.99
Oven roasted flounder stuffed with deviled crab then
topped with lemon butter sauce. Served over garlic

redskin mashed potatoes and with house vegetables.

SHRIMP SCAMPIPASTA. ................ $21.99
Five jJumbo shrimp scampi served over angel hair
pasta tossed with spinach, tomatoes, and artichokes
in a beurre blanc sauce.

SEAFOOD

FISH&CHIPS............................ $17.99
Hand cut Icelandic cod dipped in our house made
beer batter and fried to perfection. Served with
fresh lemon, the best homemade tartar sauce,

and French fries.

APOUNDOFPERCH.................... $38.99
1 pound of our famous perch lightly fried and

served with fresh lemon, the best homemade

tartar sauce and French fries.

PERCHDINNER ......................... $24.99
Best perch in town lightly fried and served with
your choice of side, fresh lemon, and the best
homemade tartar sauce.

WALLEYEDINNER ...................... $19.99
A large walleye filet dipped in our house made beer
batter and fried to perfection. Served with fresh
lemon, the best hommemade tartar sauce, and
French fries.

GROUPERBELLAVISTA. ................ $21.99
Pan fried grouper sautéed with shrimp, artichokes,
mushroom and garlic in a white wine sauce. Served
over rice pilaf.

PEACH BOURBON GRILLED SALMON . .$22.99
Fresh Atlantic salmon char grilled to perfection then
topped with the chef's own peach bourbon glaze
then dusted with roasted pistachio. Served over

rice pilaf.

All dishes served with soup of the day,
house salad, or coleslaw
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CHICKEN MARSALA......................... $18.99
Golden pan fried chicken breast simmered with
mushrooms in a rich marsala wine sauce. Served
over garlic redskin mashed potatoes and with

house vegetable.

SMOKED BRISKET
MACANDCHEESE........................... $18.99
House smoked brisket and jalapefios tossed with
penne pasta in a three-cheese cream sauce. Topped
with flash fried onions then drizzled with BBQ sauce.

AMARETTOCHICKEN ................... $18.99
Tender chicken breast sautéed with garlic and
almonds then simmered in a Amaretto cream sauce.
Served with garlic red skin mashed potatoes and
house vegetables.

ENTREES

QUINOA STUFFED ACORN SQUASH. . ... $15.99
(VEGAN)

Oven roasted squash stuffed with Quinoa, apples,
cranberries, walnuts, and root vegetables then
drizzled with blue agave then dusted with roasted
pistachio.

CAJUN CHICKENPASTA ................ $19.99
Tender chicken breast sautéed with peppers,
onions, garlic, mushrooms, and penne pasta

tossed in a Cajun cream sauce. Served with

garlic bread.

FETTUCCINI ALFREDO .................. $15.99
Tender fettucine pasta tossed in a rich and creamy
alfredo sauce. Served with garlic bread.

Add Chicken $3.99

Add Primavera $3.99

Add Shrimp & Scallops $6.99

SHEPHERD'SPIE........................ $14.99
Fresh ground beef cooked with sweet corn, baby
peas, carrots, and rosemary gravy. Topped with
garlic red skin mashed potatoes and melted
Cheddar-Jack cheese blend.

BREADED CHICKEN PARMESAN ....... $18.99
Tender crispy fried chicken breast covered in
marinara and baked Mozzarella. Served with

angel hair pasta pomodoro.

NEW YORK STRIP STEAK* .............. $27.99
120z choice steak seasoned with our homemade
pastrami spice and grilled to perfection. Garnished
with flash fried onions and served with house
vegetables and choice of potato.

All dishes served with soup of the day,
house salad, or coleslaw

Upgrade to clam chowder cup $1, Bow! $2
Upgrade to French Onion $2

SANDWICHES SIDES

CATFISHPO-BOY ........................ $14.99 BIGTEXAS................ .. $13.99 FRENCHFRIES .............................. $4.99

Fried catfish, hot sauce, pickles, lettuce, tomato, flash Chef's house smoked brisket topped with jalapefios,

fried onions, and Cajun tartar sauce. Served on a BBQ sauce, red onion and deep fried smoked Gouda

gr|||ed hoagie rOH. SerVed on a gr|||ed hoagie rOH. REDSKIN POTATO ........................... $3.99
ONIONRINGS ................................ $5.99

STACKED HOT ROASTBEEF ............. $13.99
House shaved Prime rib piled high on open faced
toasted Texas toast. Topped with garlic redskin

