
MENU

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.

 
Baked eggplant, ricotta and 

basil involtini, tomato and parmesan (V)
480

Beef shin croquettes, horseradish, 
mustard and chive sour cream

540
Salt and pepper squid and shrimps

with sweet soy and ginger
460

SMALL PLATES
Prawn scotch eggs, betel leaves 

and coconut chili sambal
280

Lamb koftas with roast pepper, 
walnut and pomegranate molasses

480
Crispy squash flowers, hillhouse 

truffled honey, and pecorino
280

SOUPS, STARTERS and SALADS
Vietnamese sweet shrimp and 

chicken salad
580

Twice cooked beef short ribs, 
sweet fish sauce, hot and sour salad

680
Beef tartare, Korean pear, miso, 

chili, sesame and green onion
720

Grass fed beef carpaccio, Parmesan, 
confited egg yolk, truffle oil 

and potato crisps
980

MAINS

 
Braised duck bao, pickled vegetables 

and chili garlic
360

Mushroom, truffle and fontina arancini (V)   
380

Tuna poke, crispy rice, lime custard
460

Foccacia with hazelnut dukkah 
and extra virgin olive oil

180

Kerala fish curry, Basmati rice, 
pineapple chutney and papadum

720

Tiger prawns, kombu butter, 
sautéed spinach and nori rice

1080

Peppered tuna steak, warm potato 
and bacon salad, caper aioli

780

Grilled Iberico pork skewers, 
Vietnamese spring rolls, 

chilled rice noodles, 
herb salad and nuoc cham

760

Southern Thai seafood, coconut and lime curry, 
crispy morning glory and Jasmine rice

980

GRILL

Blue swimmer crab omelette, 
lamb rendang, 

sriracha and Jasmine rice
780

Soft shell crab laksa
640

Nasi Goreng, chicken satay, pickles
and prawn crackers

780

Spiced lamb chops, potato masala, 
spinach and tomato dahl, 
basmati rice and papadum

1480

Kurobuta pork chop, 
chorizo scented lentils, 
salsa verde and mash

1480

Crying Tiger SRF Wagyu Flap steak 
with delicious fried rice

1720

STEAKS

Black Onyx cube roll (400G) 4480

SRF Wagyu hanger steak (200G) 1380

SRF Wagyu top sirloin steak (200G) 1380

with thrice-cooked chips or dripping fries
and

mustard and tarragon dressed fine beans
or a green salad

Choice of sauces:
peppercorn and green herb, 

Béarnaise or Horseradish cream

The Blackbird seafood platter 
Grilled tiger prawns, octopus, 

mackerel skewers, 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

PIZZA
Mozzarella di Bufala, tomato and basil (V)

590
Quattro Formaggi (V)

680
Mushrooms, guanciale, fontina, 

thyme and truffle oil
680

Prosciutto, Fior di latte, 
mushrooms and tartufata

820
Italian sausage, fennel, tomatoes, 

mozzarella and chili
680

Guanciale, Scamorza, tomato and chili
680

Nduja, fior di latte, green olives
680

SIDES
Fine beans 

with mustard, 
shallot and tarragon 

vinaigrette
240

Thrice-cooked chips
240

Dripping fries
240

Delicious fried rice
280

Plus 10% service charge

PASTA
Pappardelle, slow-cooked duck ragout, 

mascarpone and pangritata
640

Spinach, porcini, tartufata, 
sage and ricotta cannelloni (V)

640
Seafood spaghetti with clams, 

sweet shrimp, octopus, 
squid and spicy tomato sauce

690
Spinach gnocchi, prosciutto 

and tartufata cream
640

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

680

Mushroom cappuccino, tartufata panini (V)
460

Spiced pumpkin soup (V)
420

Pickled beetroot, whipped goat cheese, 
lentil, pickled onion and mint salad (V)

