FOR THE TABLE

"Pochon” Bread 6
sourdough, butter

Nocellara Olives (vg) 5.5

Spicy Salmon Maki 12
avocado, shiso & Japanese mayo

Rock Oysters 1/2 Dozen 26
shallots & Cabernet Sauvignon vinegar

Oscietra Caviar 50g 100
blinis, chives & creme fraiche

TO SHARE
Fruit De Mer Platter (for 2) 35pp

6 oysters, 6 sashimi seared tuna, yuzu soy dressing,
6 crab California roll, 6 spicy salmon maki,
jalapeno miso & shallot vinegar

add Y. lobster for £30

Duck, Grouse & Wild Mushroom Pie 35 pp
crispy Potato Terrine & Game Jus
Chateaubriand (for 2) 48pp

21-day salt aged beef, truffle mash potatoes &
Bordelaise sauce

Porterhouse Steak (for 2)
40-day salt aged fillet & sirloin on the bone,
fries, classic Caesar, peppercorn sauce. 200g

58pp

STARTERS

BLUEBIRD CLASSICS

Crispy Duck Salad 18
kohlrabi, bok choy, mint, nam jim dressing,
roasted peanuts

Tandoori King Prawn Masala 26
fragrant pilau rice, crispy onions, cucumber &
mint yoghurt, grilled garlic flat bread

Bluebird Cheeseburger 18
baby gem lettuce, red onion, pickles, Cheddar
cheese

hotse sauce

Sweetcorn Velouté 14 Burrata (v) 16
sesame prawn & crab toast, black garlic, peaches, raspberry, mint, vanilla olive oil,
Amalfi lemon sourdough melba foast
Bluebird Chopped Salad (vg) 12 Spicy Salmon Tartare 16
kale, fennel, radish & radicchio, toasted seeds, chilli garlic ponzu, avocado, cucumber,
carrot, orange & ginger dressing créme fraiche & crispy wonton
Crab California Roll 16 ceared funasashimi 18
tempura crunch, tobiko, togarashi spice Jalapeno miso, salfed cucumber, yuzu
soy dressing
Steak Tartare 18 .
slow cooked egg yolk, crispy potato, Seared Beef Tataki . . 7
créme fraiche, Parmesan cheese truffled citrus soy, seaweed salad, artichoke chips
‘ v
3
Roast Heritage Carrot (vg) 18 Burrata Summer Truffle Ravioli 25
chickpea & tahini dressing, pine nuts brittle, dill burrata, wild broccoli, chilli, lemon, garlic
& shiso oil
Miso Marinated Loch Duart Salmon 30
Dry Aged Old Spot Pork Chop 29 soy & lemongrass master stock, edamame,
apple ketchup, Pommery mustard sauce carrot, shimeji mushrooms
Baked Hake Mornay 34 Chicken Kiev ) ) 32
confit Baby Tomatoes, Green Olive & new season green garlic butter, radish &
Parmesan Breodcrumbs apple salad, chicken velouté
Ribeye Steak 40 Aged Beef & Mushroom Ragu 32
42-day dry aged grass-fed, vine fomatoes & 48hr slow cooked grass-fed beef, 36-Month Parmesan,
fresh egg pasta r

Onion Ring

Al

SAUCES

SIDES

Fries (vQ) 6

Purple Sprouting Broccoli (v) 8
garlic & lemon yoghurt, feta & smoked almonds

Caesar Salad 8
baby gem, Parmesan, anchovies,

crouton

Hispi Cabbage 7

smoked bacon, sage butter

Truffle Mash Potatoes (v) 8
black truffle & 36-month Parmesan

Grain Mustard | Bearnaise

Peppercorn | Bordelaise 3

Planning an event or celebration?
Scan below for further information
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Should you have any allergies or intolerances, please advise your server who will be happy tfo discuss them with you. Please note that whilst we minimise the risk of cross-contamination,
we handle allergenic ingredients throughout our kitchens and cannot guarantee any allergen-free dishes. Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies.
Adults need around 2000 kcal a day.14.5% service charge will be added to your bill. Prices include VAT.






