
VEGETARIAN
PLANT BASED

Dietary

5 p.m. to 9.15 p.m.

CRISP RED CABBAGE,  sa lad
walnu t ,  fenne l  & dress ing

HOT CHIPS,  b i rd ie  sa l t
ZUCCHINI ,  min t , l emon &

Parmesan

OAK LETTUCE,  sha l lo t  v ina igre t te

Sides

— 9 each

RISOTTO    — 32

NOURISH BOWL  — 18

Asparagus ,  peas ,  bur ra ta  

 qu inoa,  brown r i ce ,  sp inach,  red cabbage,
edamame hummus,  p ick led on ion & a lmond

Main

BIRDIE SCHNITZEL  — 30

HALF A CHOOK & YORKIE — 36

wi th  oak  le t t uce  sa lad 

yorksh i re  pudding,  pe t i t  sa lad,  pepperber ry  jus

BIRDIE'S CHEESE BURGER — 30
wagyu bee f ,  cheese ,  bacon,  p ick le ,  f r i t e s

humpty  doo bar ramundi ,  House  cur ry  mix ,
sa lad & f r ies

anchov ies ,  so f t  poached egg,  bacon,  baby cos
add to  bowls :

+ ch i cken  breas t  — 6
+ to fu    — 6

F ISH P IE   — 35

CAESAR BOWL — 18

WHILE WE WILL  MAKE EVERY EFFORT TO
ACCOMMODATE YOUR REQUESTS,  I T 'S  IMPORTANT TO

NOTE THAT,  GIVEN THE NATURE OF OUR K ITCHENS,
WE CANNOT GUARANTEE THAT ALL  D ISHES WILL  BE

COMPLETELY FREE FROM ALLERGEN TRACES.

MIXED OLIVES   — 10

 SOURDOUGH BAGUETTE   — 8PP

GARLIC BREAD   — 10

mango,  l ime,  g inger ,  gar l i c ,  cucumber ,
ch i l l i  o i l

UMAMI TOFU   — 18

Sundr ied tomato ,  con f i t  gar l i c ,  papr ika ,
ba l samic  & roas t  red pepper  emu l s ion

TOMATO & MINT CROQUETTE — 18

THE DUCKS — 16

l ime o i l

Snacks

whipped bu t te r  wi th  sher ry  v inegar ,
sha l lo t s  & pars ley

provo lone cheese ,  b lack  gar l i c ,  r i co t ta

duck  l i ve r  par fa i t ,  b r ioche

SCALLOPS— 24
orange beur re  B lanc ,  bas i l ,  p ick led

on ion,  f inger  l ime,   & greens

RUMP 250G — 52

EYE F I L LET 200G — 62

housemade mus ta rd ,  f r i t e s ,  
house  garden sa lad

sauces :  mushroom,  pepperbery

PORK CHOP 250G — 48

GRASS FED S IRL ION 300G — 58

ARTISAN AUSTRAL IAN CHEESE
house  lavosh ,  qu ince

Desser t

PLEASE ASK OUR TEAM FOR B IRDIE'S
CHILDREN'S MENU

MANGO POSSET— 20

BIRDIE T IRAMISU ALASKA  — 20

ve lve ty ,  mango - in fused c ream se t ,  f resh
mango & toas ted coconu t

co f fee  ge lee ,  co f fee  par fa i t  & l igh t l y
to rched mer ingue

CHOCOLATE ICECREAM  — 20
cacao n ibs ,  o range

1 — 12/ 2 — 22/ 3 —30
CANARY IN A COAL MINE  

-  52 PP
Weekly  updated menu based on

ingredien t s  f rom the marke t .

3  Course  Menu Set

Steak  Fr i tes

ACCOR PLUS MEMBERS CAN AVAIL  A 10% DISCOUNT


