Appetizers
Tomato Bisque
croutons, provolone cheese, pesto sauce 8
Fried Calamari*

sliced banana peppers,
sweet & spicy chili basil aioli 14

Tuna Tartare* (GF)
raw tuna, lime, cilantro,
wasabi aioli, corn tortilla chips 10
Edamame

8

sweet soy chili sauce

Mini Potato Pierogies
sautéed onions, sour cream 10
Cheesesteak Eggrolls*
philly steak, onion, mozzarella
cheese, spicy ketchup 9
Buffalo Wings*

celery, bleu cheese 12

Brussels Sprouts* (GF)
applewood smoked bacon,
truffle cheese sauce 12

Salads

add grilled chicken (+5), shrimp (+9), salmon (+12) or 6oz. ny strip steak (+14)

ClassicCaesar
Caesar
Gypsy
Classic
GypsyBlu
BluSalad
Salad (GF)
Grilled Hearts of Romaine (GF)
Roasted
Butternut
Squash
romaineromaine
lettuce, croutons,
mixedgreens,
greens,gorgonzola,
gorgonzola,
tomato,
shredded
parmesan
lettuce,
mixed
shaved parmesan,
caesar
dressing
10
cheese,
chipotle
dried
cherries,
candied
pecans,
arugula, walnuts,aioli 10
classic caesar, croutons,
candied pecans,
cherry-port
vinaigrette
14
shaved parmesan 10
cherry-port vinaigrette 14
mandarin oranges,
House Salad
fried goat cheese, cranberries,
Apples &
Berries
(GF)
romaine
House
Salad& iceberg lettuce,
apple
ciderSalad
vinaigrette
14
Chopped
Cobb
Chopped
Cobb*
(GF)
tomatoes,
cucumbers,
carrots,
baby
spinach,
goat
cheese,
romaine & iceberg lettuce,
grilled
pecans,
apple cider vinaigrette 10
grilledchicken,
chicken,hearts
heartsofof
chick peas, croutons,
Italian
Salad
tomatoes, red
cucumbers,
carrots, 8
romaine
wine vinaigrette
romaine lettuce,
babylettuce,
arugula,
chick peas, croutons,
arugula, artichoke heart,
bacon, hardboiled
egg, avocado,
baby arugula,
bacon,
red
wine
vinaigrette
8
Grilled Steak Salad* (GF)
Quinoa & Pesto pine nuts,
tomatoes, egg,
crumbled
bleu
hardboiled
avocado,
shaved parmesan
Chicken cheese,
Salad* (GF)
cheese,
red crumbled
wine vinaigrette
16
6oz. sliced ny strip,
tomatoes,
bleu
Roasted
Beettomato,
Salad avocado,
lemon
vinaigrette
arugula,
baby
kale,
roasted
red
peppers,14
cheese, red wine vinaigrette 16
arugula, prosciutto,
roasted
Roasted Beet & Watermelon (GF)
corn tortilla
chips,
avocado, cucumber, feta cheese,
tomato, balsamic vinaigrette 14
potato,
peas,
arugula, feta cheese,
beets,
goatblack
cheese,eyed
pepitas,
cilantro
pepitas, herb olive oil 12
herbvinaigrette
olive oil 1218

Entrées

Truffle Fries
truffle oil, grated parmesan,
truffle cheese sauce 11
Loaded Tots*
tater tots, short rib, cheese sauce,
jalapeño, pico de gallo, sour cream 14
Crab & Artichoke Dip*
grilled flatbread 14
Lamb Chop Lollipops* (GF)
mint-cilantro yogurt,
smoked chili oil, sautéed spinach 16
Eggplant Rollatini
ricotta cheese, mozzarella, red sauce 10
Blackened Shrimp* (GF)
avocado salad (corn, cilantro, tomato,
shallots, lime vinaigrette), sriracha sauce 16
Mushroom Risotto (GF)
onion broth, shaved grana padano,
truffle oil 9
Garlic Parmesan Crostini
sautéed cannellini beans, long hot
peppers, tomato parmesan sauce 8
Mussels* (GF)

