Blues Riff

THE PATIO SEASONAL DINING AND JAZZ SESSIONS WWW.PATIOMANCHESTER.COM



While enjoying the PATIO dining experience, please be aware of objects leaving the ball field.

Distance to home plate (west fo east):
The Patio 395" to 405’
Ist Floor 420" to 450"
nd Floor 430" o 460’
3rd Floor 440" 0 470"
4th Floor 450" to 480"
5th Floor 460" 10 490’
6th Floor 470" 10 500’
Roof 48610 516’

We proudly offer a 100% smoke-free environment.
Prices are subject to 9% NH State Meals Tax. 18% gratuity will be automatically added to parties of 8 or more. Split plate charge $2.00.
Consuming raw or undercooked meats may increase your risk of food-borne illness, especially if you have certain medical conditions.



SOUPS
Clom Chowder \ 5.95

Creamy rich authentic flavor

Skyline Chili\ 5.95
A blend of ground beef, beans, peppers and tomatoes with
a hint of special spices

APPETIZERS
Shrimp Cocktail \ 11.95

Chilled shrimp served over mixed field greens, accompanied
with cocktail sauce

Nachos\ 10.95

Freshly fried corn fortilla chips layered with jalapenos, tomatoes,

olives, scallions and monterey jack cheese. Served with a side
of sour cream and house made salsa

With Chicken '\ 12.95
With Skyline Chili’\ 13.95

Chips & Salsa\ 4.95

Freshly fried com tortilla chips with house made salsa

With Beer Con Queso \ 9.95
Pepper Jack cheese with a blend of spices, slowly cooked in
Samuel Adams Bosfon Lager

Buffalo Wings or Buffalo Tenders \ 9.95
Your choice, tossed in a zesty sauce and served with bleu
cheese dressing, carrots and celery sficks

Steamed Mussels \ 12.95
Prince Edward Island mussels, tossed in a white wine garlic
butter sauce with tomatoes, scallions and fresh basil

Four Cheese Pizza\ 11.95
Girilled flatbread, rustic seasoned sauce, parmesan, mozzarella,
provolone and cheddar cheese

North End Pizza \ 13.95
Grilled flatbread, rustic seasoned sauce, sautéed mushrooms
and ltalian sausage, and Monterey Jack cheese



BURGERS AND
SANDWICHES

ALL BURGERS AND SANDWICHES SERVED
WITH YOUR CHOICE OF FRENCH FRIES,
CAPE COD POTATO CHIPS AND A PICKLE

Mobley Burger \ 9.95

Half-pound burger paired with your
choice of cheese, lettuce, fomato and
red onion

Grilled Chicken Sandwich\ 10.95

Honey tarragon marinated 8 oz.
grilled chicken breast topped with
sautéed peppers, bacon, provolone
cheese, chipotle mayonnaise, lettuce,
fomato and red onion

ltalian Sausage \ 9.95

Crilled italian sausage with sautéed
onions and peppers, served on a fresh
torpedo roll

SALADS
Caesar Salad \ 59.95

Crisp hearts of romaine lettuce tossed
with house made focaccia croutons,
parmesan cheese and caesar dressing

With Chicken\ $13.95
With Shrimp\ $17.95

HGI Salad \ $9.95

Mixed baby field greens tossed with
bacon, candied pecans and tomatoes
in a zinfandel vinaigrette, topped with
dried cranberries, mandarin oranges
and goat cheese

With Chicken\ $12.95
With Shrimp\ $16.95

New England Cobb Salad \ $10.95

Carrots, tomatoes, cucumbers, avocado,
bacon, hard boiled egg and monterey
jack cheese, served over mixed field
greens with your choice of ranch,

bleu cheese, balsamic or italian dressing

With Chicken\ $15.95

ENTREES
Penne Primavera\ $12.95

Sautéed confetti of garden vegetables,
sun-dried tfomatoes, mushrooms,
caramelized onions and Penne pasta
fossed in a Parmesan cream sauce,
accompanied by a baked baguette

With Chicken\ $15.95

Steak au Poivre \ $23.95

Grilled peppercomn crusted Tournedos of

Beef, paired with red bliss potato al forno
and sautéed haricot verts, finished with a
mushroom caramelized onion demi-glace

Atlantic Salmon'\ $21.95

Pan Seared Chipotle Cinnamon Crusfed
Aflantic Salmon Fillet, Paired with Baby
Spinach, Basmati Rice and Sweet
Cucumber Fennel Relish



KIDS
Chicken Fingers and French Fries'\ $6.95

Three Cheese Pizza'\ $6.95
Penne With Marinara Sauce \ $5.95
Grilled Cheese and French Fries\ 54.95

