champagne gls btl the bluebird café all day menu
everyday 12:00-21:30
kir royal 11.50 snacks
piper heidsieck 11.00  52.00 home made baguette with english butter 3.00
langon brut rose nv 16.50 69.00 salted marcona almonds 6.50
louis roedergr nv 69.00 hummus and ciabatta 5.00
laurent perrier rose nv 95.00 fried and salted giant corn chilli 4.50
prosecco jeio nv 35.00 vinci olives pepper & garlic 5.50
spanish mix olives green beldi & purple coquillos 5.00

rose 175ml btl feta stuffed peppadew pepper 7.00
2008 cabernet rose, la playa chile 5,50  26.00
fruit driven, medium finish, lovely ripeness starters
2008 6 eme sens rose, bertrand, france 29.00
fruit driven with red currents and violet tomato soup, basil pesto and fresh bread 5.00
2008 chateau massaya rose, lebanon 8.00  34.00 smoked scottish salmon, créme fraiche 8.50
an alternative to a bandol rose, fresh strawberry fruit classic caesar salad 6.50

. crayfish salad, avocado, baby gem 9.25
white 175ml  btl greek salad 750
2008 pinot grigo,borgo delle oche,italy  9.50 38.00 roasted pumpkm, gqats cheese salad 7.50
great ripeness, freshness and intensity, exotic style prawn cocktail, marie-rose sauce 7.50
2009 sauvignon blanc “la paz” , chile 4.95 19.50 tomatq, buffalo mc.)zzarella,.rocket salad 8.95
crisp, lively, citrusy, elegant, subtle duck rillette, cornichons, mixed leaves 7.50
2008 tuttobene bianco, angelini, italy 5.95 24.00
a delicious blend, fresh, ripe and attractive brunCh diSheS
2009 chenin blanc, kleine zalze, south africa 28.00
dry style, crisp, flinty and mineraly eggs benedict 9.25
2008 muscadet, clos de la senaigerie, france 30.00 york ham, brioche muffin, hollandaise
floral, fresh, crisp typical with poise mushroom eggs benedict 8.25
2009 bon vallon chardonnay, south africa 32.00 portobello mushroom, brioche muffin, hollandaise
dry style, crisp,flinty and mineral eggs royale 9.25
2008 sancerre le rochoy, laporte, france 55.00 smoked scottish salmon, brioche, hollandaise
typical sancerre with citrus and orange blossom tones
red 175ml bt main
2007 cab. sauvignon, los caminos,chile 7.75 32.00 bluebird cheese burger 12.75
great cabernet with cassis fruit, gentle tannins crisp pancetta, cheese, relish, chips
2008 albizu rioja tempranillo 4.95 19.50 bluebird club 9.50
fantastic tempranillo, expertly balanced, plums aromas chicken breast, bacon, tomato, herb aioli ,chips
2006 tuttobene rosso, angelini italy 26.00 harrisa marinated chicken breast burger 12.50
medium body, spices, truffles, dark berries lettuce, red onion, harrisa mayonnaise , chips
2007 syrah, kankura, chile 27.00 portobello mushroom, feta cheese burger, chips 12.50
spicy, chocolatey, coarse and dark plums spinach and ricotta pancakes, tomato sauce 12.50
2008 malbec, altos hormigas, argentina 33.00 rib eye steak with horseradish cream 16.50
soft, smooth and mellow with chocolate and plums rocket and parmesan salad with cherry tomatoes
2008 beaujolais-villages, colonges, france 35.00
light, banana strawberry aromas, soft and smooth sides
softs and beers fries 3.50
pressed denham estate apple juice 3.75 baby gem & plum tomato Sal?‘d . 4.00
freshlv squeezed orange iuice 3.95 rocket and parmesan balsamic dressing 4.50

y sq ge])

cranberry, grapefruit, tomato juice 3.50 .
citron presse 2.75 kids menu
raspberry fizz 4.00 6.75
freshly squeezed orange, raspberry puree, lime baby bangers with chips
virginpolitan 3.75 penne pasta with tomato sauce
freshly squeezed orange, cranberry juice, lime mini chicken burger
bottled belu still, sparking water 4.00
bottled diet coke , coca cola 3.00 1 scoop of home made vanilla ice cream with
peroni (300ml) 4.25 vanilla, chocolate or strawberry
bluebird bitter (500ml) 5.75
guinness (300ml) 4.00 your bill will be left open for you to leave a gratuity at your discretion
weston’s organic cider (500ml) 5.75 for groups of 8 people or more a discretionary service charge of 12.5%

will be added
bluebird complies with the hospitality’s voluntary code of practice.
prices include vat at 17.5%



drinks & juices

piper heidsieck nv

lanson brut rose nv

pressed denham estate apple juice
freshly squeezed orange juice
cranberry juice

citron presse

tomato juice

raspberry fizz
freshly squeezed orange, raspberry puree, lime

virginpolitan

freshly squeezed orange, cranberry juice, lime
bottled belu still water

bottled belu sparking water

bottled diet coke

bottled coca cola

tea

english breakfast
camomile

green tea

earl grey

fresh mint
darjeeling

coffee & hot chocolate

espresso
macchiato
double espresso
cappuccino

café latte
americano

flat white

café mocha

hot chocolate

gls

11.00
16.50

3.75
3.95
3.50
2.75
3.50
4.00

3.75

4.00
4.00
3.00
3.00

3.50
3.50
3.50
3.50
3.50
3.50

2.75
2.75
3.25
3.25
3.25
2.75
3.25
4.00
4.00

breakfast menu
everyday 09:00-12:00

pastries, cereals & fruit

croissant

pain au chocolate

fruit danish

almond croissant

pain au raisin

fresh fruit salad

fresh fruit salad, greek yoghurt
greek yoghurt, berries & honey
toasted granola, banana & yoghurt
house muesli

smoked salmon, lemon & toast
blueberry muffin

double chocolate chip muffin

hot breakfasts

all our dishes are made with organic eggs
roasted plum tomatoes, toast

toast, butter & preserves

eggs benedict

portobello mushroom benedict

eggs royale

two eggs, toast

scramble eggs, smoked salmon, toast
full english breakfast

dry cure bacon sandwich

grilled portobello mushrooms, toast

sides

sausage, bacon or grilled tomato

smoked salmon

2.75
2.75
3.00
3.00
3.00
7.00
8.50
4.75
5.25
4.25
8.50
2.50
2.50

4.95
3.00
9.25
8.25
9.25
5.75
8.50
11.50
5.85
4.95

1.75
2.50



