Appetizers
Tomato Bisque
croutons, provolone cheese, pesto sauce 8

The

Cheese Board
chef’s selection of cheeses,
marcona almonds,
fresh fruit, fig salsa, honey butter 22
Mushroom Crespelle
ricotta, creamy mushroom, bechamel,
parmesan cheese 10
Tuna Tartare
cubed raw tuna, poached egg,
guacamole, green salsa, wasabi,
fried tortilla chips 16
Fried Calamari

sliced banana peppers,
sweet & spicy chili basil aioli 12

Mussels (GF)

red, spicy red, white or
margarita (tequila, triple sec, jalapeño) 12

Pepata

clams, mussels, black pepper,
white wine sauce, lemon, crostini 15

Mini Potato Pierogies
sautéed onions, sour cream 10
Cheesesteak Eggrolls
philly steak, onion, mozzarella cheese,
spicy ketchup 9
Chicken Wings
buffalo sauce, celery, bleu cheese 12
Guacamole
homemade guac, fried tortilla chips 12
Prosciutto & Burrata

crispy flatbread 12

Gypsy Crabby Fries

sautéed crab meat,
old bay seasoning, italian fondue 20

Oysters on the Half Shell (6)
chef’s selection 12

Flatbreads
Traditional Flatbread
red sauce, mozzarella cheese 8
Eggplant & Prosciutto Flatbread
red sauce, mozzarella cheese 12
Veggie Flatbread
spinach, tomatoes, mushrooms,
mozzarella cheese 10
Kim's Gypsy Flatbread
oil, salt, spicy red pepper flakes,
rosemary, side of red sauce 10

Sides
Sweet Potato Fries (GF) … 5
French Fries (GF)… 5
Mashed Potatoes (GF) … 5
Spaghetti with Red Sauce … 8
Brussels Sprouts (GF) … 6
Spinach (GF) … 5
Eggplant Parm in Red Sauce (GF) … 8
Friggitelli Peppers (GF) … 6
Mama Mary’s Meatballs (2) … 10

Salads

Gypsy Saloon
add Grilled Chicken (+5), Shrimp (+9), or Salmon (+12)

Classic Caesar
romaine lettuce, classic caesar,
croutons, shaved parmesan 9

Pear Salad (GF)
grilled chicken, gorgonzola,
spinach, balsamic reduction 15

Grilled Hearts of Romaine (GF)
romaine lettuce,
grilled shrimp, chipotle
aioli, chopped tomatoes,
cucumbers, carrots, tomatoes,
croutons, balsamic vinaigrette 9
shaved parmesan 16

House Salad

Chopped Cobb (GF)
hearts of romaine
lettuce, baby arugula,
grilled chicken,
bacon, hardboiled egg,
avocado, tomato,
crumbled bleu cheese,
red wine vinaigrette 16

Brussels Sprouts Salad (GF)
Roasted Beets &
Quinoa & Chicken (GF)
Butternut Squash (GF)
red quinoa, grilled chicken,
shaved brussels sprouts,
prosciutto,
arugula, cucumbers,
arugula, dried cranberries,
tomatoes, avocado,
goat cheese, pepitas,
shaved parmesan,
arugula,
herb
olive
oil
12
extra
virgin
olive
oil, lemon juice 16
bell peppers, feta cheese,
balsamic dressing 16

Entrées
Our Signature
Lobster Mac & Cheese
maine lobster meat, asiago,
parmesan and goat cheese 30
Tuna Steak (GF)
sesame crusted tuna steak,
honey roasted baby carrots,
wasabi mashed potato 26
Grilled Salmon (GF)
roasted sweet potatoes,
mashed broccoli,
lemon dill sauce 26
Grilled Octopus (GF)
mashed cauliflower,
arugula and tomato salad,
grilled potatoes 24
Angel Hair Pasta
jumbo lump crabmeat,
asparagus, grape tomatoes,
garlic, olive oil,
lemon white wine sauce 28

Fettuccine
shrimp, calamari, mussels,
clams, spicy red sauce 32

Chicken Pot Pie
house specialty… chicken,
peas, corn, carrots, celery,
onion, potatoes 20

Carbonara
fettucine, egg, pecorino,
pancetta, parmesan,
black pepper 18

Chicken Piccata
lemon caper sauce, linguine 22

Homemade Ravioli
homemade ravioli
(ricotta, parsley, parmesan),
wild boar ragu 22
Mama Mary’s
Meatballs & Spaghetti
homemade veal, pork, beef
meatballs, red sauce,
shaved parmesan 20
Eggplant &
Chicken Parmesan
fresh mozzarella, parmesan,
red sauce 22

Sandwiches & Wraps
Turkey Club
bacon, cheddar cheese,
leaf lettuce,
tomatoes, mayo,
toasted multigrain bread 12
Quesadilla
black beans purée,
mexican cheese, guacamole,
pico de gallo, sour cream,
flour tortilla
Chicken 14
Shrimp 17
Gypsy Burger
wagyu burger, cheddar
cheese, caramelized onions,
applewood smoked bacon,
brioche bun 15
sub impossible burger +2

Pork Chop
chef’s selection…ask your server! 26
Grilled Baby Lamb Chops
mashed potatoes,
cremini mushroom souffle 26
BBQ Baby Back Ribs
house made bbq, baby back
ribs, coleslaw, french fries
Half 22
Full 32
NY Strip Steak
roasted brussels sprouts &
butternut squash,
roasted potatoes,
homemade steak sauce 28

all sandwiches served with french fries
… substitute sweet potato fries (+1)
or a house/caesar salad (+2)