• red • white •
•margarita (tequila, triple sec, jalapeño) 6

Our Signature

Lobster Mac & Cheese*
maine lobster meat, asiago,
parmesan and goat cheese 30
Angel Hair Pasta*
jumbo lump crabmeat,
asparagus, grape tomatoes,
garlic, olive oil,
lemon white wine sauce 28
Short Rib w/ Cheese Ravioli*
grilled asparagus,
mushrooms, truffle oil,
asparagus cream sauce 26
Seafood Fra Diavolo*
spaghetti, shrimp, calamari,
clams, salmon, spicy red sauce 28
Mama Mary’s
Meatballs & Spaghetti*
homemade veal, pork, beef
meatballs, red sauce,
shaved parmesan 20
sub gluten free pasta +3

Steamed Asparagus* (GF)
fresh crab meat, hard boiled egg,
avocado, roasted tomato, chive vinaigrette 12
Caprese (GF)
fresh sliced tomato, fresh mozzarella,
balsamic reduction, fresh basil 10
Goat Cheese & Arugula Flatbread*
four cheese blend, goat cheese,
prosciutto, sundried tomatoes,
arugula, shaved parmesan 15
Fresh Tomato Flatbread
sliced tomato, fresh mozzarella,
fresh basil, oregano, balsamic reduction 10

Did you know we cater?

Penne & Lobster*
lobster meat, mushrooms,
onions, pink sauce 28
Blackened Pork Chop* (GF)
spicy apple sauce,
fried potato & bacon leek,
asparagus, bleu cheese crumbles 26
Chicken Piccata*
lemon caper sauce, garlic,
spaghetti

22

Chicken Parmesan*
red sauce, four cheese blend,
spaghetti 22
Chicken Marianne*
sautéed chicken breast,
mushrooms, tomatoes, garlic,
artichokes, white wine,
mashed potatoes 22
Stella’s Grilled Chicken* (GF)
grilled asparagus, tomatoes,
lemon, roasted fennel,
sautéed mushrooms 24

Sandwiches

Fried NY Steak Milanese*
12 oz. ny strip steak, oregano,
mozzarella cheese,
tomato sauce, italian salad
(arugula, artichoke, tomato,
lemon vinaigrette) 26
Baby Back Ribs* (GF)
house made espresso bbq,
coleslaw, old bay french fries
Half 22 Full 32
Grilled Tuna Steak* (GF)
8oz tuna steak,
wasabi mashed potatoes,
asparagus,
spicy corn & coconut sauce 28
Pistachio Encrusted Salmon* (GF)
roasted spaghetti squash,
grilled asparagus,
tomato salad,
balsamic reduction 26
Blackened Scallops* (GF)
asparagus risotto, garlic spinach,
butternut squash purée 26

all sandwiches served with french fries, unless noted
… substitute sweet potato fries (+2.5) tater tots (+2.5)
or a house/caesar salad (+2.5)

Chicken Cutlet*
Chicken Santa Fe Wrap*
chicken cutlet, roasted red
fried egg, hot sausage, avocado,
peppers, romaine lettuce,
provolone cheese, lettuce, tomato,
bacon, four cheese blend,
chipotle mayo, brioche bun 12
chipotle
ranch,
flour
tortilla
12
Gypsy Burger*
Shrimp & Veggie Quesadilla*
wagyu burger, cheddar cheese,
sautéed spinach, tomato, onion,
Spicy
Blackened
Chicken
Wrap*
caramelized onions,
mushrooms, roasted red peppers,
cucumber,
jalapeno,
cilantro,
applewood smoked bacon,
four
cheese, mango habanero sauce,
carrot,
lime
vinaigrette,
brioche bun 15
pico de gallo, sour cream,
wasabi aioli, flour tortilla 12
chipotle aioli, flour tortilla 16
Andouille Sausage Bahn Mi*
Blackened Shrimp or
garlic butter, jalapeno pepper,
Ahi Tuna Tacos* (GF) Short Rib Grilled Cheese*
cabbage, carrot in lemon
shredded cabbage,
braised short rib,
vinaigrette, chipotle aioli,
pico de gallo, avocado,
cheddar cheese, sautéed onions,
sweet chili sauce, chia bread 14
chipotle crema, corn tortilla 16
grilled brioche bread 14
Turkey BLT*
bacon, lettuce, tomatoes, mayo,
toasted multigrain bread 12

Contact us at….

