Evening Standard Menu, Bluebird Café, Chelsea

2 courses for £15 with a glass of wine, 3 courses £20

Starters

Breaded smoked short rib, caper & mustard mayonnaise
Little gem, blood orange, golden turnip, hazelnut, stilton
Grilled prawns, garlic, parsley & tarragon butter, toasted brioche (£3 addition)

Crisp squid, jalapeno aioli, pickled vegetables

Mains

Braised Lancashire duck leg, walnut, pomegranate & quince
Roasted Cornish cod, parsnip, black pepper sauce
Chicken schnitzel, radish, fermented chilli mayonnaise

Black truffle tagliatelle, parmesan (£5 addition)

Desserts

Butterscotch budino, salted caramel
Creamed rice pudding, Saville orange marmalade
Bitter chocolate & pecan tart, soured cream

Bread & butter pudding, raisons, brown sugar ice cream*

*A dish made using surplus ingredients — helping to tackle food waste and as part of our ‘Waste Nof, Want More’
January 2019 campaign in partnership with The Felix Project.
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Before ordering please speak to our staff about any food allergies and intolerances
Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs and unpasteurized cheese may increase your risk of foodborne
iliness.
A discretionary 12.5% service charge will be added to your bill. All prices include VAT A cover charge of 2.00 per person will be added
to your bill



