
 

 

Should you have any allergies or intolerances, please advise your server who will be happy to 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.13.5% service charge will be added to your bill. Prices include VAT. 

 

 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
         
 
 
 
 
 
 
 
 
 
 
 
 
 

 

  

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  

S M A L L  P L A T E S  

 

  
Smoked Almonds (vg) 558 kcal                                     4.5 

 

Truffle Arancini (v)                                                    9                                        
garlic aioli 1097 kcal  
 

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

crème fraiche & crispy wonton 452 kcal    
 
 

Burrata (v)         Burrata                                                                     15                        
wild garlic & basil pesto, olive oil, cherry tomatoes 
 754 kcal   

Nocellara Olives (vg) 176 kcal                                  4.5 

 

Flat Bread (vg)                                                  6         
chilli oil 445 kcal 

 

Thai Butternut Squash Soup (v)                        9           
roasted pumpkin seeds &  

chilli oil 360 kcal 

 

Hummus, Grilled Flat Bread (vg)                      9  
heritage breakfast radish, chilli oil  
597 kcal    
  

S A L A D S  

 Crispy Duck Salad                                             17                  
kohlrabi, bok choy, mint, chilli jam dressing  

peanuts 1030 kcal 

 

Bluebird Chopped Salad (vg)                          12 
kale, fennel, radish & radicchio, toasted seeds                                                   

with carrot orange & ginger dressing 618kcal 

 
 

Tuna Nicoise                                                            20 
seared tuna, confit potatoes, soft poached  

egg, fine beans, tomatoes & olives 285 kcal 

 

Caesar Salad                                                          12 
baby gem, Parmesan, anchovies, 
croutons 909 kcal 

add chicken 1073 kcal – extra 5 
 

B L U E B I R D  C L A S S I C S  &  M A I N S  

 

Tandoori Chicken Masala       22             
fragrant pilau rice, crispy onions, cashews & 

mango chutney 1359 kcal 

 
 

 

Beer Battered Haddock       18 
chips & minted peas, tartar sauce 1387 kcal 

 

Steak Frites – Ribeye                                            32    
fries, peppercorn sauce 1706 kcal 
 

 
 

 
 

 
 

 
 

Skinny Vegan Burger (vg)                                   15  
chickpea & broad-bean patty, smoked vegan. 

cheese, coconut yoghurt tzatziki 607 kcal 
 

 

Bluebird Angus Burger                                            16 
baby gem lettuce, red onion, pickles, 

cheese, house sauce 888 kcal  

add bacon 289 kcal – extra 5  

 

Chilli, Garlic & Coconut Prawns          19 
grilled sourdough & burnt lemon 797 kcal 

 

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

& sour cucumber 1259 kcal 
 

 

Delica Pumpkin Ravioli(v)          16 
Thai pumpkin velouté, aged Parmesan,  

rose sage & hazelnut butter 792 kcal 
 

 

B R U N C H  ( U N T I L  4 P M )  

 
Eggs Benedict 784 kcal                                      13.5                    
                       

Eggs Florentine(v) 661 kcal                                14  
 

Eggs Royale 775 kcal                                                   15.5                     

                        

 

S I D E S  6  

 

Fries (v) 577  kcal    

   

Tenderstem Broccoli (vg)   
 chilli, garlic oil 163 kcal                                                                                            

      

Steamed Spinach (vg)             
salted butter 176 kcal – extra 1      
  

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

 
                      
 

D E S S E R T S  

 

Soft Serve Ice Cream           8      Sticky Toffee Pudding (v)     9
winterberry compote,                             dates & cola sponge, salted                           

oat & nut granola 655 kcal                       toffee sauce 783 kcal 

                                                

Macarons (v)                           4      Vanilla Crème Brulée (v)      9                                                                 
three pieces 152 kcal                                fresh blackberry, blackberry                                   
                                                           coulis & mint 775 kcal                            

Selection Sorbets (vg)          2.5 per scoop               
63 kcal                                                                                     

 

. 

 

 

English Asparagus (v)                                             18 

soft poached hen’s egg, hollandaise 517 kcal 
 

Avocado Sourdough Toast (vg)                            13 

spinach, green tomato, onions & chilli salsa 613 kcal 

  

            

 

 

 

 



 

 

 

W E E K E N D  M E N U  

 

  


