
your bill will be left open for you to leave a gratuity at your discretion.
for groups of 8 people or more, a discretionary service charge of 12.5% will be added. 

bluebird chelsea complies with the hospitality industry’s voluntary code of practice.  vat included at the current rate

snack
six west mersea rock oysters 10.00
shallot vinegar, rye bread

charcuterie platter 7.50 
jamón serrano, chorizo, salchichón, guindilla chilli per person

hors d’oeuvre’s (v) 6.50
artichoke hearts, piquillo peppers, olives, cornichons roast vine tomatoes per person

mini hamburgers (4)   8.00
cumbrian beef, onion relish, pickle, kraft cheese

english asparagus (v) 9.50
hollandaise or vinaigrette

severn & wye smoked salmon 12.00
caviar, crème fraîche, chives, rye bread

chorizo picante 5.50
fish ‘n’ chips  6.50
goujons, beer batter, sauce tartar, lemon

tempura tiger prawns 8.50
sweet chilli, lime

vol au vents   5.00
chicken & porcini

steak tartar 7.50
cornichons, melba toast

sweet cured herrings 4.75
dill & mustard dressing

seared yellow fin tuna   6.50
herb rolled, soy & wasabi

‘devils on horseback’ 4.25
prunes, streaky bacon, cayenne

edemame beans (v) 4.50
light soy, maldon sea salt

triple cooked chips (v) 4.50
béarnaise, mayonnaise, ketchup

mixed nuts (v) 4.00
macadamia, marcona almonds, cashews

mixed olives (v) 4.00
manzanilla, petit lucque, coquillos
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bar parties
with a private hire capacity of up to 60, the bar at bluebird can be used day or night for 
any number of events; birthdays to corporate evenings. hiring the bar requires no hire 
fee, just a guideline spend depending on the size of your group 

bar manager matthew widdowson has created a cocktail list full of innovative originals 
as well as vintage and classic cocktails, all using the best ingredients and, whenever 
possible, seasonal produce.  

look out for the ever changing sw’s 3 selection of bartender’s favourites, or if you’re 
looking for something a little bit special, why not arrange a session to develop a 
bespoke cocktail for your event.

if cocktails aren't your thing, we have an equally impressive selection of over 750 
champagnes and wines.

open until late and with plenty of london's most exclusive clubs within easy reach, there 
are lots of opportunities to continue partying into the early hours!

to book an event in the bar, contact sarah widdowson, events manager   020 7559 1208 
or sarah.widdowson@danddlondon.com


