
PANINI
Available 10am to Close

All Panini are served with a side of orzo 
or two-bean salad.

The Basic                                 $6.50         
Turkey, mozzarella, sprouts, sun-dried tomatoes and 
pesto

The Toboggan                           $6.95   
Turkey, bacon, guacamole, mozzarella, sprouts and 
tomato

The Roast V                             $6.50
Roasted eggplant, roasted red peppers, feta, balsamic 
glaze and provolone

The French Dip Classic                $7.65
Prime Rib and Provalone, served with au jus

The Santa FeV                           $5.95
Blackbean, pepperjack cheese, onion, guacamole and 
salsa verde

The Philly Cream                        $7.25
Turkey, grilled onions, swiss and a honey-mustard 
cream cheese on rye bread

The Reuben                              $6.95
Corned beef, swiss, sauerkraut and brown mustard on 
rye bread

The 3m                                    $6.50
Turkey, onion, muenster, mushroom and mustard

The Grown-Up Grilled CheeseV   $5.25
Pepperjack, tomato and herb mayo

The BirdV                                 $6.50
Veggie pattie, muenster, roasted red pepper and sun-
dried tomato mayo

Special Panini of the Day            $8.65
See the Specials Board for daily options

SALADS
Chicken Caesar Salad                    $6.75
Mixed green, pan-seared chicken, parmesean and a 
lemon-lime caesar dressing.  

Asian Peanut Chicken Salad          $6.95
Mixed greens, pan-seared chicken, shredded carrot, 
and cucumbers.  

Mista SaladV                                $5.50
Mixed greens, walnuts, feta, mandarin oranges and our 
house balsamic vinaigrette

Orzo SaladV                                 $4.95
Orzo pasta, peppers, tomato, olives, feta, olive oil, 
lemon and spices

Two-Bean SaladV                         $4.95
Fava and Garbanzo beans, peppers, onion, olive oil, 
vinegar and spices

SOUPS
See our Specials Board for daily options.  

Hearty Winter Soups * Cool Summer Soups
Vegertarian Options

In the Mood for Finer Dining?
Ask your Server Tonight about 

our Unique Dinner Menu! 
Spicy Sweet BeanV

     Lemon Thyme Chicken
          Caribbean Chicken
               RatatouilleV

                    The Can-CanV

                         My Brother’s Blend
                              Sun-Dried Alfredo
                                 Marinara and Meatballs
                                     Chicken Marsala                                    
                                 Brie QuesadillaV

                            BruschettaV

                         Garlic and Herb Dipping OilV                         
                     Thai Spinach SaladV

                 St. John’s SaladV   
           Sage-Sausage and Mushroom Pâté           
     Guenoc Zinfandel
 La Puerta Torrontes
     Casal Thaulero Pinot Grigio
          Hayman Hill Chardonay
               Vipra Rosa
                   Boddington’s Ale		      
                       Sacket Harbor Ales 
	                 Ithaca Brews
                               And Now Serving:  

          Sunday Brunch 10am-2pmV Denotes Vegetarian Options

See display case for baked goods options,                    
made daily on the premises!

Carrot Cake
Macaroons * Toffee

Godivia Chocolate Cheesecake
Brownies  *  Baklava  *  Buckeyes

Pecan Shortbread  *  Vanilla Cheesecake
Chocolate Raspberry Mousse Cake

Cherry Garcia Cheesecake
Cookies Galore!

DESSERTS

  Try Your Panini on our 

Multi-Grain Ciabatta Bread!  +$1.00



Breakfast
available open -11:00am

The Greek Panini                        $3.55
Eggs,  mozz, feta, tomato, oregano and olive oil

The Southwestern Panini            $3.55
Eggs, pepperjack, guacamole, verde and onions

The Traditional Panini                 $3.45
Eggs, muenster, bacon and herb mayo

Veggie Delight Panini                 $3.75
Eggs, sun-dried tomato mayo, pepperjack, mushrooms, 
tomato, onions and roasted red peppers

Granola and Yogurt                     $2.99
Vanilla yogurt with maple almond granola and blue-
berries

Oatmeal                                     $2.99
Steaming hot oatmeal served with the 
standard accoutrements

Freshly Made Baked Goods        $1.75
Assorted Muffins and Scones made daily

Drinks
   Lattes                                    Espresso
         Cappucinos                  Brewed Coffee
                 Mochas         Hot Tea  
                       Fruit Smoothies         
             Chai Lattes      Latte Granitas
       Hot Chocolate              Steamers
 Red Espresso                          Bottled Water
        Stewart’s Sodas           Blue Sky Sodas  
                Tazo Tea          Honest Tea
                     Nantucket Nectars     
         Sparkling Water      Verry Veggie Juice

The Blackbird Cafe is proud to offer a high-
quality selection of food and beverages consist-
ing of the greatest degree of local, organic and 
fairly-traded products possible.  All of our tea, 
coffee, granulated sugar and chocolate is Fair 
Trade Certified, and most of it is also Certi-

fied Organic.  In-season produce is used as much 
as possible.  We are committed to enriching 

our community, building the local economy and 
conserving natural resources while providing a 

superior experience for our customers.

Regular Hours:
Sunday Brunch: 10am-2pm

Monday-Thursday: 
8am-8pm

Friday 8am-9pm
Saturday 9am-8pm

107 Main Street
Canton, NY 13617
315.386.8104

theblackbirdcafe.com

  Hatch’s Elm Creek Beef
                Mind’s Eye Farm and Herbary
  Kent Family Growers
                Sundance Knoll Grassland Growers
 Birdsfoot Farm
                 Squeak Creek Apiary
 Sweetcore Farm
                 Equal Exchange Coffee Company
King Arthur Flour

Where Does our Great
Taste Come From?  

 From Farmers Who Care 
about Growing Good Food


