
Al l  pr ice s incl ude VAT  a t  the  cur rent  rate . A d i scret ion ary  12 .5% se rv ice  charge w i l l  be  added to  yo ur  b i l l .                                                                    

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs and unpasteurised cheese may increase your risk of foodborne illness. 

P l ease  speak to  your  wa ite r  i f  yo u  requ i re  any in fo rm at ion  regard in g a l l e rg ies  o r  in to l e rance s .  Facebook/ I nstagram : @bl ueb ird cafew12  

  

 

 

 

 

Evening Standard Menu  

 
Starters 

 

 
Chicken & young leek terrine, saffron aioli 

Watermelon & cucumber, hazelnuts, spring onion, radish, toasted sesame, mint, tahini 

Chilled avocado soup, datterini tomato, coriander, grilled sweetcorn 

Crisp fried squid, jalapeño aioli, lime 

 

Mains 
 

Devon crab linguine, chilli, tomato, parsley & garlic (supp £3) 

Butter chicken curry, basmati rice, paratha, burnt chilli 

Chicken Caesar salad, baby gem, Parmesan, smoked anchovies, croutons   

Spice roasted heritage carrots, white bean & chickpea hummus, pickled fennel, dill oil 
 

 

Potato chips 3.5 | Butter leaf salad 3.5 | English spinach 4 | Baby Potatoes 4.5 

 

Desserts 
 

Sticky toffee pudding, butterscotch sauce, vanilla ice cream 

Milk panna cotta, shortbread, Kentish strawberries 

Pavlova, yuzu curd, raspberry granola, mango sorbet 

The Cone 

(choice of flavours – malt milk banana, vanilla, raspberry ripple, citrus sorbet) 

 

 
2 courses £15 / 3 courses £20  

with a glass of wine (125ml) 

 

 

 


