
 

Spring 2011 Dinner Menu 

Sea Salt Roasted Pumpkin Seeds*   $3 (v)Sea Salt Roasted Pumpkin Seeds*   $3 (v)Sea Salt Roasted Pumpkin Seeds*   $3 (v)Sea Salt Roasted Pumpkin Seeds*   $3 (v)    
    

Herbed Marinated Mixed Olives*   $4 (v)Herbed Marinated Mixed Olives*   $4 (v)Herbed Marinated Mixed Olives*   $4 (v)Herbed Marinated Mixed Olives*   $4 (v)    
 

Hummus Platter*   $10 (v)Hummus Platter*   $10 (v)Hummus Platter*   $10 (v)Hummus Platter*   $10 (v)    
Dill-Lemon, Roasted Garlic, and Spicy Roasted Pepper-flavored Greek-style chickpea  
and tahini-based dips with pita and vegetables.  Each hummus is also available individually.      
    

(v) Ajvar* (Pindjur) Plate   $7(v) Ajvar* (Pindjur) Plate   $7(v) Ajvar* (Pindjur) Plate   $7(v) Ajvar* (Pindjur) Plate   $7    
Eastern European Ajvar (Pindjur):  Roasted red pepper and eggplant blended with garlic, crushed 
red pepper, Hungarian paprika, olive oil, and lemon, served with crostini and olive and feta garnish 
 

Smoked Trout Pâté*   $8Smoked Trout Pâté*   $8Smoked Trout Pâté*   $8Smoked Trout Pâté*   $8 
Smoked trout fillet, cream cheese, and scallion spread served with crostini and cucumber  
 

****The MaThe MaThe MaThe Magic Number 3gic Number 3gic Number 3gic Number 3   $12 (v)   $12 (v)   $12 (v)   $12 (v) 
Choose three items and make your own Meze:  Ajvar; Spicy Roasted Pepper, Lemon-Dill, or 
Roasted Garlic Hummus; Pumpkin Seeds; Trout Pâté, or Mixed Olives with pita and vegetables 

* The Lucky 13:  Choose 4 items for $13 (v)* The Lucky 13:  Choose 4 items for $13 (v)* The Lucky 13:  Choose 4 items for $13 (v)* The Lucky 13:  Choose 4 items for $13 (v)    
 

Gypsy CevGypsy CevGypsy CevGypsy Cevapcici Meatballs   $8apcici Meatballs   $8apcici Meatballs   $8apcici Meatballs   $8    
Gypsy’s version of a well-loved Eastern European spicy beef, lamb, and pork sausage  
recipe, served with Ajvar and Tzatziki Sauces 
 

SaganakiSaganakiSaganakiSaganaki   $9 (v)$9 (v)$9 (v)$9 (v)    
Famous Greek-American flaming cheese appetizer. Sharp Kasseri cheese breaded with cracker  
meal, pan-fried, and baked hot, then doused with Ouzo, flamed, and extinguished with fresh  
lemon tableside. 

AppetizersAppetizersAppetizersAppetizers    

Soup of the Day   $3Soup of the Day   $3Soup of the Day   $3Soup of the Day   $3    
    

(v) Spring Salad   $7(v) Spring Salad   $7(v) Spring Salad   $7(v) Spring Salad   $7 
Baby spinach with peas, crumbled feta, chopped scallion, and toasted sliced almonds,  
dressed with Apricot-Dijon 
 

(v) Strawberry and Mint Salad   $7(v) Strawberry and Mint Salad   $7(v) Strawberry and Mint Salad   $7(v) Strawberry and Mint Salad   $7 
Fresh strawberries and mint over baby spinach with balsamic vinegar reduction and fruity olive oil 
 

(v) Spring Potato Salad   $3(v) Spring Potato Salad   $3(v) Spring Potato Salad   $3(v) Spring Potato Salad   $3    
Potatoes with scallion, Spring peas, and fresh dill in mayonnaise 
 

(v) Gypsy House Salad   $4(v) Gypsy House Salad   $4(v) Gypsy House Salad   $4(v) Gypsy House Salad   $4    
Mixed greens, carrot, radish, tomato, cucumber, and chickpeas with your choice of dressings:   
Pomegranate Vinaigrette, Hungarian Vinaigrette, Creamy Turkish Feta, or Apricot-Dijon 

NOTE:  NOTE:  NOTE:  NOTE:  Theatre Goers:  Please inform Servers of your curtain time.  If you are joining us for a Dinner seating with Entertainment, 
if you do not order an entrée, you may be charged a $10 cover per person A 20% Gratuity may be added to separate checks.  

Salad and SoupSalad and SoupSalad and SoupSalad and Soup    

Welcome to Gypsy Café! Welcome to Gypsy Café! Welcome to Gypsy Café! Welcome to Gypsy Café!     
Gypsy is an intimate neighborhood restaurant offering homestyle comfort foods.  

