
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

DRINKS  L I S T



 
 
 
 

 

A Bluebird is an icon reborn. A striking art Deco landmark where British heritage meets 

modern elegance. Originally home to the bluebird motor company, our 1920s garage 

has been transformed into a beloved king's road dining institution, proudly preserving its 

rich legacy in British motorsport. 

today bluebird is a destination for socialising, drinking, and dining. from the grand 

brasserie serving British classic, to the vibey cocktail bar and relaxed neighbourhood 

courtyard, every corner tells a story. 

Now, that legacy accelerates into the heart of the city. with bluebird city at south place 

hotel - home to the exclusive bluebird club, a refined member, space designed for 

connection, creativity, and curated experiences. 

Rooted in legacy. Racing into the future. Welcome to Bluebird 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, intolerances or coeliac disease. Our allergen information 

identifies the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Where a dish ‘may 

contain’ an allergen, this is where it is not intentionally present, but where the manufacturer of an ingredient believes that cross-contamination may still be a risk 

and has declared this. Please be advised that all our food is prepared in kitchens where allergens are present. Whilst we take every reasonable precaution 

when preparing your food, we cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. 

15% service charge will be added to your bill. Prices include VAT. 

S I G N A T U R E  C O C K T A I L S  

 

 

South Place Gimlet   16.00 

Tanquerary Gin Infused Citrus, St Germain, 

Yellow Chartreuse, Lime Oil 

 

 

Fancy Dress   19.00 

Laurent Perrier Brut, Vanilla Galliano, 

Passion Fruit 

 

 

Golden Negroni   16.00 

Malfy Rosa Gin, Lllet Blanc, Luxardo Bianco,  

Aromatic Bitter, Gold Leaf 

 

 

Sole D’Or   16.00 

Flor De Cana 12yo, Orange Liqueur, Benedictine,  

Saffron &Coconut Oil Washed 

 

 

SW3  17.00 

Casamigos Blanco, El jimador, rose liqueur, lime juice, 

rose syrup, cucumber, mint 

 

 

The Bluebird   16.50 

Ciroc Vodka, Noilly prat blended with honey, orange bitter 

Luxardo maraschino liqueur, lemon juice, blue curacao syrup 

 

 
The Evolv Collection works closely with a small number of carefully selected charities which resonate with our company 

values. For each (The Bluebird) cocktail sold, £1.50 is donated to our collection of charities. More information about our 

charity partnerships can be found on our website. 

 

 



When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, intolerances or coeliac disease. Our allergen information 

identifies the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Where a dish ‘may 

contain’ an allergen, this is where it is not intentionally present, but where the manufacturer of an ingredient believes that cross-contamination may still be a risk 

and has declared this. Please be advised that all our food is prepared in kitchens where allergens are present. Whilst we take every reasonable precaution 

when preparing your food, we cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. 

15% service charge will be added to your bill. Prices include VAT. 

C L A S S I C  C O C K T A I L S  
 

 

Mai Tai      15.00 

Havana 3yo, Havana 7yo, Wray & Nephew,  

lime juice, Cointreau, orgeat 

 

 

Espresso Martini     15.00 

Ketel One Vodka, Kahlua, Fresh Coffee 

 

 

Mojito       15.00 

Havana 3yo, Fresh Lime, Fresh Mint, Soda 

 

 

Aperol Spritz     15.00 

Aperol, Prosecco, Soda, Orange 

 

 

Old Fashioned     16.00 

Makers Mark, Angostura Bitter, Sugar 

 

 

Negroni       16.00 

Tanqueray Gin, Campari, Cocchi Torino 

 

 

Mirabeau Spritz     16.00 

Mirabeau Rose, Soda, Orange Zest 

 

  



When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, intolerances or coeliac disease. Our allergen information 

identifies the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Where a dish ‘may 

contain’ an allergen, this is where it is not intentionally present, but where the manufacturer of an ingredient believes that cross-contamination may still be a risk 

and has declared this. Please be advised that all our food is prepared in kitchens where allergens are present. Whilst we take every reasonable precaution 

when preparing your food, we cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. 

15% service charge will be added to your bill. Prices include VAT. 