GypsyBluEvents@ConshyGirls.com
215-601-2747

Sides

Two Meatballs* … 10
Sweet Potato Fries … 5
Tater Tots … 6
French Fries … 5

Grilled Asparagus .. 6
Broccoli Rabe .. 5
Long Hot Peppers … 6
Haricot Verts… 5

Mashed Potatoes … 5
Baby Lobster Mac… 18
Spaghetti in Red Sauce … 10

Gypsy Blu | 34 East Butler Avenue | Ambler PA | 215-283-6080 | www.gypsyblurestaurant.com
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
parties of 6 or more receive automatic 20% gratuity | only two (2) credit cards MAX per check

White Wines
• Wine on Tap •
Sauvignon Blanc, Nobilo | New Zealand 10 | 55
crisp and zesty, bursting with flavors of lemon, passion fruit and melon
Rosé, Stemmari, Italy 9 | 49
notes of wild strawberry that is exceptionally warm with a delicate structure
that strikes the ideal balance between minerality and freshness

Pinot Grigio, Stemmari | Italy 8 | 44
notes of slightly ripened white peaches and pears and notes of dry yellow flowers
Chardonnay, Imagery| California 10 | 55
delicious ripe apple and pear aromas meet equally vivid and enjoyable fruit flavors

Pinot Grigio, Ruffino | Italy 8 | 32
Riesling, Charles Smith Kung Fu Girl| Washington 10 | 40
notes of meadow flowers, pears and golden apple that is medium bodies, lively and elegant juicy and lively, with lots of citrus blossom, lychee and a touch of lime and medium-bodied,
vibrant and crisp on the palate, with terrific purity, integrated acidity and a great finish.
Sauvignon Blanc, Tom Gore| California 12 | 48
opens with fresh squeezed lime, and grapefruit rind aromas,
Moscato, Seven Daughters | California 9 | 36
with hints of tangerine and white flowers. The mouthwatering citrus fruit carries
sweet
floral
and peach aroma and is well-balanced with a refined fruitiness
through the palate and finishes with a crisp acidity
Brut, Kenwood Yulupa| California 7 | 28
Chardonnay, Meiomi| California 14 | 56
light and refreshing and is redolent of pear, peaches, citrus, and a hint of spice
smooth, opulent layers of pineapple and lemon peel are heightened
Prosecco, Moletto | Italy 12 | 48
by sweet smells of honey, almonds, baking spices, and subtle custard notes…
clean, bright and simple, with citrus, stone fruit and crushed white-pepper
the full flavors are highlighted by succulent acidity and a clean, mineral-driven finish
notes emerge on the finish
Chardonnay, Mer Soleil Reserve| California 13 | 52
Brut Prestige, Mumm Napa, California 15 | 60
light fruitiness flavors of apricot, white peach with lush scents of apricot layered
delicate golden peach color tantalizing hints of melon, spice,
with bright honeysuckled a whiff of toasted wood
and toasting vanilla, with a crisp lingering finish
Chardonnay, Ferrari-Carano Tré Terre | California 15 | 60
• exclusively by the bottle •
full-bodied with meyer lemon, pear, green apple, lime, cream, melon, fig, citrus
Brut,
Veuve
Clicquot Yellow Label, France 120
and vanilla with bright fruit and nice acidity with marshmallow, nutmeg and
focused by robust acidity and a streak of minerality, this offers subtle
creamy butter nuances that linger on the finish
notes of white peach, anise, biscuit and kumquat

Karamoor Estate Vineyard & Winery is located right down the road in
Fort Washington and features 27 acres vineyard of densely planted,
immaculately maintained vinifera vines where they grow a variety of grapes.
Chardonnay, Karamoor Estates | Pennsylvania 12 | 48
pineapple aromas with butterscotch and honeysuckle lead to juicy pear
flavors with hints of vanilla-oak and minerality
Sauvignon Blanc, Karamoor Estate | Pennsylvania 11 | 44
tropical aromatics of pineapple & coconut with a hint of honeysuckle lead to a
flavor profile of Meyer lemon and flinty minerality

