
 

 2022 Mother’s Day at the Blackbird Cafe 
Salads*  

Grilled Chicken Greek Salad - Grilled chicken, feta cheese, kalamata olives, red onions, baby 
tomatoes, and cucumbers.  Served with a scoop of house-made hummus, warm naan wedges 
and house-made lemon vinaigrette dressing - 16.50 

Spring Strawberry Salad – Grilled chicken, feta cheese, fresh strawberries, candied pecans, 
and red onions. Served on mixed greens with a honey balsamic vinaigrette – 18.50  

Seared Salmon Salad - Brown sugar seared salmon, atop of dried cranberries, candied 
walnuts, pepitas, avocado, apple slices, and goat cheese. Served on a bed of arcadian greens 
tossed in our house-made maple balsamic vinaigrette - 18.50 

 

Blackbird Lunch* 
All sandwiches served with choice of these sides: Fries, Kettle Cooked Chips or Potato Salad  GF 

Sweet Potato Fries (add 1) Side Salad (add 2) Fruit Cup (add 4) Tomato Basil Soup (add 3) 
Switch up the protein! Chicken breast, Impossible Burger (2) Bison Patty (5), Vegan Hemp Patty (2.5) 

 
Turkey Creek - Oven-roasted turkey, hardwood-smoked bacon, avocado, Gruyère 

cheese, lettuce and tomato. Served with honey-Dijon on fresh-baked rustic wheat 
bread - 12.50 

Three Sisters Chicken Salad Sandwich – House-made chicken salad with pine 
nuts, basil, & lemon zest. Served on a fresh baked croissant with Boston lettuce, and 
tomato – 16.50 

Blackbird Falafel Sandwich – House-made falafel medallions, tahini, lettuce, tomato, 
red onion, cucumber, feta cheese, mixed greens, & lemon vinaigrette drizzle – 15.50 

Chicken Pesto Sandwich – Grilled chicken with freshly made pesto, grilled onions, Fontina cheese 
and a balsamic drizzle – 17.50 

Reuben - Corned beef, sauerkraut, and Gruyère cheese. Grilled on fresh-baked marble rye with 
choice of 1000 island dressing or spicy deli mustard. Looking for a healthier option?  Try it with 
oven roasted turkey! – 14 

Classic Cheeseburger – Regionally raised, grass fed burger patty, cheddar cheese, lettuce, 
tomato and onion– 15 

Prime Rib Sammie - Thinly-sliced prime rib stacked on a toasted Parisian baguette with 
caramelized onions, provolone, arugula, and horseradish aioli. Served with Au jus. - 17.50 

 
 
 

 
 

For the Little Ones 
Kids’ selections are portioned for ages 8 and under - 7.50 

 

Kids Traditional Breakfast –  One egg, choice of breakfast meat, toast & two potato cakes 
Kids Buttered Noodles – A big bowl of buttered spiral buttered noodles. Marinara available by request 
Mini Cheese Burger – Grilled hamburger with cheddar cheese and fries 
Cheese Quesadilla – Large flour tortilla with Monterey jack and cheddar cheese 
Buttermilk Pancakes – Two large buttermilk bear shaped pancakes. Served with maple 

syrup and choice of spreading sauce: peanut butter or Nutella 
 

 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness


