
MEATS CHEESES BOARDS

Smoked Prosciutto  $6
Genoa Salami  $5

Ricotta  $5
Emmentaler  $5 3 Pieces  $19 • 5 Pieces  $26 • 7 Pieces  $33

Served with pickles, jam, and toastsCapicola  $7
Soppressata  $6

Brie  $6
Parmesan  $8

Charcuterie.

*CONSUMING RAW OR UNDERCOOKED MEATS,  POULTRY,  SEAFOOD,  SHELLFISH,  OR
EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

PARTIES OF 6 OR MORE ARE SUBJECT TO AN 18% AUTOMATIC GRATUITY

@PATCHWORKPHILLY CHEF DE CUISINE MARK WILLIAMS

CAESAR SALAD .............................................. $16

add Grilled Chicken $5  Poached Shrimp $7

Baby Gem, Garlic Croutons, Boquerones

CACIO E PEPE ............................................... $19
Tagliatelle, Black Pepper, Parmesan

SPRING GARDEN SALAD ....................... $15
Watercress, Pea Leaves, Purple Radish

ONION DIP .................................... $10
Caramelized Onions, Chives, Creme Fraiche,
Potato Chips

ARANCINI ...................................................... $12

Arborio Rice, Tomato, Basil ,  Parmesan

SHRIMP COCKTAIL .................................... $13

Cocktail Sauce, Dil l Remoulade, Lemon

CHICKEN WINGS .................................... $14

Calabrian Chil i ,  Honey, Oregano

Small Plates

Appetizers.

ROASTED CHICKEN ................................... $26 PATCHWORK BURGER* ............................ $26

CRISPY SALMON* ......................................... $28

Cannell ini Beans, Spring Greens, Italian Chil i Crisp Brioche, Swiss, House Ketchup, French Fries

Mushroom Brodo, Asparagus, Roe, Gril led Bread

Entrees.
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Diane Sauce, French Fries, Dijonaise
STEAK FRITES* ........................................ $33

CAVATELLI AL’ARRABBIATA ............. $24
Tomato Sauce, Calabrian Chil i ,  Ricotta

RICOTTA AGNOLOTTI ............................. $18
English Peas, Confit Lemon, Smoked Prosciutto 


