
220 E. Lincolnway, Valparaiso, IN 219.312.5512   |  www.birdiesvalpo.com

Starters

Salads

Gorgonzola Chips — 14
blue cheese fondue, crumbled gorgonzola

Voodoo Tots — 17
demi glace, cheese curds, red onion jam, chives

Crab Cakes — 22
arugula, pickled onion, lemon chive crema

Fried Salmon Bites — 17
teriyaki glazed salmon bites with a cucumber and carrot ribbon garnish

Blueberry Buffalo Shrimp — 16

Spinach Artichoke Dip — 15
spinach, artichokes, parmesan, panko,

served with tortilla chips

Stuffed Mushrooms — 17
mushroom cream cheese, panko, garlic, herbs, parmesan, chimichurri

Swedish Meatballs — 16
lingonberry jam, pan gravy

Pretzel Sticks — 14
served with beer cheese and honey dijon for dipping

Stuffed Peppadews — 14
arugula, peppadew peppers, goat cheese, balsamic drizzle

Sandwiches

Beverages

Sides

Smash Burger — 17
usda prime beef, american cheese, grilled onions, special sauce,     

pickles, brioche +2.00 fried egg

Nashville Hot Chicken Sandwich — 18
nashville hot crispy chicken, pickles, coleslaw

Reuben — 17 
House braised corned beef sauerkraut 
and thousand island on marbled rye

Chicken Wrap — 17 
grilled chicken, queso fresco, roasted bell peppers, pico,

side of avocado crema

Portobello Sandwich — 16
white cheddar, spinach, pesto aioli, caramelized onions, brioche

Short Rib Sandwich — 19
horsie sauce, red onion jam, swiss, brioche

Chicken & Biscuit Sliders — 17
two biscuits, crispy chicken, pickles, red onion jam, pickled fresnos

Coke products — 3.95

Iced Tea — 3.50

Fresh Lemonade — 4.25

Coffee — 3.95

House Cut Fries — 6

Side Salad — 6

Coleslaw — 6

Soup — 6

Roasted Rainbow Carrots — 7

Creamed Corn — 7

Maple Bacon Brussels Sprouts — 7

Grilled Asparagus — 6

Mashed Potatoes — 6

House — 13
greens, cucumber, tomato, onion, toasted almonds, choice of homemade citrus 

balsamic vinaigrette, raspberry vinaigrette or creamy gorgonzola dressing

The Glendale — 14
greens, tomatoes, craisins, avocado, corn, almonds, cornbread croutons, roasted 

red peppers, chives, goat cheese, citrus balsamic vinaigrette

Beet Salad — 14
greens, roasted beets, orange supremes, goat cheese, toasted almonds, citrus 

balsamic vinaigrette

Wedge — 13
bacon, tomato, gorgonzola crumbles, chives, gorgonzola dressing

Caesar — 13
romaine, grana padano, croutons, caesar dressing

+$5 chicken, +$7 shrimp, +$6/+$12 salmon

Steak Frites —39
grilled wagyu sirloin, asparagus, pomme frites, blue cheese butter,       

demi glace, add truffle frites - $4

Meat Loaf —25
tomato glaze, mashed potatoes, asparagus

Sesame Chicken — 29
shiitake mushrooms & pearl onions,

soy-ginger butter, mashed potatoes, asparagus

Catfish — 25
pineapple slaw, truffle frites, cajun tarter

Deconstructed Beef Wellington — 45 
7oz filet mignon, puff pastry, demi glace, mushroom duxelle, 

mashed potatoes, grilled asparagus, crispy prosciutto

Ribs — Half 25 / Full 34
Fall off the bone baby back ribs in our homemade Sriracha BBQ,  

creamed corn, pomme frites

Beef Short Rib — 35
maple bacon brussels sprouts, mashed potatoes, crispy onions

Grilled Faroe Island Salmon — 35
Toasted almond panko crust, Greek potatoes, grilled asparagus, 

lemon chive crema, chive oil  

Tuscan Chicken Pasta — 29
Sundried tomatoes, pearl onions, garlic, spinach, 

cavatappi noodles and a slice of garlic toast

Shrimp & Grits — 26
cajun seasoned shrimp, smoked andouille, bacon, pickled fresnos

Cauliflower Steak —19
chimichurri, roasted potatoes, sauteed rainbow carrots

Mains
Served with side of house cut fries, chips, coleslaw or side salad

Consuming raw or undercooked meats, poultry, seafood, eggs or unpasteurized 
milk may increase your risk of food borne illness. 

Dietary restrictions and allergies graciously accomodated. Gluten free items are 
cooked on surfaces near items with gluten. 90 minute limit per table


