
 

Allergies, please let your server know about any allergies or restrictions. 
 DF = Dairy Free, DFA = Dairy Free Available, GF = Gluten Free, GFA = Gluten Free Available, NF = Nut Free, NFA = Nut Free Available,  

V = Vegan, VA = Vegan Available, Veg = Vegetarian, VegA = Vegetarian Available 

APPETIZERS 
 
House Made Bread (GFA, NFA, Veg) 6.5  
 Whipped Butter 
 
Cajun Seafood Chowder (GFA, NF) 20 
Baby Potatoes, Focaccia, Chili Oil 
 
Oven Roasted Red Pepper Soup (VA, GF, DFA, NF) 15.5 
Goat Cheese, Herb Oil 
 
Caesar Salad (NF) 17 
Croutons, Parmigiano-Reggiano, Grilled Lemon 
 
Gypsy Salad (DFA, GFA, NFA, Veg) 22 
Pecans, Beets, Goat Cheese, Pear Vinaigrette 
 

Elevate Your Salad (DFA, GFA, NF) 
Prawns             14.5 
Chicken Skewers 13 
Salmon                 17.5 
 

Local Mussels (mp) 
Chefs Daily Creation 
 
Spinach Dip (NF) 17 
Artichoke, Naan, Tortilla 
 
Chicken Wings (NF) 19 
Hot, Honey Garlic, BBQ or Ranch 
 
Calamari (DF, NF) 24 
Tzatziki, Kalamata Olives, Lemon, Red Onion, Oregano 
 
Pan Seared Scallops (GF, NFA) 28.5 
Cauliflower Puree, Pesto, Pine Nuts 
 
Baked Brie (Veg, NFA) 23 
Phyllo, Cranberry Coulis, Walnuts, Balsamic, Crostini 
 
Gypsy Nachos (Veg, NF) 31 
Tomato, Peppers, Jalapeno, Olives, Red Onion 
Chicken   9    
Guacamole 3.5     

 
 

ENTRÉES 
 
Birria Tacos (GF) 18 
Braised Beef, Monterey Jack, Onion, Cilantro, Guacamole, 
Fries 
 
Lamb Burger (GFA, DFA, NF) 25 
Tapenade, Tzatziki, Lemon, Red Onion, Feta, Brioche, Fries 
 
Smash Burger (GFA, DFA, NF) 24 
Chipotle Aioli, Lettuce, Dill Pickle, Red Onion, Cheddar, 
Brioche, Fries 
 
Fish and Chips (NF) 25.5 
Cod, Tartar Sauce, lemon, fries  
Dressing 2.5 
Gravy      3.5 
 

Cajun Chicken Fettuccine (GFA, NF) 34 
Parmesan, Red Peppers, Cajun Cream 
 

Burrito Bowl (GFA, DF, Veg, V) 25.5 
Corn Salsa, Pico de Gallo, Guacamole, Chilled Rice, 
Cashew Cream 
 

Beef Curry (GFA, DFA, NF) 38.5  
Braised Beef, Basmati, Naan, Raita 
 
6oz Beef Tenderloin (GF, DFA, NF) 58.5 
Whipped Potatoes, Vegetables, Jus, Garlic Butter 
Prawns 14.5 
 

Mushroom Risotto (GF, DF, Veg, V) 31 
Cashew Cream, Pine Nuts, Asparagus 
 

Blackened Salmon (GF, DFA, NF) 43 
Basmati, Vegetables, Sun Dried Tomato Cream 
 

Duo of Duck (GF, DF, NF) 49.5 
Seared Duck Breast, Confit Duck Leg, Sweet Potato, 
Brussels,  
Chili & Orange Glaze 
 

Crusted Cod (GFA, DFA, NF) 38.5 
Split Pea Puree, Root Vegetable & Salt Beef Hash,  
Mustard Pickle Vinaigrette 
 

Mediterranean Chicken Skewer (GF, NF) 32 
Lemon Potatoes, Greek Salad, Tzatziki 


