
 

Small Plates  
Signature Lobster “Mac & Cheese” ~ $18 
asiago, parmesan & goat cheese, maine lobster  

Fried Calamari ~ $11 
sliced jalapeño peppers,  sweet & spicy chili basil aioli 

Deconstructed Spicy Tuna Roll ~ $14 
sushi tuna, sesame seeds, spicy aioli, seaweed salad 

Vegetable Spring Rolls ~ $10 
chili peanut sauce 

Mussels Margarita House Specialty ~ $12 
lime, garlic, serrano chili, cilantro, premium tequila 

Chicken Wings ~ $9 (choice) 
traditional buffalo, celery, bleu cheese or 
honey espresso bbq , celery, ranch  

Shrimp Potstickers ~ $12 
soba noodles, sweet chili garlic glaze,  
fried lotus root chips 

Gypsy Flatbread ~ $10 
oven-roasted red grapes, caramelized onions,  
melted danish bleu cheese 

Shrimp Cocktail ~ $14 
(4) jumbo shrimp, chipotle cocktail sauce 

Gypsy Fries ~ $7 
bbq shoestring fries, italian fondue 

Margarita Flatbread ~ $10 
sliced tomato, fresh mozzarella, basil, balsamic drizzle 
 

Salads 
Antipasto ~ $12 
italian tuna, marinated eggplant, sliced olives,  
roasted red peppers, sharp provolone, oven dried tomatoes, hard 
boiled eggs, lemon olive oil 

Grilled Hearts of Romaine ~ $14 
(4) shrimp, chipotle mayo, parmesan reggiano 

Arugula ~ $8 
baby arugula, artichoke hearts, goat cheese, 
toasted pine nuts, lemon vinaigrette 

Caesar ~ $8 
traditional dressing, romaine lettuce,  
house made croutons, parmesan cheese    
with grilled chicken ~ $12 with grilled shrimp ~ $14 

Apple & Goat Cheese ~ $10 
mixed greens, apples, cinnamon candied walnuts,  
goat cheese crostini, apple cider vinaigrette 
with grilled chicken ~ $12 with grilled shrimp ~ $14 

House ~ $7 
iceberg, romaine, tomatoes, carrots, cucumbers,  
house made croutons, balsamic vinaigrette 
with grilled chicken ~ $12 with grilled shrimp ~ $14 

Traditional Cobb ~ $12 
baby arugula, romaine lettuce, grilled chicken, bacon,  
hard boiled egg, avocado, tomatoes, crumbled bleu cheese,  
red wine vinaigrette 

Tuna Nicoise ~ $14 
hearts of romaine lettuce, seared rare tuna steak,  
diced potato, green beans, capers, tomatoes, olives,  
hard boiled egg, herbed mustard dressing 
 

 

Sandwiches  
Philly Cheesesteak ~ $9.5 
provolone cheese, fried onions, south philly roll 

Grilled Chicken Brioche ~ $8 
grilled chicken tenderloin, pesto, goat cheese, brioche 

Turkey, Ham & Brie ~ $9 
sliced avocado, dijonaisse mustard, multigrain bread 

Gypsy Burger ~ $12 
8 oz. burger, crimini mushrooms, veal demi-glaze,  
danish bleu cheese, shoestring fries 

Roast Beef ~ $8.5 
caramelized onions, bleu cheese,  
horseradish mayonnaise, south philly roll 

Turkey ~ $8.5 
roasted red peppers, provolone cheese,  
pesto mayo. multigrain bread 

Club   $8.5 (choice of turkey, ham or roast beef) 
bacon, lettuce, tomato, mayo, toasted multigrain bread 

Tuscan Tuna & White Bean ~ $9.5 
italian tuna, kalamata olives, red onion,  
extra virgin olive oil, lemon, white bean salad,  
arugula, south philly roll 

Italian Muffuletta ~ $9.5 
prosciutto de parma, hard salami , provolone cheese, 
olive salad, south philly roll 
 

Entrées 
Chicken Enchiladas ~ $14 
green tomatillo sauce, pepper jack cheese, rice, beans 

Wok Chicken Stir Fry ~ $14 
sliced chicken, snow peas, water chestnuts,  
shitake & enoki mushrooms, carrots,  
toasted sesame seeds, soy plum sauce, sticky rice 

Sushi Grade Tuna Steak ~ $15   
grilled rare, baby bok choy, citrus soy sauce,  
ginger aioli, mashed sweet potatoes 

Blackened Salmon ~ $16 
asparagus,  lobster mashed potatoes,   
grilled asparagus, balsamic glaze 

Baby Back Ribs   Half Rack ~ $12 
honey espresso BBQ sauce, shoestring fries,  
fresh dill ranch cucumber salad 
 

Pasta 
Breaded Chicken Parmesan ~ $12 
fresh mozzarella, tomato sauce, linguini 

Chicken & Penne ~ $12 
sautéed chicken, garlic, capers, cherry tomatoes,  
baby arugula, feta cheese, white wine sauce 

Potato Gnocchi ~ $12 
toasted walnuts, gorgonzola cream sauce 

Eggplant Rollantini ~ $15 
ricotta cheese, tomato sauce, mozzarella cheese, linguini 

Pasta alla Bolognese ~ $15 
classic bolognese sauce, spaghetti  

Spinach Ravioli ~ $14 
asparagus, tomato cream sauce 
 


