
SIGNATURE SALADS
All salads are served with fresh-baked bread.

Dressing choices include: Raspberry Vinaigrette, Ranch,  
Italian, Balasamic Vinegar and Oil, Creamy Bleu Cheese, 
Crumbled Dry Bleu Cheese, Caesar, Honey Mustard, or 
Thousand Island.

Large Garden 11.95
 Mixed greens, a medley of fresh vegetables, homemade 

croutons and choice of dressing …add grilled chicken, 
turkey or albacore tuna salad for 4.00; add grilled 
shrimp for 5.00

Classic Caesar 12.95
 Crisp romaine lettuce, homemade croutons, shaved 

parmesan and fresh tomatoes all tossed with creamy 
Caesar dressing …add grilled chicken or turkey for 
4.00; add salmon or grilled shrimp for 5.00

Thai Chicken 13.95
 Charbroiled herbed chicken breast on a bed of mixed 

greens with toasted sesame seed ginger dressing and 
crunchy oriental noodles.

Waldorf-Stuffed Avocado 14.95
 Grilled chicken, crisp apples, celery and walnuts 

blended with choice of dressing and stuffed in a ripe 
avocado all atop spring greens.

Tuna-Stuffed Tomato 12.95
 Albacore tuna salad stuffed in a sweet, ripe tomato on a 

bed of crisp salad greens with choice of dressing.

Chicken Taco 14.95
 Crisp greens mixed with chopped tomatoes, black 

olives, shredded cheese and nacho chips – all tossed 
with our own special taco dressing and topped with 
grilled, seasoned chicken breast, avocado and sour 
cream.

Apple Pecan 13.95
 Crisp Fuji apples, sugared pecans and crumbled 

buttermilk bleu cheese atop crisp greens finished with 
raspberry vinaigrette …add grilled chicken for 4.00

Our
Good-Carb
Organic
Lunch

We seek out the freshest ingredients available
without the use of pesticides, anibiotics or chemicals.

Portabello Margharita Pizza 14.95
 Thin, low-carb whole grain crust, topped with fresh 

tomatoes, roasted garlic, grilled portobello mush-
rooms, fresh basil and mozzarella cheese. Served 
with soup or salad.

Organic Tuna Melt 12.95
 Freshly made tuna salad, grilled on whole grain 

organic wheat bread with melted jack cheese and 
sliced tomatoes. Served with soup or salad.
…add fresh California avocado for 2.00

Grilled Chicken Asparagus Wrap 14.95
 Grilled asparagus spears, chicken breast, Parmesan 

cheese and tomatoes, all wrapped up in whole grain 
low carb tortilla. Served with honey mustard dressing 
for dipping! Choice of soup or salad.

Turkey, Bacon and Avocado Wrap 14.95
 Oven roasted turkey breast, crisp bacon, ripe 

avocado slices and sweet tomatoes, all wrapped up 
in a low carb tortilla with creamy ranch dressing for 
dipping! Served with soup or salad.

Albacore Tuna Salad Wrap 12.95
 Freshly made Albacore tuna salad, fresh avocado, 

lettuce, tomatoes and onion wrapped in a low carb 
tortilla. Served with soup or salad.

SALADS
Mediterranean Chicken 14.95
 Grilled chicken breast, red onions, crumbled Feta 

cheese, marinated artichoke hearts, Kalamata olives, 
sliced cucumbers and sweet tomatoes, all atop crisp 
romaine, finished with extra virgin olive oil and fresh 
lemon juice.

Crab Cobb 18.95
 Real crab meat, ripe avocado, crisp bacon, tomatoes, 

crumbled buttermilk blue cheese on romaine lettuce 
with honey Dijon dressing.



SOUP

Selections made from scratch daily.

Cup  (8 oz.) 3.95

Bowl (16 oz.) 6.95

Cup of Soup and
Half-Sandwich 9.95

SIDE SALADS

Small Garden Salad 5.95

Potato Salad 3.95

Side Salad and
Half-Sandwich 9.95

A Little
Somethin’

Flaky-Bake Soup! 7.95
An old-fashioned ceramic crock 
full of your favorite soup from our 
daily selection baked in a hot 
oven with delicate, flaky crust that 
billows over the top.