560
Mozzzarella di bufala, tomatoes, 

prosciutto and basil
840

Cured Italian meat platter with pizza bianca
1180

  Crab cake salad, dill, caper and lemon aioli
680

Tempura prawn rice roll, 
sriracha mayo and nuoc cham

720
Twice-baked gruyere 

and spinach soufflé (V)
560

Grilled octopus, smoked potato puree,
chorizo piperade

780
Sugarcane prawns 

and fried Vietnamese spring rolls, 
herbs and Nuoc cham

640
A big green salad

390



Desserts

Maple and macadamia nut cheesecake
420

Flourless chocolate cake, 
coffee straciatella ice cream

420

Summer Time
Strawberry and vanilla seed 
ice creams, smashed pavlova, 

fresh marinated strawberries, 
elderflower jelly and pistachos

650

Almond, orange and saffron torte,
salted Hill House honey ice cream

420

Mango and passionfruit baked Alaska
480

SUNDAES
Burnt Butter

Burnt butter and vanilla seed 
ice creams, chocolate brownie, 
candied popcorn, salted caramel

620

Vanilla panna cotta, strawberries, 
grappa and pistachio tuile

420

Sticky date pudding, caramel sauce 
and vanilla seed ice cream

380

Mocacchino
Vanilla seed and coffee 
straciatella ice creams, 

hazelnut biscotti, dark couverture, 
Frangelico and a shot of espresso

690

HOMEMADE ICE CREAMS
Burnt butter

Strawberry

Vanilla chocolate brownie

Mango gelato

Coffee straciatella

Salted Hill House honey

Vanilla seed

120 per scoop

CHEESE
Delft Blue cheese

Coulommiers

Malagos farms cappricio goat cheese

with

membrillo and pumpkin seed crackers

1 cheese 390
2 cheeses 780
3 cheeses 1080

PORT and DESSERT WINEs

Warre’s Otima 10yrs old port

A delicious rounded Port that 
pairs perfectly with chocolate, 

toffee and salted caramel

Glass 50ml 460 • Bottle 500ml 4600

Graham’s Tawny port 10 years  

Perfect with blue or aged hard cheeses

Glass 50ml 460

Gunderloch Rothenberg

Riesling Spatlese 2012 Germany

A lighter style fruit driven dessert wine

Glass 80ml 460 • Bottle 750ml 4500

Nederburg Noble Late Harvest 
2011 South Africa

Perfectly balanced with inviting 
orange marmalade, ginger and golden syrup aromas

Glass 80ml 460 • Bottle 750ml 4500

SPEYSIDE
The Singleton dufftown 12 years 460

Glenfiddich 12 years 460

Aberlour 12 years 580

Balvenie 12 years 620

Cardhu 12 years 520

Macallan 12 years 600

Craigellachie 17 years 650

Aultmore 12 years 500

Tamdhu batch strength 590

ISLAY
Bowmore 12 years 550

Bruichladdich waves 530

Caol Isla 12 years 550

Laphroaig 10 years 640

Lagavulin 16 years 720

HIGHLANDS AND ISLANDS

Stronachie 10 years 530

The Arran Malt 10 years 510

Dalmore 12 years 580

Dalwhinnie 15 years 640

Talisker 10 years 600

Glenfarclas 105º 580

Glenfarclas 17 years 650

Tobermory 10 years 740

Jura 10 years 600

inchmurrin 12 years 510

Aberfeldy 16 years 590

Glengoyne cask strength 590

Glencadam 13 years 550

Tullibardine Sauternes Finish 480

Cask Orkney 18 years 600

CAMPBELTOWN AND LOWLAND

Glenkinchie 12 years 600

Auchentoshan 12 years 550

Springbank 10 years 640

Springbank 15 years 720

Longrow 10 years 610

Hazelburn 8 years 560

DIGESTIFS

A selection of aromatic fruit and 
nut based liqueurs

Fruit and nut liqueurs from 260

Chateau du Breuil Fine Calvados 430

Remy Martin VSOP 540

Armagnac Samalens VSOP 530

MALT WHISKIES

COFFEE AND TEAS
A selection of Vittoria coffee

and fine teas

Blackbird Affogato
vanilla seed ice cream,

ristretto, Frangelico and
hazelnut biscotti   390

Hot valrhona chocolate with
cream and marshmallows   180



S�kes and Smoothies
Watermelon, dalandan and orange flower shake  160
Pineapple, mint and honey lassi 180
Strawberry, banana and chia seed smoothie 220
Fresh mint, lemon and green apple iced tea 260
Mango, passion fruit and orange shake 160
Fruit shakes 150