B Y  T H E  G L A S S  

 

CHAMPAGNE & SPARKLING                 125ml  Bt l  

 

NV Laurent Perrier Brut, Champagne, France 19 110 

NV Laurent Perrier Rosé, Champagne, France 22 126 

NV Louis Pommery Brut, Hampshire 16 90 

 

WHITE                                                 175ml  Bt l  

 

2023 Première Ballerine Blanc Sec, , France   9 36 

2024 Viognier, Eco Reserva, Chile 10 43 

2023 Bacchus, New Hall, , England 14 61 

2023 Chablis Domaine de la Motte, France 19 76 

 

ROSE                                                 175ml  Bt l  

 

2024 Embrujo Rosado, Verum, Spain   9 36 

2023 Mirabeau Azure, Provence, France 16 68 

 

RED                                                   175ml  Bt l  

 

2023 Merlot, Cuvee 11, Languedoc, France 10 41 

2023 Malbec Deande, Mendoza, Argentina 13 56 

2024 Shiraz 'The Crossing', Barossa, Australia 15 66 

2021 Côtes du Roussillon Villages, France 18 71 

2023 Pinot Noir 'Nightjar', Blackbook, England 19 80 

 
We serve 175ml by default, 125ml is available upon request 

 

 

 



When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, intolerances or coeliac disease. Our allergen information 

identifies the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Where a dish ‘may 

contain’ an allergen, this is where it is not intentionally present, but where the manufacturer of an ingredient believes that cross-contamination may still be a risk 

and has declared this. Please be advised that all our food is prepared in kitchens where allergens are present. Whilst we take every reasonable precaution 

when preparing your food, we cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. 

15% service charge will be added to your bill. Prices include VAT. 

C O G N A C  &  A R M A G N A C  5 0 m l  

 

Courvoisier V.S.O. P  Cognac 15 

Baron de Sigognac 10yo Armagnac 14 

Courvoisier XO   Cognac 27 

 

 

L I Q U E U R S      5 0 m l  

 

Cointreau     9 

Molinari Sambuca    9 

Aperol      9 

Campari     9 

Chambord     9 

Lillet Blanc     10 

Adriatico Amaretto Bianco   10 

Adriatico Amaretto     10 

Amaro Montenegro    9 

Luxardo Limoncello    9 

Lillet Rose     10 

Pisco 'ABA'     10 

St Germain Elderflower   9 

Leblon Cachaca    12 

 

 

 

 

 

 

 

 

All mixers 1.50 when served with a spirit  
We serve 50ml by default, 25ml is available upon request 



When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, intolerances or coeliac disease. Our allergen information 

identifies the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Where a dish ‘may 

contain’ an allergen, this is where it is not intentionally present, but where the manufacturer of an ingredient believes that cross-contamination may still be a risk 

and has declared this. Please be advised that all our food is prepared in kitchens where allergens are present. Whilst we take every reasonable precaution 

when preparing your food, we cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. 

15% service charge will be added to your bill. Prices include VAT. 

G I N       5 0 m l  

 

Tanqueray 12 

Tanqueray Sevilla 12 

Tanqueray Royal 13 

Malfy Rosa 12 

Sipsmith London Dry 13 

Hendrick’s  14 

Renais 15 

Mirabeau Dry Rosé 12 

Palma 12 

Gin Mare  14 

No 3 London Dry 15 

Monkey 47 17 

Tanqueray No TEN  14 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

All mixers 1.50 when served with a spirit  
We serve 50ml by default, 25ml is available upon request 



When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, intolerances or coeliac disease. Our allergen information 

identifies the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Where a dish ‘may 

contain’ an allergen, this is where it is not intentionally present, but where the manufacturer of an ingredient believes that cross-contamination may still be a risk 

and has declared this. Please be advised that all our food is prepared in kitchens where allergens are present. Whilst we take every reasonable precaution 

when preparing your food, we cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. 

15% service charge will be added to your bill. Prices include VAT. 

V O D K A      5 0 m l  

 

Ketel One 12 

Absolut Vanilla  12 

Tito's Vodka 12 

Stolichnaya Elit 14 

Belvedere 14 

Sauvelle Vodka 13 

Grey Goose Essence 13 

Chase 13 

Cîroc 13 

Belvedere 10  42 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

All mixers 1.50 when served with a spirit  
We serve 50ml by default, 25ml is available upon request 



When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, intolerances or coeliac disease. Our allergen information 

identifies the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Where a dish ‘may 

contain’ an allergen, this is where it is not intentionally present, but where the manufacturer of an ingredient believes that cross-contamination may still be a risk 

and has declared this. Please be advised that all our food is prepared in kitchens where allergens are present. Whilst we take every reasonable precaution 

when preparing your food, we cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. 