SAVORY SANDWICHES
All sandwiches include choice of small garden salad, potato salad, fresh fruit 

or a cup of soup. Half sandwiches available for 9.95.
COLD SANDWICHES

Valley Vagabond Veggie 11.95
 Lettuce, tomato, onion, sprouts, black olives, wax peppers, avocado, 

provolone, Swiss, Herbs de Provence, mayonnaise and whole grain 
mustard on a baguette.

Absolutely Albacore Tuna Salad 12.95
 Albacore tuna, lettuce, tomato, onion, sprouts, black olives, wax peppers, 

mayonnaise and mustard on sourdough bread.
Holiday Ham 12.95
 Black Forest ham, cheddar, Swiss, lettuce, tomato, onion, sprouts, black 

olives, wax peppers, Herbs de Provence, mayonnaise and mustard on 
sourdough bread.

Time-Off Turkey 13.95
 Turkey breast, pepper jack cheese, lettuce, tomato, onion, sprouts, black 

olives, wax peppers, avocado, Herbs de Provence, mayonnaise and 
mustard on whole wheat bread.

Café Club 14.95
 Turkey breast, cured ham, smoked bacon, jack and cheddar cheeses with 

lettuce, tomato, onion, sprouts, black olives, wax peppers, dressed with 
Dijon and basil-garlic aioli on toasted wheat bread.

HOT SANDWICHES
Mozzarella Capresse 11.95
 Fresh mozzarella and sliced vine-ripened tomato with oregano, basil and 

balasmic vinegar baked in a fresh baguette …add avocado for 2.00
Sit-Back Sausage 12.95
 Grilled sausage, melted mozzarella and sautéed onion, peppers, mush-

rooms with lettuce and tomato served hot on a baguette.
Pastrami Pastime 13.95
 Delicious pastrami stacked high and lean with Swiss, lettuce, tomato, 

onion, mayonnaise, Dijon mustard on marbled rye bread.
Chicken Bliss Avo Grill 14.95
 Grilled chicken with provolone, avocado, lettuce, tomato, onion, Herbs 

de Provence, Dijon mustard and served on a baguette.
Focaccia Fun Melts 14.95
 Ham, turkey, chicken breast or portobello mushroom, baked with pesto and 

mozzarella and served with lettuce, tomato and onion on hot focaccia.
Tourist Tri-Tip 14.95
 Charbroiled USDA Choice Tri-Tip sliced thin and stacked high with grilled 

onions, mushrooms, peppers, lettuce and tomato, seasoned with fresh 
rosemary garlic and oregano, served on a baguette with au jus for dipping.



TEMPTING TORTILLAS
Turkey Caesar Wrap 12.95
 Roasted turkey breast, tomatoes, romaine lettuce and 

parmesan, tossed with caesar dressing and wrapped in 
a flour (or whole wheat) tortilla. Served with your choice 
of soup or salad.

Chicken Cordon Bleu Wrap 12.95
 Ham, chicken breast, Swiss cheese, lettuce, tomatoes, 

onions with honey mustard wrapped in a flour (or whole 
wheat) tortilla. Served with your choice of soup or salad.

Quesadilla Cubano 14.95
 Cuban-seasoned grilled chicken, onions, tomatoes and 

avocado, smothered with jack cheese, layered in flour 
tortillas and served with Salsa Cubano.

 …add a cup of soup or garden salad for 2.00

PERSONAL PIZZAS

Add a cup of soup or garden salad for 2.00

Italian Sausage Focaccia Pizza 12.95
 Vine-ripened tomato slices, Italian sausage, bell 

peppers, olive oil and mozzarella on seasoned focaccia 
crust.

Pesto Chicken Focaccia Pizza 12.95
 Roasted chicken breast, vine-ripened tomato slices, 

feta cheese, oregano, basil and olive oil on seasoned 
focaccia crust.

Tuscan Focaccia Pizza 12.95
 Artichoke hearts, sun-dried tomatoes, pesto and melted 

mozzarella and feta cheeses, baked on herbed focaccia 
crust.

BREAKFAST
Huevos Rancheros 11.95
 Patio Style! Three farm fresh eggs, cooked to order, 

atop warm corn tortillas, with blackbeans, grilled 
peppers and onions, melted jack cheese, and fresh 
avocado, smothered in our own ranchero salsa!  