Iced teas, juices and softies
Blackbird Iced tea 120
Lemon, cardamom and elderflower fizz 160
Calamansi, dalandan or cranberry juice 120
With soda 135
Coke and the likes 100

B�rs
Baby Lone   480
Gulden Draak Classic, Belgium     520
Asahi Super Dry, Japan   220
Pilsner Urquell, Czech Republic   300

Crazy Carabao Wheat   290
San Miguel Pale Pilsen/Light/Super Dry/Cervesa 150
San Miguel Premium   180

BLACKBIRD SIGNATURE COCKTAILS
Blackbird Aviation  520

Our take on the classic aeronautical martini...
A good shot of Martin Miller’s Gin, fresh lemon, crème de violette,

maraschino and lavender bitters

Blenheim Bouquet 430 
Russian standard Gold, lemon, lavender, pink peppercorn 

and fresh tarragon, fresh mint, lavender bitters, champagne float. 

Pussy Galore 420 
Bombay sapphire, crème de peche, lychee, lemon and egg white.  

Shaken, served straight up. 

Vesper Lynd 480 
Tanqueray, Russian Standard Gold, Mancino Secco and Blanco, lemon peel 

Shaken, served straight up 

Bourbon Iced Tea 420  
Maker’s Mark, créme de peche, boker’s bitters 

cranberry, apple, lemon and ginger ale.

Hot Ass Mule 420 
Maker’s Mark, lime, fresh ginger, lemongrass, vanilla sugar,  

tabasco, topped with ginger ale 

The Paradise Mojito 390 
Plantation 3 star, fresh mango puree, passionfruit, mint, 

lime and a cheek of mango brulee. 

Scotchwork Orange 460 
Monkey Shoulder, fresh orange, amaretto, sweet vermouth,  

falernum bitters, cinnamon shards on the rocks. 

The Gin Palace 420 
Tanqueray, elderflower, lemon, dill, cucumber, coriander and cardamon bitters 

