
VEGETARIAN
PLANT BASED

Dietary

5 p.m. to 9.15 p.m.

BRUSSEL  SPROUTS,  a lmond,  ch ives ,
sea sa l t

HOT CHIPS,  b i rd ie  sa l t
BUTTERNUT PUMPKIN,  fe ta ,

pep i tas ,  honey

MIXED LETTUCESALAD

Sides

— 9 each

RISOTTO    — 36
mushroom duxe l le ,  mascarpone,  oys te r  &

enok i  mushroom 

Main

BIRDIE SCHNITZEL  — 32

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 — 32

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   — 37

CAESAR BOWL — 20

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

Goat ’ s  cu rd ,  macadamia,  ch i l l i  honey
HEIRLOOM BEETROOT   — 20

Golden cau l i f lower ,  hummus,  pomegrana te ,
pars ley ,  p ick led on ion & sumac

CAULIFLOWER — 20

THE DUCKS — 17

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

SALMON CAKE— 22
Di l l ,  caper ,  l emon myr t l e  & papr ika

a io l i ,  p ick led 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

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

CALLEBAUT CHOCOLATE SOUFFLE— 22

THE COFFEE BEAN  — 22
Dark  choco la te ,  c rème f ra iche

Lady f inger ,  ganache,  mascarpone
HAZELNUT GELATO  — 22

Miso carame l ,  choco la te  c rumble

1 — 14/ 2 — 22/ 3 —32

CANARY IN A COAL MINE  
-  52 PP

Weekly  updated menu based on
ingredien t s  f rom the marke t .

3  Course  Menu Set

S teak  Fr i tes

 ed  Wine,  Swee t  po ta to ,  Sa lad,  & F r ies
PULLED BEEF POT P IE   — 37

buckwhea t ,  kombu dash i ,  bok  choy,  red cabbage,  edamame
add to  bowls :

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

WINTER SOBA — 20


	5 p.m. to 9.15 p.m.
	Dietary
	Snacks
	Main
	Steak Frites
	MIXED OLIVES   — 10
	RISOTTO    — 36
	lime oil
	mushroom duxelle, mascarpone, oyster & enoki mushroom

	GRASS FED SIRLION 300G — 58
	SOURDOUGH BAGUETTE   — 8PP
	WINTER SOBA — 20
	whipped butter with sherry vinegar, shallots & parsley

	RUMP 250G — 52 EYE FILLET 200G — 62
	buckwheat, kombu dashi, bok choy, red cabbage, edamame add to bowls: + chicken breast — 6 + tofu   — 6

	THE DUCKS — 17
	duck liver parfait, brioche
	housemade mustard, frites,  house garden salad sauces: mushroom, pepperbery

	CAULIFLOWER — 20
	CAESAR BOWL — 20
	Golden cauliflower, hummus, pomegranate, parsley, pickled onion & sumac
	anchovies, soft poached egg, bacon, baby cos add to bowls: + chicken breast — 6 + tofu   — 6

	HEIRLOOM BEETROOT   — 20
	Goat’s curd, macadamia, chilli honey

	PULLED BEEF POT PIE  — 37
	ed Wine, Sweet potato, Salad, & Fries

	SALMON CAKE— 22
	FISH PIE  — 37
	Dill, caper, lemon myrtle & paprika aioli, pickled greens
	humpty doo barramundi, House curry mix,  salad & fries


	Dessert
	GARLIC BREAD   — 10
	BIRDIE SCHNITZEL  — 32
	provolone cheese, black garlic, ricotta
	with oak lettuce salad

	CALLEBAUT CHOCOLATE SOUFFLE— 22
	HALF A CHOOK & YORKIE — 36

	Sides
	Dark chocolate, crème fraiche
	yorkshire pudding, petit salad, pepperberry jus
	— 9 each
	HOT CHIPS, birdie salt
	BUTTERNUT PUMPKIN, feta, pepitas, honey
	BRUSSEL SPROUTS, almond, chives, sea salt
	MIXED LETTUCESALAD
	BIRDIE'S CHEESE BURGER — 32
	wagyu beef, cheese, bacon, pickle, frites

	3 Course Menu Set
	CANARY IN A COAL MINE   - 52 PP
	THE COFFEE BEAN  — 22
	Lady finger, ganache, mascarpone

	HAZELNUT GELATO  — 22
	Miso caramel, chocolate crumble

	ARTISAN AUSTRALIAN CHEESE
	house lavosh, quince
	1 — 14/ 2 — 22/ 3 —32
	PLEASE ASK OUR TEAM FOR BIRDIE'S CHILDREN'S MENU





