
TAKE AWAY MENU

SMALL PLATES
Beef shin croquettes, horseradish, mustard, 
 chive and sour cream  480
Mushroom, truffle and Fontina arancini (V)  380
Salt and pepper squid and shrimps 
 with sweet soy and ginger  460
Twice cooked beef short ribs, sweet fish sauce, 
 hot and sour salad  680
Baked eggplant, ricotta and basil involtini, 
 tomato and parmesan (V)  480
Lamb koftas with roast pepper, 
 walnut and pomegranate molasses  480
Braised duck bao, pickled vegetables 
 and chili garlic  360

Soups and starters 
Sugar cane prawns and fried vietnamese 
 spring rolls, herbs and Nuoc cham  640
Mushroom cappuccino, tartufatta panini (V)  460
Spiced pumpkin soup  420
Tempura prawn rice roll, sriracha mayo 
 and nuoc cham  720
Pickled beetroot, whipped goats cheese, lentil, 
 pickled onion and mint salad (V)  560
Vietnamese sweet shrimp and roast chicken salad, 
 nuoc cham and sesame cracker  580
Mozzarella di bufala, tomatoes, prosciutto and basil  840
Twice Cooked Gruyere and Spinach Souffle  (V)  520
Grilled Octopus, smoked potato puree, 
 chorizo piperade  780
Salad of green beans, spicy tomato dressing 
 and crispy tofu  460

Pizza
Mozzarella di buffala, tomato and basil (V)  590
Italian sausage, fennel, tomatoes, 
 mozzarella and chili  680
Mushrooms, guanciale, fontina, 
 thyme and truffle oil  680
Prosciutto, mozzarella, mushrooms and tartufata 820
Spicy salami, mozzarella and green olives 590
Italian sausage, guanciale, spinach, 
 egg and mozzarella  640
Mozzarella di buffalo, Gorgonzola, 
 Fontina and Parmesan (V)  680

Desserts
Maple and macadamia nut cheesecake  420
Sticky date pudding, caramel sauce and 
 vanilla seed ice cream  380

Mains
Nasi Goreng  780
Southern Thai seafood coconut and lime curry, 
 crispy morning glory and steamed rice 980
Kerala fish curry, basmati rice, 
 pineapple chutney and papadum  720
Peppered tuna steak, warm potato and bacon salad, 
 caper aioli  720
Tiger prawns, kombu butter, sautéed spinach 
 and nori rice  1080
Grilled Iberico pork skewers, Vietnamese spring rolls, 
 chilled rice noodles, herb salad and nuoc cham 760
Spinach gnocchi, prosciutto and tartufata cream  640
Blue swimmer crab omelette, lamb rendang, 
 Thai rice and Sriracha  780
Prawn katsu burger, gherkin and mustard slaw, 
 thrice cooked chips  740
Spinach, porcini, tartufata, 
 sage and ricotta Canelloni (V)  640
Soft shell crab Laksa  580

Grill
The Blackbird seafood Platter 
 Grilled tiger prawns, mackerel, octopus and Salt 
 and Pepper Soft shell crab with Nuoc Cham 1680
Salmon fillet, asparagus and 
 green goddess potato salad  890
The Blackbird Burger, Mayura Station Wagyu, 
 Havarti cheese, jalapeño mayo and 
 thrice-cooked chips  760
Spiced lamb chops, potato masala, spinach and 
 tomato dahl, basmati rice and papadum  1480
SRF Wagyu hanger steak, mustard and tarragon 
 dressed fine beans, thrice-cooked chips 
 and Béarnaise sauce  1380
Crying Tiger SRF Wagyu Flatiron with 
 delicious fried rice  1720
Black Onyx Cube Roll, thrice cooked chips,
 creamed spinach and marsala jus (400g)  4480

Sides
Fine beans with mustard, shallot 
 and tarragon vinaigrette   240
Thrice-cooked chips  240
A big green salad 390
Thai or Basmati rice   80
Delicious fried rice  280
Creamed spinach 240

Plus 10% service charge

The dishes marked with “V” are 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 your dishes are free from allergens and therefore 
advise guests to assess their own level of risk before consuming their choice of dish. Thank you.


