
Lunch Menu
12pm - 2.30pm

Bird ie ’ s  Da i ly  Harves t

Sourdough  Bague t t e

Cho i c e  o f  one  ma in

‘Tas t e ’  o f  A lmond  Panna  Co t ta

$34pp

Display  Cabinet

Pleas e  speak  w i th  y our  B i rd i e
a t t endant  o r  v i s i t  t h e  d i sp lay  f o r
t oday s  s e l e c t i on  o f  sandwiche s ,

pas t r i e s  & snacks

Desser t

Almond  Panna  Co t ta  —  14

Dogs  D inner  —  19

MARASCHINO CHERR IES

DECADENT CHOCOLATE MESS

v e g e t a r i a n

W h i l e  w e  w i l l  m a k e  e v e r y  e f f o r t  t o  a c c o m m o d a t e  y o u r  r e q u e s t s ,  i t ' s  i m p o r t a n t  t o  n o t e  t h a t ,  g i v e n  t h e  n a t u r e  o f  o u r  k i t c h e n s ,  w e  c a n n o t
g u a r a n t e e  t h a t  a l l  d i s h e s  w i l l  b e  c o m p l e t e l y  f r e e  f r o m  a l l e r g e n  t r a c e s .

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

— 12each

Sides

* N o  d i s c o u n t s  a v a i l a b l e  
* * S i r l o i n  a d d i t i o n a l  $ 4  

Main

Chees e  Burge r  —  28
WAGYU BEEF,  CHEESE,  BACON. P ICKLE,  FR ITES

Autumn Sa lad    —  24
 WALNUT,  BLUE CHEESE,  LEAVES,  GRAPEFRUIT  

Riso t t o     —  26
COMTE CHEESE,  CARAMEL ISED ONION, CHERVI L

Chicken  P i e  —  26
LEEKS,  SPANISH HAM

Grass  Fed  Angus  S i r l o in  300g  —  38
HOUSEMADE MUSTARD,  FR ITES

Cone  Bay  Barramundi   —  32
F INGERL IME,  MUSSEL  VELOUTE

Hot  ch ip s ,  Ka t suobush i  sa l t
Mash ,  wa lnut  honey ,  ch i cken  ju i c e s

Brus s e l  sp rou t s ,  ch i ck  pea  mi so ,  p i s ta ch io
But t e r  l e t tuc e ,  c la s s i c  v ina ig r e t t e

Garl i c  Bread    —  20

The  Duck  —  10

LEMON MYRTLE  & l IME OIL
Mount  Zero  Ol ive s    —  10

 Sourdough  Bague t t e    —  8pp
COPPERTREE FARM BUTTER

PROVOLONE,  BLACK GARL IC

DUCK L IVER PARFAIT ,  BR IOCHE

Snacks


