
 

Before ordering please speak to our staff about any food allergies and intolerances.  

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs and unpasteurized cheese may increase 

your risk of foodborne illness. 

A discretionary 12.5% service charge will be added to your bill. All prices include VAT, 

 

 

 

 

2 courses 20 - 3 courses 25 - with a glass of wine  
 

 
Available Monday – Friday lunch & dinner, Saturday & Sunday dinner only  

 

 

 

 

Starters 
 

White onion & cider soup, croutons, olive oil (v) 

Spicy beef meatballs, tomato sauce, parmesan 

Aubergine & pepper dip, garlic sourdough toast (v) 

Crisp fried prawns, fermented chili mayo, black sesame 

 

 

Mains 
 

 

Half Lancashire chicken, roast potatoes, greens, garlic aioli  

Bluebird fish pie, fennel salad  

Potato gnocchi, gorgonzola, wilted spinach, butternut squash (v)  

Quinoa & toasted sweetcorn salad, little gem, almonds, spring onion, miso dressing (vg) 

 

 

Desserts 
 

Stick toffee pudding, butterscotch sauce, vanilla ice cream   

Warm sugar doughnut, boozy plums, vanilla ice cream (vg) 

Dark chocolate caramel tart, honeycomb, vanilla whipped cream 

Apple & rhubarb crumble, custard  

 
 

 

 

https://bluebirdcafe.co.uk/

