
Prawn scotch eggs, betel leaves
and coconut chili sambal

280

Salt and pepper squid and shrimps
with sweet soy and ginger

460

Smoked mackerel and horseradish
mousse with pork crackling

320

Homemade bread, grissini and lavoche
with Echiré butter and red pesto

240

Mushroom, fontina and truffle
arancini (V)

380

Antipasti of italian cold meats with
pizza bianca, artichokes, olives,

bocconcini and basil
1690

Lamb scrumpets
with sweet mint vinegar

420

Twice cooked beef short rib,
sweet fish sauce,

hot and sour salad
680

Tempura eggplant and prawn fritters
with nuoc cham

290

Mushroom cappuccino, 
tartufata panini (V) 390

Seafood bisque, fennel, prawn 390

Bang bang chicken, green tea noodles,
pickles, sesame and peanut sauce* 420

Prosciutto and melon, orange,
burrata, almonds and rocket* 560

Fattorie garofalo buffalo mozzarella,
pepperonata, basil, rocket and
San Daniele prosciutto* 680

Crabcake salad, green apple, radish,
mustard slaw and tarragon 

anchovy aioli 580

Mulwarra beef carpaccio,
roast asparagus and

parmesan dressing 480

Blackbird fish pie
salmon, smoked trout, sweet shrimps,
creamy leeks and potato crust 980

Dry rubbed Wagyu hanger steak,
mustard butter

and twice cooked chips 980

Grilled peppered tuna steak, 
warm potato and bacon salad, 

caper aioli 640

Chicken soup, rice noodles,
prawn fritters, herbs and lime 460

Prawn and dill mayo openfaced
sandwich 540

Portobello mushroom, asparagus,
fontina, truffle oil lasagna (V) 580

The Blackbird burger
Mayura Station Wagyu, scamorza,

pickles, tomato, chili jam 
and twice cooked chips 680

Tempura lobster rice paper roll,
sriracha mayo and nuoc cham 720

Grilled shortrib, green onion
and ginger, kimchi, hot bean paste,

lettuce and rice 980

Grilled kurobuta pork belly, 
herb noodle salad, spring rolls, 
nuoc cham and chili paste 820

Capellini, crab, anchovy, capers,
lemon, chili, and watercress 620

Nasi goreng, chicken satay, pickled
cucumber and fried egg 580

Kerala fish curry, basmati rice,
pineapple chutney and papadum 720

Lamb rendang, fried egg,
pickles and rice 760

Spiced grilled chicken, yellow dahl,
brinjal, basmati, mango chutney

and papadum* 780

Grilled tiger prawns, nori and wasabi
butter and spring onion roti 980

Roast pumpkin and mascarpone
agnolotti, sweet onion

and sage soubise (V) 490

DAY
PLAT E S

SO U P S  &  SA LAD S

L U N C H

P I Z ZA S

J U I C E S  &  SMOOT H I E S

Italian sausage, fennel, tomatoes,
mozzarella and chili 540

courgette, goats cheese, spinach
chili and garlic (V) 480

The Italian
Pork sausage, guanciale, tomatoes,

mushrooms, mozarella, spinach
and an egg 540

Buffalo mozzarella, tomato
and oregano (V) 480
add shaved prosciutto 140

Potato, rosemary, guanciale,
chili and buratta 520

Mushrooms, guanciale, fontina, thyme,
and truffle oil* 540

Lemon, cardamom, elderflower fizz 160

Watermelon, dalandan and orange
flower shake 160

Strawberry, banana and chia seed
smoothie 220

Roots and Fruits
Freshly juiced carrots, beetroot, ginger,

orange and passionfruit 260

Green Garden
Freshly juiced apple, celery, kale,

cucumber, pear and mint 260

Pomegranate and mint lemonade 160

Mint, lemon, green apple iced tea 260

Pineapple, mint, yoghurt,
and honey lassi 180

Green tea and vanilla ice cream
milk shake 220

The dishes marked with ” V “ are suitable for ovo-lacto vegetarians.
Dishes marked * can be adjusted to be suitable for ovo-lacto vegetarians . 

Some other dishes on our menu can be served without dairy products and other ingredients not suitable for vegans.  Please ask your server for details.

Allergens: Please inform your server of any special dietary requirements, including intolerances and allergies. Our trained staff will advise you on alternative dishes. 
However, while we do our best to reduce the risk of cross contamination in the restaurant, we cannot guarantee that any of our dishes are free from allergens and 

therefore advise guests to assess their own level of risk before consuming their choice of dish. Thank you.  
 September 2019

Plus 10% service charge