Merlot, Karamoor Estate | Pennsylvania 10 | 40
a generous offering of cherry-pie fruit and toasted vanilla are
accompanied by hints of fennel, cinnamon, and clove notes
Cabernet Franc, Karamoor Estate | Pennsylvania
13 | 52
concentrated black cherry, an essence of oak toast, and fresh herbs that carry
to a soft, full-bodied finish
Meritage, Karamoor Estate | Pennsylvania 13 | 52
plums, currants, and traces of dusty leather carry to opulent, dark fruit
on a silky textured palate

Red Wines
• Wine on Tap •
Nero d'Avola, Stemmari| Italy 9 | 49
intense and covered, notes of currant stick out, wild strawberries, and pomegranate
with a soft and velvety texture with distinct characteristics of fruitiness

Red Velvet, Cupcake Vineyeards | California 9 | 49
rich, silky red blend has notes of cherry, blackberry, chocolate and mocha that fill the
palate, while soft hints of vanilla and toasted oak lead to an intense and lengthy finish

Pinot Noir, Imagery | California 9 | 49
layered notes of strawberry, cherry, and boysenberry with the fruit flavors
enriched by well-integrated oak to achieve a substantial body

Cabernet Sauvignon, OneHope | California 10 | 55
black currants, black raspberries, anise and tobacco along with hints of violets
and graphite with soft, silky tannins

Negroamaro-Primitivo-Cabernet Sauvignon,
Tormaresca Neprica | Italy 9 | 36
layers of raspberry, plum and black cherry fruits on the nose and palate,
with light, spicy notes of licorice and a long finish

Pinot Noir, Meiomi | California 15 | 60
bright strawberry and jammy fruit, mocha, and vanilla, along with toasty oak notes
#20 Wine Spectator Top 100 • 92 Points

Sangiovese Blend, Ferrari-Carano Siena | California 13 | 52
delicious aromas of strawberry jam, plum, blackberry and mocha with
flavors of cherry and vanilla
Pinot Noir, Robert Mondavi Private Selection | California 9 | 36
ruby in color with a medium body and soft tannins with aromas of dark cherries
and violets with hints of asian spice, tobacco and vanilla bean
followed by flavors of strawberries and sweet cherries

Cabernet Sauvignon, Tom Gore| California 12 | 48
fruit forward with notes leather and tobacco leaf and hints of dark chocolate and mocha
Cabernet Sauvignon, Chateau Ste Michelle | Washington 15 | 60
delivers power, structure and rich concentrated black fruit with black
cherry flavors and chocolate notes
Red Blend, 7 Moons Dark Side| California 10 | 40
ripe strawberries and cherry cola follow through to a fruit-forward, lingering finish

• exclusively by the bottle •
Sangiovese, La Braccesca Vino Nobile di Montepulciano | Italy 50
fruity aromas of red berry unite with dark culinary spice and blackberry jam

Red Blend, Evolution | Oregon 44
cranberry fruit underlined with a strong streak of slate keeps it fresh and lively

Rioja Reserva, Barón de Ley | Spain 48
an oaky palate is backed by tart fruit flavors of red currant and plum

Merlot-Syrah- Sangiovese, GAJA Ca'Marcanda Promis | Italy 85
The soft approachable palate offers blackberry, black currant, star anise, vanilla and white
pepper alongside bright acidity and supple tannins

Zinfandel, The Prisoner Wine Company “Saldo”| California 65
mouthwatering and smooth with a hint of chocolate and soft, velvety tannins

Red Blend, Cooper and Thief | California 70
dark and jammy red blend loaded with bourbon inspired flavors and aromas

Sangiovese-Merlot-Syrah, Santa Cristina “Le Maestrelle” | Italy
48
Intense red fruits compose this balanced, full -bodied wine with velvety tannins

Drink Responsibly. All trademarks are property of their respective owners.