Cheesesteak

cheese whiz,
sautéed onions, long roll 14

Blackened Shrimp or
Ahi Tuna Tacos
shredded cabbage,
pico de gallo, avocado,
chipotle mayo,
sour cream 16
Blackened Wrap
green leaf lettuce, tomatoes,
fresh mozzarella cheese,
chipotle mayo,
flour tortilla wrap
Chicken 10
Shrimp 14

Chicken Pesto Wrap
grilled chicken, pesto,
mozzarella cheese,
sundried tomatoes,
flour tortilla wrap 14
Salmon BLT

grilled salmon,
applewood smoked bacon,
lettuce, tomato,
dill mayo, multigrain bread 16

Veggie Wrap
baby spinach, tomato,
asparagus, mozzarella cheese,
parmesan cheese, mayo,
flour tortilla wrap 10

• Gluten Free Pasta Available Upon Request (+2) • Gluten Free Items = (GF) • Split Plate Charge (+4) • Max 2 Credits per Table •
128 Ford Street | Conshohocken PA | 610-828-8494 | www.gypsysaloon.com
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

White Wines
Riesling, Argyle Nuthouse, Oregon 12 | 48
full of citrus blossom, ginger, and honeycomb
Pinot Grigio, Benvolio, Italy 8 | 32
fresh and delicate, with clean stone fruit and apple flavors set in a crisp balanced acidic structure
Pinot Grigio, Ruffino, Italy 10 | 40
notes of meadow flowers, pears and golden apple that is medium bodied, lively and elegant
Pinot Grigio, Santa Margherita, Italy 14 | 56
clean, intense aroma and bone-dry taste with an appealing flavor of golden delicious apples
Sauvignon Blanc, Nobilo, Marlborough, New Zealand 11 | 44
crisp and zesty, bursting with flavors of lemon, passion fruit and melon
Sauvignon Blanc, Robert Mondavi Private Selection, California 12 | 48
crisp acidity and aromas of citrus fruit and fresh cut grass
Chardonnay, Milestone, California 9 | 36
refreshingly crisp with sweet aromas, a fresh, fruit-forward style, and subtle notes of vanilla
Chardonnay, Mer Soleil Reserve by Caymus, California 14 | 56
light fruitiness flavors of apricot, white peach with lush scents of apricot layered with bright honeysuckled a whiff of toasted wood
Chardonnay, Franciscan, California 15 | 60
lively fruit with notes of vanilla and cream, lingering finish of apple, vanilla bean and spice
Rose, Vanderpump, France 12 | 48
a touch of strawberry, tangerine and peach in a dry, classic style

Sparkling Wines
Sparkling Rosé, Ruffino, Italy 12 | 48
fresh and fragrant with notes of strawberry and slight hints of rose petals
Prosecco, Ruffino, Italy 12 | 48
crisp, clean and delicate with fine bubbles and intense flavors of apple and peaches lead to a pleasant finish with lingering fruit and floral notes
Brut Prestige, Mumm Napa, California 15 | 60
delicate golden peach color tantalizing hints of melon, spice, and toasting vanilla, with a crisp lingering finish

• exclusively by the bottle •
Brut, Veuve Clicquot Yellow Label, France 120
focused by robust acidity and a streak of minerality, this offers subtle notes of white peach, anise, biscuit and kumquat.

Red Wines
Pinot Noir, Mark West, California 9 | 36
a pleasing mix of black cherry, cola, strawberry, plum and soft tannins
Pinot Noir, Stemmari, Italy 12 | 48
hints of Asian spice, sweet tobacco, and Madagascar vanilla bean followed by flavors of sweet cherries and strawberries
Pinot Noir, Meiomi | California 15 | 60
bright strawberry and jammy fruit, mocha, and vanilla, along with toasty oak notes
Pinot Noir, Rex Goliath, California 8
touch of cinnamon spice, wrapped in a blanket of subtle french oak
Malbec, Frontera, Argentina 8
mouth-filling black cherry and dark plum flavors, elegantly wrapped with subtle spice and velvety, gentle tannins
Merlot, Velvet Devil, Washington 12 | 48
classic aromas of dark cherries, cedar, pipe tobacco with hints of anise, stone and cherry blossom
Cabernet Sauvignon, Milestone, California 8 | 32
rich and velvety smooth, luscious jammy notes of blackberry and dark fruit
Cabernet Sauvignon, Hidden Crush, California 12 | 48
aromas of ripe plum and cherry followed by cedar wood vanilla and smokey toast
Bourbon Barrel-aged Cabernet Sauvignon, Robert Mondavi Private Selection, California 13 | 52
blueberry pie, praline, sweet vanilla custard, caramel and mocha is framed by soft, chewy tannins and a hint of toasted oak on the lingering finish
Cabernet Sauvignon, Chateau Ste. Michelle, Washington 15 | 60
delivers power, structure and rich concentrated black fruit with black cherry flavors and chocolate notes
Italian Red Blend, Tormaresca Neprica, Pugulia I.G.T., Italy 11 | 44
round and fruity with jammy plum, spice and light herb notes that lead to a rich finish
Red Blend, Urlo, Italy 15 | 60
full-bodied with flavors of dark cherries, blackberries, and blueberries with silky tannins and lingering vanilla notes
Montepulciano d'Abruzzo, Ca' Donini, Italy 8 | 32
packed full of plum and wild berry, smoky tannins and bitter cherry finish balancing out the ripe fruit flavors
Chianti, Ruffino | Italy 8
floral and fruity with spicy scents of wild cherry and hazelnut

• exclusively by the bottle •
Pinot Noir, Diora ‘La Petite Grace’, California 65

Chianti, Ruffino Riserva Ducale Classico, Italy 45

Chianti, Villa Antinori Classico Riserva, Italy 65
Drink Responsibly. All trademarks are property of their respective owners.