CHICKEN RANCHERWRAP............. $13.99
Fried chicken with tomatoes, lettuce, shredded
cheese, bacon, and ranch dressing wrapped in a

GARLIC REDSKIN MASHED POTATO..... $3.99

mashed potatoes, rosemary gravy, and flashed fried grilled pita. N A GRAVY $4.99
onions. *Does not include choice of side.
THECUBAN ............................. $13.99 TATORTOTS. ... $4.99
PULLED PORKSLIDERS. ................. $12.99 Smoked pulled pork, pit ham, Swiss cheese, pickles,
Three sliders loaded with house smoked pulled pork, and the chef’s mustard sauce served on a grilled
Cheddar cheese, BBQ sauce, and flash fried onions. ciabatta bun. COLESLAW ..o $3.99
RICEPILAF ................................... $3.99
BB.LT. ... $13.99 CHICKEN CAESARWRAP............... $13.99
House smoked brisket, applewood smoked bacon, Grilled chicken tossed with Caesar dressing,
lettuce, tomato, BBQ sauce, and mayo. Served on Parmesan cheese and romaine lettuce in a spinach HOUSE POTATOCHIPS..................... $3.99
grilled Texas toast. tortilla.
HOUSE VEGETABLE ........................ $3.99
ULTIMATE PERCH SANDWICH. .. ....... $13.99 PAT'SCLUBHOUSE...................... $13.99
Sautéed perch on fresh hand cut grilled Texas toast Triple decker stacked high with Dearborn ham, BAKED POTATO (After 4pm)................ $3.99
with shredded lettuce, American cheese, tomato, turkey, bacon, lettuce, tomato, mayo, American and ~ Loaded with cheese and bacon $5.99
tartar sauce, and flashed fried onions. Swiss cheese and served on toasted Texastoast. || — 77 T T T A EEEE ey *
EXTRADRESSING ............................ 50¢
REUBEN ....................... ... ..., $13.99 ) ) )
House made corned beef with piled high sauerkraut, All sandwiches served with house potato chips.
Swiss, and POB sauce served on grilled rye bread. ) EXTRATARTAR ... 75¢
Add French Fries $2
Add Tator Tots $3 SOURCREAM ... .. .. ... ... ... .. ... ... ... 75¢

FRENCHDIP............................. $13.99
Simmered roast beef and Mozzarella on a grilled
hoagie roll served with side of au jus.

Add Onion Rings $4

*Contains raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

A 3% cash discount is applied to the pre-tax subtotal when payment is made in cash.
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BEER BATTERED MUSHROOMS ........ $10.99
Fresh button mushrooms fried golden brown.
Served with a side of chipotle ranch.

FRIED PICKLES. .......................... $9.99
Six crispy fried pickle spears served with a side of
ranch dressing.

BANG BANGSHRIMP ................... $12.99
Six crispy fried jumbo shrimp dusted in Pat's Cajun
then drizzled with a sweet chili sauce.

POTATOSKINS .......................... $10.99
Four crispy potato skins topped with bacon,
Cheddar Jack cheese, and green onion. Served

with a side of sour cream.

REUBENEGGROLLS .................... $10.99

Wigley's corned beef, sauerkraut, and Swiss cheese.
Served with POB Sauce.

APPETIZERS

GOLDEN CHICKEN STRIPS............... $12.99
Gold & crispy beer-battered chicken breast served
with your choice of dipping sauce.

PAT'SJUMBOWINGS ................... $13.99
Eight fresh jumbo wings that are cooked to
perfection and tossed in choice of BBQ, Buffalo,
Garlic Parmesan or Plain. Served with bleu

cheese or ranch.

CAJUN STEAKBITES* ................... $14.99
Marinated bites of tenderloin are pan seared. Served
with grilled pita points and a side of horsey sauce.

SMOKED GOUDA CHEESE STICKS. ... .. $10.99
House made smoked Gouda cheese sticks served
with chipotle ranch.

SPINACH ARTICHOKEDIP ............... $11.99
Loaded with spinach, artichoke, and Parmesan
cheese. Served with fried pita points.

QUESADILLAS. .......................... $10.99
A giant tortilla filled with a delicious blend of
cheeses, lightly grilled. Served with lettuce, tomato,
salsa and sour cream.
~ Add Chicken, Beef or Spinach Artichoke Dip
for additional $2.99

FLASH FRIED CALAMARI ............... $13.99
Hand cut strips then sautéed with kalamata olives,
banana peppers, tomatoes, in a garlic & white wine
sauce.

