Desserts
Hummingbird cake 3.00
3.00 single layer
Chess Pie 5.00
Key Lime Pie 6.00

20 East Cedar Street
Zionsville IN 46077
317317-873873-1800

Whole pies and cakes available; call for pricing.
Check out our catering menu for special order desserts.

BREAKFAST AND LUNCH MENU
Welcome to Patrick’s Kitchen at Moody's. We’re glad you’re here!
We offer you barbecue specialties and more,
more, featuring highhigh-quality
ingredients and fromfrom-scratch recipes.
Sign up for our email newsletter to keep up with special events and
menu changes, or “like” us on Facebook.
Thank you
you for coming!

Yes, we cater! Ask for
our catering menu.
For pickup or delivery,
for small occasions or large.
Call Beth at 317317-439439-4139
or email us at
patrick@patrickskitchen.com

Our pork products, chicken, and eggs are sourced from Moody’s,
the meat experts!
All of our items are available for carryout. We request advance
notice for group orders for over 6 people.
www.patrickskitchen.com
www.moodymeats.com/zionsville

Lunch
Breakfast

8 amam-10 am

Breakfast Burrito
Moody’s farm-fresh eggs, cheese, and your choice of smoked pork
shoulder or Moody’s double-smoked bacon. 6.50
Coffeecake
Beth’s homemade sour cream cake. 2.00
Coffee and Hot Tea 2.25

Anytime
Smoked Pork Shoulder(
Shoulder(old)
Chicken Salad
Pimento Cheese
Munchie Mix
Soups (cold)
Cole Slaw
Slaw
Salsa Verde
Verde
Housemade BBQ Sauces

12.00/lb
10.00/lb
12.00/lb
12.00/lb
6.50/quart
12.00/quart
6.00/quart
8.00/pint
5.00/pint

Coming soon:
Spinach & Artichoke Torta 8.00/wedge 40.00/half torta
Patrick’s Pepper Pickles
5.00/pint

10 amam-3 pm

Sandwiches
BBQ Pork
Moody’s smoked pork shoulder with our Smokehouse red sauce,
topped with cole slaw on a brioche bun. 7.00
Spinach Melt (without bacon)
Yummy spinach blend with cheddar cheese, tomato, and bacon,
grilled on multi-grain bread. 6.50
Chicken Salad
Chunks of chicken with celery, onion, toasted pecans, and a touch
of nutmeg, on multi grain bread. 6.50
Z-B-BLT
Zionsville’s Best BLT! Double-stuffed, with double-smoked bacon,
tomatoes, and lettuce on toast, with basil aioli. 6.50
Pimento Grilled Cheese
The caviar of the South, grilled on white farmhouse bread. 6.00
Add Moody’s double-smoked bacon for 2.00

Soup/Salad
Brick Street Blonde Chili GF
Chicken stock simmered with pork loin, green chiles, onions, and
Great Northern beans, garnished with cheese and sour cream. 4.00
Soup DJ
Our chef’s soup of the day! 4.00
House Salad
Mixed greens garnished with dried cranberries, sliced toasted
almonds, and gorgonzola cheese. 5.00
Plain Salad 3.00
Mixed greens and nothin’ else.
Dressings: House Vinaigrette and Ranch

