
 

 

Should you have any allergies or intolerances, please advise your server who will be happy to discuss them with you. Please 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. 

D E S S E R T S  

 

Soft Serve Ice Cream     5     

hazelnut wafer 655 kcal                                                 

 

Macarons (v)                    4 each      
 152 kcal                                 

                              
                                                      

 

Sticky Toffee Pudding (v) 9   
salted toffee sauce 783 kcal                           
                                                                           
 

Vanilla Crème Brulée (v)  9       
fresh blackberry & mint 775 kcal                           
                                                                           

 

 

 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
         
 
 
 
 
 
 
 
 
 

  

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

S M A L L  P L A T E S  

 

  

Truffle Arancini                                                        10                                        
garlic aioli 1097 kcal  
 

Spicy Salmon Tartare                                              16 
chilli garlic ponzu, avocado, cucumber,  

 crispy wonton 452 kcal   

 

Truffle Fries                                                               10 
truffle aioli, Parmesan 787kcal   

 

Baked Truffle Brie                                                    22 
red onion marmalade, sourdough toast 759kcal   

  
 

  

 
Nachos                                                                     9        
smashed avocado & Habanero salsa 691 kcal    
 
Hummus, Grilled Flat Bread   12  
heritage breakfast radish, chilli oil  
597 kcal    
 
Padron Peppers(vg)     
sea Salt, lemon                                                             9 
251 kcal   
 
French Onion Soup                                                10 
aged compte crouton                                                                
909 kcal   
 
  
   
 

S A L A D S  &  M A I N S  

 

Bluebird Chopped Salad (vg)       14             
kale, fennel, radish & radicchio, toasted seeds  

with carrot orange & ginger dressing 618kcal 
 

 

Burrata                                                               16       
basil & garlic pesto, olive oil, cherry tomatoes  754 kcal   
 

Caesar Salad                                                    15    
baby gem, Parmesan, anchovies, croutons 909 kcal 

add chicken 285 kcal   – extra 6.50 
 

Smoked Salmon Nicoise                                   22       
smoked salmon, confit potatoes, soft poached  

egg, fine beans, tomatoes & olives 285 kcal 

 
 
 

 

 

 

 

Wild Mushroom Tagliatelli         18 
mushroom & truffle bultur sauce 750 kcal 
 

 

Buttermilk Fried Chicken         20 
buffalo hot sauce, blue cheese, sweet                                                                 

& sour cucumber 1259 kcal  

 

Steak Frites – Ribeye                                         32   
add peppercorn sauce – extra 3 
1262kcal 
 

 

Beer Battered Haddock     20 
chips & minted peas, tartar sauce 1387 kcal 
 

 

 

 

B L U E B I R D  C L A S S I C S  

 
Crispy Duck Salad                                                18                   

kohlrabi, bok choy, mint, nam jim dressing  

peanuts 1030 kcal 
                       
 

Tandoori Chicken Masala                                    24  

fragrant pilau rice, crispy onions, cashews & 

mango chutney 1359 kcal 
 

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

house sauce 937 kcal 

                        

 

S I D E S   

 
Fries (v) 577 kcal                                                                            6 
 

Hispi Cabbage (vg)                                                             7 
 chilli, garlic oil 163 kcal          

                                                                                    

Gem Leaf Salad (vg)                                                          7             
house dressing 176 kcal  
  

Herb Buttered New Potatoes (v)                               6                       
fresh mint, salted butter 350 kcal                                                          

 
 
                      
 

R E S T A U R A N T  S P E C I A L S   

 
Fruit De Mer Platter (for 2)                                   35 pp                  
6 oysters, 6 sashimi seared tuna, yuzu soy dressing, 6 crab  

California roll, 6 spicy salmon maki, jalapeño miso & shallot vinegar 

add ½ lobster for £30 1289 kcal                         
 

Chateaubriand (for 2)                                         48 pp 

21-day salt aged beef, truffle mash potatoes 

 & Bordelaise sauce 2038 kcal 
 

British & French Cheese Board (for 2)                  9pp                              

Tomme De Savoie, Morbier Bichonne, Kidderton Ash, 

Baron Bigod, Colston Bassett Stilton, grapes, celery, quince & 

crackers 

                        

 



 

 

 

 
 
 
 
 
 
 
 
 

 