SPICY CATFISHBITES.................... $11.99
Sweet catfish dusted with Pat's spicy breading and
deep fried. Served with the best homemade Cajun
tartar sauce.

SALADS

WEDGESALAD .......................... $9.99
A cool, crisp wedge of fresh Iceberg lettuce, chopped
bacon, grape tomatoes, and red onions. Served with
Bleu cheese dressing.

MAURICESALAD ....................... $15.99
Shredded Iceberg lettuce, chopped Dearborn ham,
turkey, Swiss cheese, gherkin pickles and pimento-
stuffed green olives. Served with a classic Maurice
dressing.

CAESAR SALAD ... .. $7.99 SIDE $12.99 FULL
Fresh romaine lettuce served with shredded
Parmesan and herbed croutons. Tossed in caesar
dressing.

HOUSE SALAD ...... $5.99 SIDE  $11.99 FULL
Fresh mixed greens, tomatoes, cucumbers, and

herbed croutons. Served with your choice of dressing.

WALNUT CHICKEN SALAD.............. $15.99
Fresh mixed greens, walnut crusted chicken, red
onions, walnuts, dried cranberries, crumbled Bleu
cheese. Served with a side of Raspberry vinaigrette.

CRISPY CHICKEN SALAD ............... $15.99
Gold & crispy beer-battered chicken strips, bacon,
shredded Cheddar Jack cheese, herbed croutons,
grape tomatoes, and cucumbers over fresh mixed
greens. Served with your choice of dressing.

ADD TO ANY SALAD:
~ Grilled Chicken Breast $3.99
~ Salmon $8.99
~Walnut Chicken $6.99

DRESSING CHOICES

Bleu Cheese, Caesar, Chipotle Ranch, Creamy Garlic,
Honey Mustard, Italian, Maurice, Oil & Vinegar, Ranch,
Raspberry Vinaigrette and Thousand Island.

SOUPS

CLAM CHOWDER
CUD e $5.99
CroCK oo $6.99

SMOKEHOUSE BURGER*................ $14.99
1/2 Ib. burger topped with house-smoked brisket,
Cheddar cheese, BBQ sauce, flash fried onions,
jalapefios, lettuce, tomato, onion, and pickle.

PATTYMELT*............................ $13.99
1/2 Ib. burger, caramelized onions, and Swiss cheese
served on grilled rye bread.

HELLFIRE*............................... $13.99
1/2 Ib. burger blackened then topped with Pepper
Jack cheese, fried jalapefos, habafiero mayo, lettuce,
tomato, onion, and pickle.

BURGERS

BBQ BACON BURGER*.................. $14.99
1/2 Ib. burger topped with flashed fried onions, bacon,
Cheddar cheese, BBQ sauce, lettuce, tomato, onion,
and pickle.

1/2LB.BURGER*......................... $12.99
1/2 Ib. burger patty served with lettuce, tomato, onion
& pickle.

SMASHBURGER*........................ $13.99
Two 1/4 Ib. patties topped with American cheese.
Served with lettuce, tomato, onion, pickle, and a side
of smash sauce.

Add to any burger .... $1 EA.

American Cheese, Mozzarella Cheese, Pepper
Jack Cheese, Swiss Cheese, Cheddar Cheese,
Cheddar Jack Cheese, Sautéed Onions, Sautéed
Mushrooms, Bleu Cheese, Bacon, Flashed Fried
Jalapénos, Flashed Fried Onions or Fried Egg.

All burgers served with house potato chips

Add French Fries $2
Add Tator Tots $3
Add Onion Rings $4

HOUSEMADE DESSERTS

HOT FUDGEBROWNIE..............................
Served with a scoop of vanilla ice cream and whipped cream.

CREME BRULEE . ..........oooiiiiiiiiii .

CHICKEN STRIPS
GRILLED CHEESE

MINI CORN DOGS

LITTLE LEPRECHAUNS $8

12 years old and younger

Served with choice of house potato chips, French fries, tater tots, or applesauce.

HOMEMADE MAC-N-CHEESE
ANGEL HAIR PASTA (BUTTER OR MARINARA)

*Contains raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness.

A 3% cash discount is applied to the pre-tax subtotal when payment is made in cash.