We “go where the Gypsies go” following a seasonal path through the Southern and Central 
Mediterranean, into Eastern and Western Europe, and beyond. Many of our dishes are our 
own versions of classics you may remember from your childhood; others are entirely new, or 
new interpretations and combinations of familiar favorites. We hope you enjoy the journey! 



All entrées include house salad or soup All entrées include house salad or soup All entrées include house salad or soup All entrées include house salad or soup  
 

Chicken Paprikas   $18Chicken Paprikas   $18Chicken Paprikas   $18Chicken Paprikas   $18    
Gypsy’s version of a classic Hungarian dish. Half chicken baked with Hungarian 
paprika, bacon, onion, and bell pepper; finished in paprika sour cream sauce over  
homemade spaetzle  
 

ApricotApricotApricotApricot----GGGGlazed Pork Loin   $17lazed Pork Loin   $17lazed Pork Loin   $17lazed Pork Loin   $17    
Brined pork loin stuffed with apricot and mint, roasted, finished with apricot-scallion 
glaze, and served over homemade spaetzle. 
 

DillDillDillDill----Almond Pesto Salmon   $18Almond Pesto Salmon   $18Almond Pesto Salmon   $18Almond Pesto Salmon   $18    
Salmon fillet broiled with lemon and butter and crusted with Dill-Almond pesto,  
and served with Spring potato salad  
 

“Cossack” Chicken   $17“Cossack” Chicken   $17“Cossack” Chicken   $17“Cossack” Chicken   $17    
Eastern European-style dish of chicken breast with scallion, mushroom, and garlic 
in sour cream sauce with feta and aged Swiss cheeses over asparagus. Served with 
roasted potatoes tossed in Spring pesto. 
    

(v) Spring Vegetable Moussaka   $16(v) Spring Vegetable Moussaka   $16(v) Spring Vegetable Moussaka   $16(v) Spring Vegetable Moussaka   $16    
Battered eggplant and thinly-sliced fried potatoes layered with Spring vegetables,  
breadcrumbs, and Romano cheese, baked with Romano Béchamel, and finished with 
tomato-eggplant sauce. 
 

Shrimp, ScalloShrimp, ScalloShrimp, ScalloShrimp, Scallop, and Feta Stew   $19p, and Feta Stew   $19p, and Feta Stew   $19p, and Feta Stew   $19    
A simple stew for all seasons. Shrimp and scallops simmered in white wine  
and seafood broth and finished with feta, onion, tomato, herbs, and wilted spinach 
 

Bubble and Squeak   $14Bubble and Squeak   $14Bubble and Squeak   $14Bubble and Squeak   $14    
Potato, cabbage, and onion pan-fried and finished with Irish Mature Cheddar cheese 
and crumbled bacon. (Available vegetarian without bacon) 

EntréesEntréesEntréesEntrées    

All pastas are served with Gypsy house salad. All pastas are served with Gypsy house salad. All pastas are served with Gypsy house salad. All pastas are served with Gypsy house salad.     
Add chicken or sausage to any pasta dish for $3 or shrimp for $5. Add chicken or sausage to any pasta dish for $3 or shrimp for $5. Add chicken or sausage to any pasta dish for $3 or shrimp for $5. Add chicken or sausage to any pasta dish for $3 or shrimp for $5.     
    

Linguine CalaLinguine CalaLinguine CalaLinguine Calamari and Peas   $15mari and Peas   $15mari and Peas   $15mari and Peas   $15    
Calamari in herb butter with fresh tomato and peas, tossed with linguine and herbs 
    

(v) Scallion Gnocchi   $(v) Scallion Gnocchi   $(v) Scallion Gnocchi   $(v) Scallion Gnocchi   $15151515    
Pittsburgh on a plate. Soft Italian potato and ricotta dumplings with roasted garlic 
and scallion sautéed in onion butter and dressed with a dollop of sour cream 
    

Sicilian Creamy Lemon Sauce with Tuna   $15Sicilian Creamy Lemon Sauce with Tuna   $15Sicilian Creamy Lemon Sauce with Tuna   $15Sicilian Creamy Lemon Sauce with Tuna   $15    
Perfectly contrasting flavors of imported dark Italian tuna in creamy lemon-caper 
sauce tossed with farfalle pasta 
    

Szekely Gulyas (Szekely Gulyas (Szekely Gulyas (Szekely Gulyas (A very old family recipe.A very old family recipe.A very old family recipe.A very old family recipe.)   $17)   $17)   $17)   $17    
Gypsy’s signature dish. Rich, spicy Transylvanian stew of slow-cooked pork in 
Hungarian sweet and hot paprika sauce mixed with tart sauerkraut and sour cream 
over buttered egg noodles, finished with crumbled bacon 

PastasPastasPastasPastas    

Gypsy Café offers Pepsi Products, brewed coffee, Stash Iced Tea,  
Stash Black and Herbal Teas, and LaVazza Espresso beverages 

PlPlPlPlease inquire about our homemade desserts.ease inquire about our homemade desserts.ease inquire about our homemade desserts.ease inquire about our homemade desserts.    