Sunrise Enchiladas! 10.95
 Scrambled eggs, roasted corn, blackbeans, sautéed 

mushrooms and peppers, all rolled in corn (or 
flour) tortillas, topped with fresh enchilada sauce, 
crumbled feta cheese, and a dollop of sour cream.  
Served with potatoes and fresh fruit.

Griddle-Baked Breakfast Quesadilla 12.95
 Fresh eggs, potatoes, cheese, roasted corn and 

beans, all baked on the griddle between two flour 
(or whole wheat… just ask!) tortillas! Served with 
fresh salsa cubano and sour cream.

LUNCH
Grilled Shrimp Tacos 12.95
 Spice-rubbed shrimp, grilled to perfection, atop 

warm corn tortillas, with melted jack, crisp lettuce 
and ripe avocado!  Served with fresh mango salsa!

Roasted Vegetable Enchiladas 10.95
 Artichoke hearts, grilled mushrooms, zucchini, 

spinach,and jack cheese, rolled up in warm corn 
tortillas and topped with enchilada sauce, crumbled 
feta, and toasted pine nuts!  Served with beans and 
rice …add grilled chicken for 2.00

Southwestern Caesar Salad 12.95
 Crisp romaine lettuce, tossed with black beans, 

roasted corn, avocado chunks, tomatoes, tortilla 
chips, shredded cheese and jalepeno ranch 
dressing! …add grilled chicken for 4.00; add 
grilled shrimp for 5.00

FiestaF A R M  F R E S H
Tastes
from

another
border



Add pleasure to your next special event or dining occasion
with specialty party platters from The Patio Café.

Ask your server for daily selections!
No separate checks on parties of six or more. 15% gratuity added to all parties of six or more.

Gift Cards always available – in any denomination.

HOT SPECIALTY COFFEE DRINKS
Espresso single 1.95 / double 2.50
Latte single 2.95 / double 3.95
Mocha single 3.95 / double 4.95
Cappuccino single 2.95 / double 3.95

COLD SPECIALTY COFFEE DRINKS
White Chocolate Mocha 4.95
Iced Mocha 3.95
Iced Cappuccino 2.95

COFFEE-FREE BEVERAGES
Milk 2.50
Hot Milk Chocolate 2.75
Soft Drinks 2.75
Cherry or Vanilla Coke 3.00
Hot or Iced Tea 2.75
Raspberry or Passion Fruit Iced Tea 3.00
Fresh-squeezed Lemonade (one refill) 3.75
Raspberry or Strawberry Lemonade 4.00
Fresh-squeezed Orange, Grapefruit
   or Pomegranate Juice small 3.95 / large 4.95
Apple, Cranberry or Tomato Juice 2.95
Italian soda 2.75
Italian cream soda (31 flavors) 3.25

ASK YOUR SERVER ABOUT…
Beer and wine selections

Special twists on your coffee drinks
Coffees by the bean

Custom RoastedCoffee
Tuscan Espresso
Dark and bold flavor

Havana Gold
Mountain-grown, rich, medium flavor

Purely Decaf
Swiss water process

Simply Organic

Flavor of the Day

2.75 cup

The Patio Café was created as a place where people 
could enjoy eating right. We opened in 1998 in the 
hopes of bringing the Fresno community a dining 
experience that was wholesome food in a warm and 
comfortable environment. We have continued to work 
on that commitment and have partnered with various 
valley farms to bring you the best quality ingredients 
available.

Smith Family Farms, in Kerman, CA, is growing our 
own “Patio Patch” of nutritious produce – lettuce, 
squash, onions, carrots, corn, peppers and melons. 
Many varieties are planted just for YOU to enjoy at 
The Patio Café! Working with other local farmers we 
offer the best tasting and best nutrient-dense fruits 
all season long!

Page River Bottom Pasture is another great addition 
to The Patio Café mix! From this farm are the tastiest, 
organic eggs layed by their own range of pastured 
chickens. These are featured on our organic break-
fast menu and are truly amazing.

So, if you care about your body AND you enjoy 
eating great tasting, simple food, we hope you will 
dine with us regularly.

Breakfast is ALWAYS served all day and
the sun is forever shining at The Patio Café!


