A
Bluebird

Caté & Qrill

No time to dine?
Now you can take home
the same quality & Value

Reservations

519-941-3101

Pick-up
519-941-52G 0O



APPETIZERS

ESCARGOT ALLA PERNOD 6.95
Baked in a creamy pernod sauce

SIZZLING MUSHROOMS 6.95
Marinated button mushrooms. with
bermuds onions, feta and brandy

GRILLED CALAMARI 8.95
Served on a bed of spring mix with

black alfves, garden lomaloes

PATE AL BASIL 7.895
Chicken liver pate with fresh herbs

and garnished with fruit and vegetablas

BRUSHETTA ITALIAN STYLE 3.50
Marinared tomatoes baked on calabrese bread

GARLIC BREAD 2.50
With cheese 3.25

MusseLsS COCONUT CURRY 9,85

Fresh mussels prepared to perfection. served
fn-a cuery sauce with sweet coconti

GRILLED SHRIMP

GORGONZOLA 11.95
Jumbo shrimp brushed with frash basi, ofive
oil served over Gorgonzola brandy sauce

SALADS

SPRING MIXED GREENS 3.75
Tossed with a choice of gur creamy gariic

@ vimegaretra.

CAESAR AL BLUEBIRD 4.25
Crisp Romaine tossed with our dressing

CHICKEN CAESAR 7.95
Crisp Romaine fossed with marinated grilled chicken

SPINACH ALLA BLUE CHEESES.95
Carmelized pecans, bermuda onions,
appies and diced egg with popay seed dressing

GREEK SALAD Large 5.95
Tomatoes, black olives, fela, Small  4.95
onians and cucembers

JULIENNE SALAD 7.95

Chicken, ham, cheddar and egg

ORANGEVILLE'S WOOLWICH
ROASTED GOAT CHEESE 7.95
Spring mix roasted garlic & peppers

with raspberry vinegarette .

SOUPS

CHEF'S CREATION large  3.75
Made dally with you in mind

ITALIAN MINESTRONE 3.75
A tomato broth with hearty vegetables

SANDWICHES & FAV'S

GRILLED CHICKEN BREAST 6.95
Served on a bun with homemade
mustard mayo. fettuce and tomato

CERTIFIED ANGUS STE 8.95
Served on (tatian bun with sauteed
mushroons amd anions

VEAL CUTLET 8.95
Served on ltafian bun with peppers, onions.
cheese and tomata sauce

SEAFOOD MELT 7.95
Crab meat mixture on calabrese bread
with menterey fack cheese

VEGETABLE PLATE 7.95
Stir-fried vegetablos and roasted

minl patatoes

GOURMET PIZZA OF THE DAY 7.95
CREPES CORDON BLEU 8.95
Crepes stuffed with grilled shicken and

ham and chesse

SMOKED SALMON PLATE 8.95

Onigns, capers, cream cheese, mustard
with italian herbed bread

PASTA

SEAFOOD CANMNELLONI 8.95
Fresh paste stiffed with shrimp. crab and scallops

with pinanuts, sun-drigd tomatoes baked in a pink

caper sauce

BAKED LASAGNA 9.95
Seven layered pasta with beef. veal and a
trip of cheeses

PENNE GAMBERO 12.95
Grifted fumbo shrimp with garden (omatoes,

befl peppers, & porcinl mushrooms in a

tamato basil sauce

CANNELLONI PORCINI 8.95
Stuffed with veal.& wild mushrooms, baked in
& cream brandy sauce with roasted red peppers



PASTA con'T

PASTA SaLAD 8.95
Tri-colourad, fusifly, grilled chicken, crisp summer
segetabies; tossed in our house drossing

PASQUALOTTI FUFFERELLI 10.95
Ricotta filled pasta, served i a.croam sauce i
with bacon, sun-dried lomatoes & bell poppars

FETTUCINE PRIMAVERA 9.95
Pasta secved with stir-fried vegetables,

san-dired tomatoes and grlted chicken i an

exlra virgin glive off and garlfc sauce

PASQUALOTTI CALIFORNIA
ROASTED TRIO 10.95
Pasta filled with roasted garilc, sun-dried

tomatoes and ficolta cheese served i

a light pink sauce with roasted sweat

red pappers, bermuda-onions and topped with

roastad sfmonds

PENNE PALEIRMO & FETA 9.95
Tube pasta with porcini mushrooms,

cultivated and shiitake mushrooms, smokey

rod pegpers & spinach served with fresh basir

tossed in garlic and glive oif, toppad with feta cheese

FETTUCINE PESCE 16.95
Grilted shrimps. scalfops and calamari

Served o 4 bed of pasta with peppers,

garden tomBroes & beemuda ofions i a pink

voaka sauce

LINGUINI AGLIO 9.95
Tric of tomatoes, sun-dried, garden, pluwm and
Spiach, zucehini & artichake hearts with scallions

topped with Orangeviile woolwich goat cheese

HOT PENNE SAUSAGE 9.95
Tube pasta with spicy ltafian sausage, bl

Peppers and bermutda omions served in your choice

of sauce

BOWTIE PEPPERONI 9.95
Bowtle pasta with grilted chicken, artichoke

Nearts. green omlons and spinach i & smaky

red pegper sauce

LINGUINE GRILLED

SCALLOPS 17.95
Thin nopdie pasta with berimida srions, fim

diced zucehini, black olives, anchovies, with

griiled jumbo scatlaps in gartic amt olive oif

JURASSIC PARK SHRIMP 2295
Huge strimp grifled and served aver angel fiair pasia,

with bail peppers, shitake mushnoons, rod onions and

Oonzolg gariie olive oif saice.

*All dishes sarved with frash warm tread

ENTREES

GRILLED CHICKEN PICATTA 14.95
Marinated chicken with a Nght white wine
leman sa0ce

60z BLACK ANGUS SIRLOIN 14.95
Grilled to perfection served over brandy
demi glaze

SALMON TROUT 14.95
A bonelesstrout served with lemon
tarragon brandy sauce

BOZ GRILLED BREAST

OF CHICKEN 14.95
Marinatod with fresh herbs, white wing

and faman

VITELLO (VEAL)

FLORENTINE 16.95
Medallians of vesl in a cabarnat reduction

witl shiftake mushroams, sun-dried tomaloses

and spiach
VITELLA PARMIGIANO 16.95
Veal cutlet Baked in tomato and cheese

VITELLO MARSALA 16.95

Medailions of veal with mushrooms and
marsala wing cresn demi glaze

VEAL & LOBSTER 19.95
Medaltions of veal in a smoky red pepper
sauce with geilled baty lobster taif

POLLO PORCINI 16.95
A breast of chicken served in & wild mushroom
cramn demi glaze

POLLO BLUEBIRD 16.95
A braast of chicken served with scallops in
a pirk sauce

VEAL & SHRIMP 17.95

Madaliions of veal with grilied shrimp in a
brandy rose sauce

120z. CERTIFIED Aneus@ 23.95
STRIPLOIN
Grillad to perfection. served ower hrandy

demi glaze

120z, CERTIFIED ANGUS 23.95
SIRLOIN

Grillod Chicago stylo, crisp o the outside

megiiem rare on the inside

*All entrpes served with stir-fried vegetables, mini
roasted potatogs and fresh warm bread.

(Each) 1,95
(Fach) 6.95

"Add grilled sheimp to any dish
“Add gritled baty lobster tail to sny dish



We cater to all vour needs!

« Small Groups
« Large Groups
+ Business Meetings
- Birthday Parties
- Wedding Showers etc.
we will deliver

Just call:
Chef Rick

"Not §ust Another Cafe”




