
D I G E S T I F S  50ML

Baron de Sigognac,10 years old 14 

Fernet Branca 9 

Grand Marnier 9

D E S S E R T  W I N E  75ML

Fonseca 10 year Tawny Port 15 

Sauternes Garonnelles, Lucien Lurton 12

(v) - vegetarian | (vg) - vegan | (h) - Halal  |  When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, 
intolerances or coeliac disease. Our allergen information identifies the allergens present within our dishes as intentional ingredients and indicates where 
dishes ‘may contain’ an allergen. Where a dish ‘may contain’ an allergen, this is where it is not intentionally present, but where the manufacturer of an 
ingredient believes that cross-contamination may still be a risk and has declared this. Please be advised that all our food is prepared in kitchens where 

allergens are present. Whilst we take every reasonable precaution when preparing your food, we 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. Calorie information is 

available on request. 15% service charge will be added to your bill. Prices include VAT.

DESSERTS

Baked Alaska 12 
pistachio & cherry baked Alaska

Cheesecake (v) 10 
Bluebird City baked cheesecake, 

seasonal berries & vanilla

Sticky Toffee (v) 11 
sticky toffee, pudding, caramel sauce, 

vanilla ice cream

Vanilla Crème Brûlée (v) 10 
set vanilla cream, poached pear

Chocolate Fudge Sundae (v) 10 
brownie, chocolate & vanilla ice cream, 

berry compote, whipped cream

Bluebird Cheese Board (v) 19 
Stilton, Baron Bigod, Kidderton Ash, 

biscuits, celery, quince & grapes

Ice Cream (v) & Sorbet Selection (vg) 3 per scoop  
daily options

C O F F E E
Espresso/Macchiato 5.5  

Double Espresso / Macchiato 5.5 

Americano 5.5 

Latte 5.5 

Flat White 5.5 

Cappuccino 5.5