15% service charge will be added to your bill. Prices include VAT. 

R U M   5 0 m l  

 

Havana Club 3yo   12 

Havana Club 7yo  13 

Havana 'Cuban Spiced'  12 

Koko Kanu  12 

Flor De Cana 12yo  13 

Goslings Black Seal  12 

Flor De Cana 25yo  36 

Mount Gay 1703  38 

Diplomatico Reserva  14 

Havana Selecion De Maestros  18 

Santa Teresa '1796'  17 

Brugal 1888  16 

Ron Zacapa 23yo  18 

Ron Zacapa Centenario XO  30 

 

 

 

 

 

 

 

 

 

 

 

All mixers 1.50 when served with a spirit  
We serve 50ml by default, 25ml is available upon request 



When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, intolerances or coeliac disease. Our allergen information 

identifies the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Where a dish ‘may 

contain’ an allergen, this is where it is not intentionally present, but where the manufacturer of an ingredient believes that cross-contamination may still be a risk 

and has declared this. Please be advised that all our food is prepared in kitchens where allergens are present. Whilst we take every reasonable precaution 

when preparing your food, we cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. 

15% service charge will be added to your bill. Prices include VAT. 

T E Q U I L A  &  M E Z C A l    5 0 m l  

 

El Jimador Blanco 12 

El Jimador Reposado  12 

Cazcabel Coffee 12 

Kah Blanco  14 

Teremana Blanco  14 

Lost Explorer Mezcal Espadin 17 

Casamigos Blanco 18 

Don Julio Blanco  19 

Don Julio Reposado 18 

Don Julio Anejo 20 

Jose Cuervo Reserva 35 

Don Julio 1942  42 

 

 

 

 

 

 

 

 

 

 

 

All mixers 1.50 when served with a spirit  
We serve 50ml by default, 25ml is available upon request 



When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, intolerances or coeliac disease. Our allergen information 

identifies the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Where a dish ‘may 

contain’ an allergen, this is where it is not intentionally present, but where the manufacturer of an ingredient believes that cross-contamination may still be a risk 

and has declared this. Please be advised that all our food is prepared in kitchens where allergens are present. Whilst we take every reasonable precaution 

when preparing your food, we cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. 

15% service charge will be added to your bill. Prices include VAT. 

W H I S K Y  

 

AMERICAN & BOURBON  50 ml  

 

Jack Daniel's No.7     12 

Maker's Mark Bourbon     12 

Gentleman Jack     14 

Woodford Reserve Bourbon    12 

Sazerac rye       14 

Jack Daniels Single Barrel    16 

Woodford Reserve Rye    12 

Sir Davis Rye      24 

 

 

SPEYSIDE  50ml  

 

Glenfiddich 12y     13 

Macallan 12yo     21 

Macallan 15yo 'Double Cask'    40 

Copper Dog      14 

 

 

 

 

 

 

 

 

 

 

All mixers 1.50 when served with a spirit  
We serve 50ml by default, 25ml is available upon request 



When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, intolerances or coeliac disease. Our allergen information 

identifies the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Where a dish ‘may 

contain’ an allergen, this is where it is not intentionally present, but where the manufacturer of an ingredient believes that cross-contamination may still be a risk 

and has declared this. Please be advised that all our food is prepared in kitchens where allergens are present. Whilst we take every reasonable precaution 

when preparing your food, we cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. 

15% service charge will be added to your bill. Prices include VAT. 

HIGHLANDS 50ml  

 

Singleton 12yo 14 

Glenmorangie 10yo 13 

Dalmore 12yo 16 

Glenmorangie Lasanta 12yo 17 

Fettercaim 12yo 13 

Glenmorangie Nectar d’Or 18 

  Glenmorangie Quinta Ruban 17.50 

Glenmorangie 18yo 26 

Dalmore King Alexander III 50 

Oban 14yo 25 

Glenlivet 18yo 25 

 Brora 30yo 350 

Highland Park 18Yo 45 

 

 

 

ISLAY 50ml  

 

Laphroaig 10yo 13 

Jura  10yo 12 

Talisker 10yo 12 

Ardbeg 10yo 18 

Bowmore 12yo 13 

Caol Ila 13 

 

 

 

 

 

All mixers 1.50 when served with a spirit  
We serve 50ml by default, 25ml is available upon request 



When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, intolerances or coeliac disease. Our allergen information 

identifies the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Where a dish ‘may 

contain’ an allergen, this is where it is not intentionally present, but where the manufacturer of an ingredient believes that cross-contamination may still be a risk 

and has declared this. Please be advised that all our food is prepared in kitchens where allergens are present. Whilst we take every reasonable precaution 

when preparing your food, we cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. 

