
SOUP “Seasonal” always homemade $6.00

TATER TOTS  $5.00
Basket of crispy taters fried to perfec�on. 
(GF upon request)

SOFT PRETZEL STICKS w/CHEDDAR CHEESE   $10.00
(4) 8” Pieces. Alterna�ve sauce:  Queso 
cheese or cream cheese $1.00.

ONION RINGS $8.00
(8) Onion rings with chipotle ranch sauce 
crisped just right.

MOZZARELLA TRIANGLES $10.00
(5) Fresh mozzarella cheese breaded & 
fried, Served with marinara sauce.

BLUE BAY QUESO FRIES $7.00
Fries tossed in Old Bay seasoning served 
with side of queso cheese. (GF upon request)

FRIES $5.00
Add cheese or gravy $1.00. (GF upon request)

LOADED FRIES  OR  LOADED TOTS $8.25
French fries, cheddar cheese sauce, 
bacon, scallions.  (GF upon request)

CAESAR SALAD Side $5.00    Full $8.00
Chopped romaine le�uce served with 
parmesan cheese and Caesar dressing & croutons.   

GARDEN SALAD Side $5.50 Full $9.00
Romaine le�uce and seasonal 
vegetables served with dressing of your choice.

WEDGE SALAD $10.00
Iceberg le�uce topped with fresh 
tomatoes, bacon and blue cheese crumbles.

VEGGIE SNACK BASKET $5.00
Carrots, celery, cucumbers, black olives 
& ranch dip. (GF)

POTATO & CHEDDAR PIEROGIES $10.00
(5) Pierogies, fried or sauteed to your liking, 
served with sour cream.  (Add sauteed 
onions & Bacon   $2.50) 

CHICKEN FINGERS WITH FRIES $14.00
(4) Large breaded chicken fingers
with french fries.

CHEESE STEAK EGG ROLLS $10.00
(2) Steak & American cheese rolls, 
fried & cut into four pcs, served with ketchup.

QUESADILLA $10.75
Chicken or steak with cheddar cheese, w/le�uce 
tomatoes and onions, side of sour cream & salsa.

NACHO PLATTER $13.00
Large por�on, plenty to share: Corn chips, 
le�uce, onions, tomato, olives, cheddar 
cheese with chicken or beef.   Hot Peppers $.75 (GF)

GUACAMOLE & CHIPS $9.50
Tor�lla chips with guacamole topped with 
tomatoes & onions. (GF)

CHARCUTERIE BOARD $16.00
Premium meats, cheeses, crackers, fruit, 
nuts & Agave syrup, plenty to share, selec�ons may vary.            

 

Takeout or Dine In
Have your private event here!

Calendar of events @ www.bluebarco.com
A family place with games and a pet friendly patio.A Cool, Calm & Classy Place...

Pieces
6 - $10.00

12 - $18.00
24 - $34.00
50 - $64.00

Your Style
Mild, Hot, BBQ,  Teriyaki, 

Homemade Garlic 
Parmesan, 

Mega Shark”, if you Dare! 
($1)

Lemon Pepper (Dry Rub),

Please note for par�es larger than (6) six or more and/or during �cketed events a 20% gratuity will be added
 to the en�re purchase (�ckets, food & alcohol). Addi�onally we can not offer split checks for these large groups 

or private events.Menu is subject to change - for most current please visit www.bluebarco.com

119 York Road, Warminster, PA  18974

BITES

WINGS

SALAD
Dressings: Blue cheese, Italian, Caesar, 

ranch, oil & vinegar, honey mustard

MENU

267-387-8653

Mon & Tues: 4p-12a

Wed & Thurs: 11a-12a
Fri & Sat:  11a-2a

Sun:11a-12a

OPE
N

FO
R

LU
NCH

!
Wine 

Wednesdays!
& Karaoke

Margarita 
Thursdays!

Tuesday 
Trivia

Blue Cheese, Celery, Carrots upon request 
*Extra Bleu Cheese .50

GF upon request

http://www.bluebarco.com


Pizza your way!  Fresh made personal pizza, 8”

BUILD YOUR OWN
Start with tradi�onal base and add as you wish...

TRADITIONAL  $7.00
Marinara & mozzarella Cheese   

WHITE  $7.50
Fresh tomatoes, mozzarella cheese, 
garlic, oregano 

TACO  $11.00
Cheddar cheese, chicken or steak mixed 
with garlic powder and taco seasoning topped 
with cheddar cheese, le�uce tomato and onion.