Garden Salad with Carrot and
Celery Sticks\ $4.95

DESSERTS
Chocolate Lava Cake \ $8.95

Warm chocolate cake with a hot fudge
center, vanilla ice cream, cinnamon
dusted whipped cream and fresh
seasonal berries

Kahlua Mousse Martini\ $6.95

Rich chocolate mousse flavored
with kahlua, garnished with
seasonal berries and a cloud of
whipped cream

Peanut Butter Cup Pie'\ 58.95

Rich chocolate crust with a peanut butter
filling, topped with chocolate, Reese's
peanut butter cups, chantilly whipped
cream and fresh seasonal berries

Strawberry Shortcake \ 57.95

Light sponge cake filled with layers

of strawberries and cream with fresh
seasonal berries and cinnamon dusted
whipped cream



DRINK MENUVU

Oasis Frozen Drinks\ $9.95

Mudslide
Baileys, Kahlua, Vodka, Oasis lce Cream

Pina Colada
Rum, Pineapple Juice, Oasis Pina Colada

Margarita
Tequila, Triple Sec, Oasis Margarita

Strawberry Margarita
Tequila, Triple Sec, Oasis Strawberry

Strawberry Daiquiri
Rum, Oasis Strawberry

Rum Runner
Rum, Banana Liquor, Splash of Grenadine, Pineapple Juice,
Qasis Pina Colada, Llaced with Myers

Lava Flow
Rum, Qasis Pina Colada, Oasis Strawberry Daiquiri

Melon Margarita
Tequila, Melon Lliquor, Oasis Margarita

Banana Daiquiri
Rum, Oasis Banana, Banana Cabana Kahlua, Oasis Banana

Fruit Punch Daiquiri
Peach Schnapps, Oasis Banana

Specialty Cocktails
Big Easy \ 7

Southern Comfort, Grenadine, Coke

Black Death\ $9.50

Vodka, Southern Comfort, Amaretto, Blue Curacao, Triple Sec,
Cranberry Juice

Courage \ $8.50
Amaretto, Southern Comfort, Malibu, OJ, Cranberry, Pineapple

Melon Patch\ $8
Melon, Triple Sec, Vodka, Club Soda

Blue Dolphin \ $7.50

Dry Vermouth, Blue Curacao, lemonade, Dash of Grenadine

Army Cocktail \ S9
Gin, Sweet Vermouth, Splash of Grenadine

Menage A Trois \ $8.50

Rum, Cointreau, light Cream

Cool Operator \ $8.50
Melon Liquor, Rum, Vodka, Lime Juice, Grapefruit, O)

Beach Bum\ $9
Southern Comfort, Vodka, Melon, Pineapple, OJ, Sour
Ballpark Sangria \ Gloss S8 - Pitcher $30

Our mixiure of red wine, Midori Melon Liqueur, Cherry Brandy
& OJ, served cold with fruit slices



Specialty Martinis
Grand Silver Marfini \ $9.50
1800 Silver, Cointreau, Splash of Grand Mamier, Sour

Manchester Black Eyed Susan\ $9
Cointreau, Coconut Rum, Vodka, Pineapple Juice, O

Beefeater Martini \ $9

Beefeater, Vermouth

Absolute Apple \ $9.50
Vodka, Apple Puckers, Splash of Cranberry Juice

Jolly Rancher \ $9
Vodka, Apple Puckers, Sour Mix, Grenadine

Lemon Drop \ $10

Limoncello, Vodka, Simple Syrup, Squeeze of a Llemon

Canadian Martini \ $8.50
Canadian Whiskey, Cointreau, Simple Syrup, Dash of Bitters

Pineapple Connection \ $9
Rum, Créme De Banana, Grand Mamier, equal parts
Cranberry and Pineapple Juice

Sex On The Beach Martini \ $8.50
Vodka, Peach Schnapps, Cranberry, O)

Flying Grasshopper \ $9
Créme De Menthe, Créme De Cocoa, Vodka

Beers on Tap

Bud Light Harpoon IPA
Blue Moon Sam

Coors Light Red Hook
Bottled Beers

Amstel Light Heineken

Bud Light Michelob Ulira
Budweiser Miller Lite
Coors Light 0'Doul’s
Corona Samuel Adams
Corona Light Sam Light
Guinness Sam Seasonal
Ports

Penfolds Club Tawny Port \ S5

Blueberry Seadog
Sam Summer

Harpoon IPA

Smutty Nose

Seasonal Featured Beer
Smirnoff lce

Twisted Tea

Rich and vibrant displaying ripe spicy fruit, foffee and walnuts

with a lifting cleansing finish

Sandeman Founders Reserve \ $8

Rich, vibrant display of red fruits, aged over five years
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