12n0o0on - 2:30pm
Boards

3 Little Pigs Ploughman’s
Three cured meats, varietal olives, gruyere, salad,
relish and sourdough $20/$28

Vegetable Antipasto
Fresh roast, pickled vegetables, house dips

and Blackbird sourdough $20/$28

Artisan Cheese Selection
Three farmhouse cheeses, fruit or fruit paste and
Blackbird bread and crackers $20/$28

Salads

Baby Spinach Kumera Quinoa Salad

Lightly dressed baby spinach, roasted sweet potato,
roasted capsicum, Udder Farm feta, currants and
toasted pine nuts $16

Southern Fried Chicken (GF) (DF)
Mesclun bacon, avocado in roast garlic aioli

with cider dressing $20
Smoked Salmon Stack

Haloumi, roasted tomato, avocado on leaves and
sourdough $20
Smoked Angus Brisket Salpicon

Chef’s salad with lime juice dressing $20

Optional Sides

Crisp bacon $5
Port Stephens mushrooms $4
Grilled haloumi $4
Rosemary chats or potato rosti $4
Avocado $4
Hollandaise sauce $3

House Sourdough Waffles

Poached eggs, bacon, spinach, chilli jam $18
Stewed fruit, ice cream, maple syrup and

candied walnuts $15
Chef’s Toasties, Burgers & Baguettes

Ham, Swiss cheese, hollandaise toastie $10
Sweet potato, roast capsicum, haloumi,

mint and chilli jam toastie $10

House Southern Fried Chicken (GF) (DF)
With avocado, bacon and sweet

chilli baguette or burger $15
House Smoked Angus Brisketand

Tunisian carrot salad burger $18
Slow Cooked Korean Marinated Pork Belly

With kimchi and fried egg in a burger $18
BLAT - Bacon, leaves, avocado, tomato on

roast garlic aioli and black brioche $15
HotFilled Croissants

Jam and butter $4.50
Spinach, asparagus, smoked cheddar, feta $7.50
Ham, cheese and house relish $8.50
Salmon, cream cheese, tomato, spinach $12.50
Blackbird Fruit Nut Bread — Blackbird

jam and butter $6
Two scones — Blackbird jam and jersey cream $6

See our display fridge for full range of cakes
and pastries!

Full range of Coffee/Teas, Cold Drinks, Milkshakes etc.
See board for fresh juices...