CHEESE STEAK  $11.00
Steak with mozzarella cheese, steak 
seasoning and garlic powder.

MASHED POTATO PIZZA $12.00   
Pizza crust topped with homemade 
mashed potatoes mixed with bacon, 
scallions, mozzarella, cheddar & parmesan 
cheese, then finished with addi�onal 
scallions & bacon, served with sour cream.
 

CHEESE STEAK $10.00
Your choice of beef or chicken steak.

BUFFALO CHICKEN CHEESE STEAK $10.00
Mild buffalo sauce with melted American 
cheese.

PIZZA STEAK $11.00
Steak, marinara sauce, provolone cheese. 

PORK ROLL & CHEESE $9.50
Large, 3 slices of hand-cut, mouth watering 
pork roll, with melted provolone cheese.

HEARTY EGG $8.50
Egg & cheese on a round roll.  Bacon $2.00Add 

CHICKEN ITALIANO $10.00
Grilled or fried chicken w/ provolone 
Cheese, marinara Sauce, and a touch of oregano.

TUSCAN GRILLED CHICKEN  $11.00
Chicken, sauteed spinach, roasted red 
peppers & provolone cheese.

GRILLED CHEESE W/BACON & TOMATO  $9.00
Served on hearty sourdough bread 

BLT & GUACAMOLE $10.00
Bacon, le�uce and tomato with guacamole, 
served on hearty sourdough bread 

GRILLED CHICKEN CAESAR WRAP $10.00
Grilled chicken breast, le�uce, tomatoes, 
parmesan & caesar dressing

BUFFALO CHICKEN TENDER WRAP $10.00
Served with chicken tenders, mild buffalo 
sauce, le�uce & tomato, cheddar cheese

BON APPETIT!

BLUE BAR BURGER $14.00
Bacon, blue cheese crumbles &  avocado

CALIFORNIA BURGER $12.50
Le�uce, tomato, pickles, onion, American 
cheese & mayo

BLUE ANGRY BURGER $12.50
Spicy, pepper jack cheese, topped with mushrooms

PIZZA BURGER $12.50
Marinara sauce & provolone cheese

CHEESECAKE EGG ROLLS $7.00
(2) Homemade fried cheesecake filled egg 
roll wraps.  Hot on the outside, cool in the middle.    
Topped powdered sugar and served with a side of fresh 
fruit puree for dipping.

CAKE-FLAVOR OF THE WEEK  $6.75
Please Inquire

Blue Bar Co. prides ourselves by providing fresh locally grown ingredients and spices when available...
Warning: Consuming raw or undercooked meats may increase your risk of foodborn illness.  Food Allergy No�ce: food prepared in our restaurant 

may contain the following ingredients: milk, eggs, wheat, peanuts, and tree nuts. If you have food allergies please no�fy your server.                      

American Cheese:  $.75 Bacon $2.00    
Provolone Cheese: $.75 Egg: $2.50
Blue Cheese:  $.75 Cheese Whiz: $.75
Jalapenos:  $.75    Mushrooms:  $.75

Build Your Own Burger                    $12.50
*Includes lettuce, tomato & onion

BURGERS
MEAT LOAF $15.00
Homemade meatloaf served 
with mashed potatoes, gravy & vegetable of the day.

BAKED ZITI $13.00
Homemade Zi� w/our special sauce, 
cheese blend & served with bread and bu�er.

Add Topings: ($.75 ea)
Bacon Pepperoni
Jalapenos Olives
Spinach Mushrooms
Tomatoes Onions

Chicken ($3.00)      Steak     ($3.00)

PLATTERS

SANDWICHES

PIZZA

SWEETS

Includes chips & pickles,
or add Fries, tater tots or onion rings $2.50 

Includes chips  & pickles 
or add Fries or tater tots or onion rings $2.50 

(House
 
favorite!)

Ask about 

our Specials!

Make any sandwich a wrap! 



Blue Shark $11.00
Kiki Vodka, Blue Curacao, Splash of Club and 

Pineapple Juice, Garnished with a Gummy Shark 

treat

Blue Lagoon 11.00
Vodka, Blue Curacao, Lemonade

Raspberry Mojito $12.00
Bacardi Rum, Fresh Raspberry Puree, 

Sugar, Fresh Mint topped with club soda.