Served long 



Mendel Lunta Malbec 2018 
Mendoza, Argentina 2600

Lagarde Primeras Viñas Malbec 2018 
Mendoza, Argentina 4800

Taylors Estate Shiraz 2019 
South Australia 2400

Glaetzer Amon Ra 2016 
Barossa Valley, Australia 6920

Genesis Cabernet Sauvignon 2019 
Maule Valley, Chile 1900

Cousiño Macul Finca Antiguas  
Cabernet Sauvignon 2018 
Maipo Valley, Chile 2500

Spy Valley Pinot Noir 2017 
Marlborough, New Zealand 2975

Murphy Goode  
Cabernet Sauvignon 2018 

Alexander Valley, USA 4420

Roserock Drouhin Pinot Noir 2018 
Oregon, USA 4500

Château des Erles Fitou 2018
Languedoc Rousillon, France 2400

Jean-Luc Baldés Du Clos Malbec 2018 
Cahors, France 2400

Nicolis Seccal  
Valpolicella Ripasso 2016 

Verona, Italy 4180

Tedeschi  
Amarone Della Valpolicella 2017 

Veneto, Italy 5020

Vietti Vigna Scarrone   
Barbera D’alba  2016 
Piedmont, Italy 4920

Cordero Di Montezemolo 
Barolo Monfalletto 2016 

Piedmont, Italy 9300

Envinates Lousas Viñas De Aldea 2019 
Ribeira Sacra, Spain 3580

Casa Castillo Monastrell 2017 
Juimilla, Spain 3075

Cerro Añon Crianza 2018 
Rioja, Spain 2400

Ramon Bilbao Reserva 2015 
Rioja, Spain 3100

Emilio Moro Malleolus 2018 
Ribera Del Duero, Spain 5920

Bodegas Maurodos Prima 2013 
Toro, Spain 3750

Taylors Estate Riesling 2019 • Australia 2400

Devil’s Corner Chardonnay 2021 • Tasmania, Australia 2600

Pandolfi Price Los Patricios Chardonnay  2017 • Chile 3500

Spy Valley Sauvignon Blanc 2020 • Marlborough, New Zealand 2500

Te Mata Chardonnay 2017 • Hawke’s Bay, New Zealand 2600

Greywacke Pinot Gris 2016 • Marlborough, New Zealand 3100

Little Beauty Sauvignon Blanc 2021 • Marlborough, New Zealand 4250

Ferraton Côtes-Du-Rhone Samorens Blanc 2020• France 2300

Clos Des Orfeuilles Muscadet 2019 • France 2400

Joseph Drouhin Macon-Lugny 2018 • Burgundy, France 2750

Champalou Vouvray Demi-Sec 2018 • Loire Valley, France 2960

Jean-Paul Balland Sancerre 2020 • France 3475
Louis Cheze Viognier 2017 • Rhone, France 3500

Serge Dagueneau Pouilly Fumé 2018 • France 5500
Benjamin Leroux Aligoté 2018 • France 3600

Daniel Dampt Chablis 1er Cru 2017 • France 3990
Bernard Moreau Chassagne-Montrachet 2018

Burgundy, France 8720
Mandrarossa Viognier Le Senie 2018 • Sicily, Italy 2300

Gavi Del Comune Di Gavi Granée 2018 • Italy 2500
Vietti Roero Arneis 2020 • Piedmont, Italy 2900

Soalheiro Vinho Verde 2020 • Minho, Portugal 2600
Chateau Routas Rosé 2020 • Provence, France 2300

The WHITEs and Rosé

The Reds

WINES

Franck Massard Mas Sardana Cava Brut • Spain 180

Piper Heidsieck Cuvée Brut • France 980

Mandrarossa Viognier Le Senie • Sicily, Italy  460

Soalheiro Vinho Verde 2020 • Minho, Portugal 520

Taylors Estate Riesling 2019 •  South Australia 480

Devil’s Corner Chardonnay 2020 • Tasmania, Australia 520 

Chateau Routas Rosé 2020 • Provence, France 460

Château des Erles Fitou 2018 • France 480

Tenuta Il Poggione Toscana Rosso 2016 • Italy  480

Genesis Cabernet Sauvignon 2019 • Chile 380 

Taylors Estate Shiraz 2019 • South Australia 480

BY THE GLAss 150ML

Krug  Grande Cuvée • France 17800

Piper Heidsieck Cuvée Brut Nv • France 4900

Billecart-Salmon Blanc Des Blancs • France 10200

Duval Leroy Rosé Premier Cru Nv • France 8340

Mailly Grand Cru Blanc De Pinot Noir Nv • France 7680

Franck Massard Mas Sardana Cava Brut • Spain 1900

CHAMPAGNE and SPARKLING

Chateau Des Tours Brouilly 2018 
Beaujoulais, France 2900

Louis Claude Desvignes Morgon 2019 
Beaujoulais, France 3680

Benjamin Leroux Bourgogne Rouge 2019 
Burgundy, France 4200

Luc Baudet Crozes-Hermitage 2018 
France 3625

Le Clos Du Caillou 
Châteauneuf Du Pape 2013 

France 7150

Château Coulonge   
Bordeaux Superieur 2016 

France 2400

Chateau D’Arcins Haut-Medoc 2017 
Bordeaux, France 3600

Les Hauts De Croix De Labrie 
St, Emilion Grand Cru Classé 2018 

France 4800

Chateau Siran 2015 
Margaux, France 5220

Tenuta Il Poggione Toscana Rosso 2016 
Tuscany, Italy 2400

Tenute Silvio Nardi  
Rosso Di Montalcino 2016 

Tuscany, Italy 3780


