BLUEBIRD

LONDON
BRUNCH
Saturday & Sunday 10 am — 3 pm

FOR THE TABLE

not included in prix fixe
East Coast Oysters, jalapeno ice
24/48
Maya Shrimp, crushed avocado, lime
12/24

Kale salad, crispy parmesan, pistachios,
blackberries

16

Bluebird bowl, Greek yogurt, banana,
berries, cocoa nib, coconut, goji berries

12

Smoked salmon plate, traditional gamish,

24

F

soda bread

J DESSERT K
Custard and Rhubarb

strawberry, balsamic vinegar, rhubarb

granite
13

Chocolate Banoffee
chocolate ganache, banana, dulce de

leche
13

Blackberry Victoria Sabayon

creme fraiche sabayon, lime curd,
13

Sticky Toffee Pudding
13

Chelsea Bun
4.5

PRIX FIXE BRUNCH

$35 per person

Includes choice of appetizer, enfrée & tea or coffee

(Cold Brew or Drip)

APPETIZERS

choice of
Choice of pastry, Seasonal fruit plate or

Homemade granola with yogurt

ENTREES

choice of

French toast, maple syrup, bacon

Chicken and waffle, spiced syrup with chilli,
spring onion

Bluebird omelette, mushroom, fomato, gruyere
Baked lobster thermidor {$5 supp)
Eggs Benedict, Canadian ham, chive hollandaise
Eggs Royale, smoked salmon, dill
Avocado foast, chili, gem leftuce

English Breakfast, pork sausage, blood pudding, baked

beans
Fish & Chips, crushed peas, tartar sauce
Aged cheeseburger, house sauce, fried egg
Chicken burger, truffle mayo, frisee salad
Fusilli carbonara, guanciale, poached egg

Filet medallions, peppercom sauce, sunny side egg

($5 supp)
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COFFEE TEA
Americano 5 Jasmine Green
Cappuccino 6 Sencha
Latte 6 White Peony
Espresso 4 English Breakfast
Flat White 5 Earl Grey
Cold Brew 7 Earl Green
Draft Latte 6 Hibiscus Berry
Matcha latte 5

f N Peppermint

(
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Warning: consuming raw or undercooked meats, eqgs, poultry, or seafood may increase your risk of foodborne illness. Please contact your waiter if you require any information regarding allergies or intolerances.




BRUNCH COCKTAILS

BLUEBIRD MARTINI 16
Crey Goose Vodka, lemon, Cane Sugar

SUMMER SPRITZ 16

Ketel One Botanicals Peach & Orange Blossom, Q's
Grapefruit Soda

LATTE MARTINI 16

Belvedere Vodka, La Colombe Draft Latte, Mr Black Cold Brew
Coffee Liqueur

STRAWBERRY UP 16
Don Julio Reposado, Fresh Strawberry, Lime

THAI PALOMA 16

Volcan Blanco Tequila, Coconut, Grapefruit, Thai Chili, Kaffir
lime, Agave, Q Grapefruit

MIMOSA OR BELLINI

Cava with orange juice or peach puree

SINGLE FLUTE 12
SMALL CARAFE 50 (5) LARGE CARAFE 80 (8)

CREATE YOUR OWN
BLOODY MARY

Choice of one liquor and mixture of toppings

MEZCAL
Pierde Almas “La Purita Verda” 15
Nuestra Soledad “San Baltazar” 17

TEQUILA
Azteca Azul Plata 11
Don Julio Afiejo 21

VODKA

Ketel One 14
Grey Goose 15

-

SPECIALTY MOCKTAILS

GINGER & STONE 12
Apricot Puree, Fever Tree Ginger Beer, Mint Spring

GARDEN 12
Seedlip Garden, Fever Tree Mediterranean Tonic,
Peas, Cucumber

NO MARY 10
Virgin Bloody Mary
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