Jon Boy $12.00
Screwball Peanut Butter Whiskey, Orange Bitters, 

and “house made Jon Boy Syrup”

Spice Ma�ini $12.00
Vanilla Vodka, Orange Vodka, “with house made 

spice syrup”

Lavendar Ma�ini $11.00
Garnished with a fresh lavendar swig

SPECIALTY COCKTAILS

Ask 
for your

Drinks 

F O ENR Z !

Our house 

specialty made 

with all fresh 

natural purees.  



SEASONALCOCKTAILS

Apple Carmel $11.00 

          Ma�ini 
Vodka, Baily’s Irish Cream, Fresh Apple Puree 

and a carmel rim.

Drunkin Chocolate $11.00
Hot chocolate with vanilla vodka. 

Pumpkin Ma�ini $11.00
Vodka with fresh pumpkin puree topped

with fresh whipped cream.

Pumpkin Margarita $11.00
Tequila with fresh pumpkin puree topped

with fresh whipped cream.

Warm U
p!

Expresso Ma�ini $12.00
Vanilla Vodka “with house made coffee syrup”

Gin Rasp $11.00
Gin, with splash of raspberry puree

and lemon juice on the rocks.

Margaritas $11.00
Classic, Chocolate, Cranberry, Strawberry, Peach, 

Blueberry, Raspberry, Black Cherry, Orange, 

Mango, Kiwi, Coconut, Banana, Pumpkin



WINE
Pin� Grigio  $8.00  Frontera

Chardonnay  $8.00 Barefo�

Sangria  $8.00-Barefo� 

Rose -   $8.00Barefo�

Cabernet Sauvignon $10.00  

 Dark Horse (b�tle: $299. 5)

Sauvignon Blanc $10.00 

Nobilo (b�tle: $299. 5)
Feature 
of the 

Month!

Spin $5.00 “ ” -  The Wheel of Fun



Angry Orchard
Amstel Light
Blue Moon
Bud Light
Budweiser
Coors Light
Corona Extra
Corona Light

Dogfish 60m IPA
Guinness
Heineken
Michelob Ultra
Mike’s B Cherry
Mike’s Lemonade 
Miller Highlife
Miller Lite

PABST
Rolling Rock
Stella
Twisted Tea
Yuengling
Yuengling Light

Miller Light  $3.75 
Yuengling $3.75
Coors $3.75
Crocked Eye (When Avail) $7.00

DRAFT BEER

Beer Bucket (6)
Domes�cs $20.00

Beer Pitchers:
Domes�cs. . .  $12.00

White Claw(s)(or Bucket 5@$20) $5.50  
Arizona Teas  $5.50
Slow Tide  $5.50
Ginger Beer  $4.00

SELTZERS

NON-ALCOHOL
Heineken NA 00 $5.25
Bottled Water $1.00
Hot Coffee & Tea (Free Refills) $3.00 

More on tap, ask your server what’s current.

BOTTLED BEER

Soda
Juices

(Cranberry, Orange, 
Pineapple, Grapefruit)

Lemmonade
Tea

Coke/Diet 

Sprite
Ginger Ale
Club Soda

 Tonic
Fresh Brewed Ice Tea

Soda-Juices-Teas
$3.25       Pitcher:  $10.00

(No Free Refills)



HAPPY HOUR

$4 House Wines
Pinot Grigio, Rose, Chardonnay, 

Sangria, Chablis

HAPPY HOUR APPS

$3 House Mixed Drinks
(Original, Citrus, Raspberry, 

Vanilla, Orange, Grape)

Rum, Tequila, Whiskey, Gin

Vodka

Mon-Fri:  4-6pm

$3 Beer
Domestic Drafts & Bottles

Soup $6.00
Fries or Tater Tots  $5.00
Blue Bay Fries $7.00
Onion Rings $8.00
Mozzarella Sticks $10.00
Soft Pretzels Sticks $10.00
Veggie Snack Basket $5.00
6 Piece Wings $10.00
Chicken Fingers w/Fries $14.00
Cheese Steak Egg Rolls $10.00
Personal Pizza $7.00  
Pierogies (Plain, Fried) $10.00

LATE NIGHT MENU

Fries or Tater Tots $3.50  
Blue Bay Fries $5.00
Pretzels $6.50
Onion Rings $5.00
Veggie Basket $3.50
Personal Pizza $5.00
Chicken Fingers $8.00
Pierogies (Plain, Fried) $6.50
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