15% service charge will be added to your bill. Prices include VAT. 

 

BLENDED  50ml  

 

Johnnie Walker Black Label  12 

Johnnie Walker Gold  14 

Johnnie Walker Blue Label  45 

 

 

 

JAPANESE  50ml  

 

Suntory Toki  14 

Nikka From The Barrel   17 

Suntory Yamazaki 12yo  30 

Suntory Hakyshu 12  35 

 

 

 

IRISH  50ml  

 

Jameson  12 

Slane  12 

Roe & Co  14 

 

 

 

 

 

 

 

 

All mixers 1.50 when served with a spirit  
We serve 50ml by default, 25ml is available upon request 

 



When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, intolerances or coeliac disease. Our allergen information 

identifies the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Where a dish ‘may 

contain’ an allergen, this is where it is not intentionally present, but where the manufacturer of an ingredient believes that cross-contamination may still be a risk 

and has declared this. Please be advised that all our food is prepared in kitchens where allergens are present. Whilst we take every reasonable precaution 

when preparing your food, we cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. 

15% service charge will be added to your bill. Prices include VAT. 

B E E R  

 

Draft Peroni, Italy, 5.1% abv, Pint  7.95 

Peroni, Italy, 5.1% abv 330ml  7.95 

Guinness Original Stout, 4.2% abv, 500ml  9.00 

Noam 'Bavaria Berlin', Germany, 5.2% abv 340ml  8.50 

Session IPA, 4.1% abv, 330ml  8.50 

Peroni Libera Alcohol Free, Italy, 0.00% abv, 330ml  7.00 

Aspall Cider, 5.5% abv, 330ml  7.50 

 

 

 

N O  &  L O W  %  
 

Herb & Bit ter   12.00  

 

        Everleaf Forest, Crodino, Orange 

 

 

Bergamoto Fizz   12.00  

 

        Everleaf Mountain, elderflower cordial, Grapefruit soda 

 

 

Crodino   9.00 

 

 

 

 

 

 

 

 

 

 



When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, intolerances or coeliac disease. Our allergen information 

identifies the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Where a dish ‘may 

contain’ an allergen, this is where it is not intentionally present, but where the manufacturer of an ingredient believes that cross-contamination may still be a risk 

and has declared this. Please be advised that all our food is prepared in kitchens where allergens are present. Whilst we take every reasonable precaution 

when preparing your food, we cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. 

15% service charge will be added to your bill. Prices include VAT. 

 

S O F T S    2 0 0 m l  

 

Coca Cola  4 

Diet Coke  4 

Coke Zero  4 

Fever-Tree Lemonade  4 

Fever-Tree Indian Tonic  4 

Fever-Tree Refreshingly Light Tonic  4 

Fever-Tree Ginger Beer  4 

Fever-Tree Ginger Ale  4 

Fever-Tree Soda Water  4 

 

 

 

 

J U I C E S   2 5 0 m l  

 

Fresh Orange   6 

Fresh Grapefruit  6 

Apple  6 

Pineapple  6 

Cranberry  6 

Tomato  6 

 

 

W a t e r  S t i l l  /  S p a r k l i n g  7 5 c l   5 

 

 

 

 

 

 

 



When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, intolerances or coeliac disease. Our allergen information 

identifies the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Where a dish ‘may 

contain’ an allergen, this is where it is not intentionally present, but where the manufacturer of an ingredient believes that cross-contamination may still be a risk 

and has declared this. Please be advised that all our food is prepared in kitchens where allergens are present. Whilst we take every reasonable precaution 

when preparing your food, we cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. 

15% service charge will be added to your bill. Prices include VAT. 

 

   T E A  
6  

      English breakfast 

      Earl Grey 

      Moroccan Mint 

      Lemon & Ginger 

      Green Tea 

      Fresh Mint Tea 

 

 

 

   C O F F E E  

 

Espresso   4.5 

Double Espresso/Double Macchiato   6 

Americano   6 

Cappuccino   6 

Flat White   6 

Latte   6 

Hot Chocolate   6 


