
TAKE AWAY 
M E N U

S T O N E F I R E  P I Z Z A

All pizzas have mozzarella cheese. Gluten free bases add 5$
2/1 n 2/1 pizza add 5$

MARGHERITA (v) | 25
Roma tomatoes, buffalo mozzarella & shaved parmesan cheese 

TROPICAL | 27
Leg ham from the bone, caramelised pineapple & roma tomatoes 

VEGGIE DELIGHT (v) | 27
Spinach, capsicum, Spanish onion, mushroom, fresh tomato & feta
cheese 

SUPREME | 29
Ham, pepperoni, capsicum, caramelised onion, olives & oregano 

CLASSIC PROSCIUTTO | 30
Tomato sauce, mozzarella cheese topped w. rocket leaves,
grana padana cheese finished w. balsamic glaze

PRAWN W. SWEET CHILLI | 32
Spinach, fresh tomato, zesty prawns & chilli mayo

CHORIZO | 28
Spanish onion, mushroom, smoked paprika & capsicum salsa

PEPPERONI | 27
Pepperoni & mozzarella cheese

CHILLI CHICKEN | 29
Tomato, watercress & chilli mayonnaise

COTTO | 28
White base, Mozzarella, slow roasted potatoes, ham, parmesan 
cheese, fresh rosemary

BBQ MEAT | 29
Shaved leg ham, pepperoni, chorizo & sliced prosciutto 
topped w. bbq sauce

LA PATANA (V) | 25
White base, Mozzarella, thin sliced potatoes w. Rosemary and 
extra virgin olive oil

Please note a 10% surcharge applies everyday

Pasta masterclass

EMAIL: BLACKBIRD@BLACKBIRDCAFE.COM.AU

PH: (02) 9283 7385

 

GET IN TOUCH FOR FURTHER INFORMATION

DISCOVER THE JOY OF MAKING 
YOUR OWN PASTA!

Cocktail masterclass

YOUR WAY TO BEING THE LIFE OF THE PARTY
MIX, MUDDLE & SHAKELEARN HOW TO

Pizza masterclass
LEARN ALL THE SECRETS OF OUR CHEF

 TO MAKE THE PERFECT PIZZA

To order please call (02) 9283 7385
We deliver to your boat on the Marina



E N T R E E S

P A S T A

B U R G E R S

SALT & PEPPER CALAMARI | 23
Lightly battered calamari and zucchini, served with aioli

ARANCINI BALLS  (4) (v) | 19
Traditional risotto balls w. pumpkin, peas & mozzarella w. chilli mayo

GARLIC PIZZA (v) | 20
W. mozzarella

TOMATO BRUSCHETTA (v) | 19
Roma tomato, feta cheese, Spanish onion & balsamic glaze

CHICKEN TACOS | 22
Mini tortillas topped w. spicy marinated chicken w. avocado and pico 
de gallo

FISH FINGERS | 20
Served w. A Spicy tartare & mixed green

SPICY CRUSTED CHICKEN WINGS | 20
Served w. a balsamic glaze

GF option available + 5

SPAGHETTI BOLOGNESE | 25
Minced beef in an authentic napolitana sauce 

FETTUCCINI PALERMO | 27
Chicken, bacon, mushroom & snow peas tossed w. a light cream &
pesto sauce  

VEGAN LASAGNE (v) | 27
Plant based meat tossed with vegan bechamel, lentils & napolitana
sauce

CRAB, PRAWN & LOBSTER RAVIOLI | 33
Served on a creamy tomato sauce topped with grana padano cheese

CHIMICHURRI FETTUCCINI (V) (Vegan on request) | 28
Served w. Baby Bella mushroom, sun-dried tomatoes & kalamata 
olives tossed w. Rocket and house made chimichurri sauce

Served w. thyme salted chips & tasty cheese

PULLED PORK 28
Slow cooked pork w. mixed spices, coleslaw w. homemade smokey 
bbq sauce & aioli

CHICKEN SCHNITZEL BURGER 27
Fried chicken w. guacamole, tomato, lettuce, red onion & aioli

OLD FAITHFUL BURGER 28
Grass-fed beef patty w. lettuce, tomato, pickles, aioli & BBQ sauce

SWEET POTATO BURGER 26
Spiced sweet potato patty with mixed salad, tomato, 
avocado & paprika aioli

M A I N S
RIB EYE ON THE BONE 350gr (gf) | 52
Served w. cocktail potatoes, broccolini
& mushroom sauce

SALMON FILLET (gf) | 42 
Pan fried crispy skin salmon cooked medium w. mash, grilled asparagus, 
topped w. Salsa verde

BBQ PORK CHOPS | 39 
Served w. Spicy caramelised peaches w. Balsamic vinegar chilli & 
red onion

KANGAROO | 39 
Chargrilled kangaroo served rare w. potato wedges & Jack Daniels
sauce

SINGAPOREAN NOODLES | 31
Stir fry vermicelli noodles w. prawn & pork belly, garlic, eggs, bean 
sprout & kai-lan finished w. a touch of curry spices

PORK RIBS | 45 
Half rack of pork ribs w. house basting sauce & chips

BRAISED LAMB SHANKS | 42 
Served w. Burnt leeks, zucchini, parmigiano, almond salad

CHICKEN ESPATADA (gf) | 39 
Skewered chicken marinated in portuguese spices served w. red \
wine chilli sauce & mash potato

FISH & CHIPS | 31
Beer battered fish fillets, thyme salted chips & salad w. tartare sauce 

STIR FRY NOODLES W. PRAWNS | 31
Stir fry flat rice noodles w. garlic prawns, eggs, kailan, thai basil, 
bean sprouts & chilli

A  B I T  O N  T H E  S I D E

POTATO WEDGES 14
W. sour cream & sweet chilli sauce

CHIPS THYME SALTED W. AIOLI 12 

SEASONAL STEAMED VEGETABLES 10

SWEET POTATO CHIPS 13
W. smoked paprika aioli

ROCKET SALAD 12
W. pine nuts, parmesan cheese, balsamic vinegar

S A L A D S
CLASSIC CAESAR SALAD | 25
Crispy bacon, egg, garlic croutons, cos lettuce & parmesan w.
homemade Caesar sauce.
ADD grilled chicken 4 | ADD smoked salmon 6 | ADD prawns 6

CHICKEN QUINOA SALAD (gf) | 28
Grilled chicken, mixed quinoa, almonds, carrot ribbons rocket, 
pumpkin seeds & feta w. lemon & lime dressing

THAI BEEF SALAD | 29
Served on lettuce, tomato & cucumber, cashew nuts w. 
aromatic thai dressing

BEERS & CIDER (bottle)

SPARKLING WINE/ CHAMPAGNE/ PROSECCO (bottle)

WHITE WINE (bottle)

ROSE (bottle)

RED WINE (bottle)
Cold Stream Hills Pinot Noir Yarra Valley, VIC - 80

Yalumba Y Series Merlot Barossa, SA - 70

Langmeil Valley Floor Shiraz Barossa, SA - 80

Penfolds Cab Sauv Koonunga Hills, SA - 70

Triennes Rose Provence, France - 75

Squealing Pig Rose Marlborough, NZ - 65

Veuve Cliquot Champagne Brut NV Reims, France - 160

Moet & Chandon Brut NV Reims, France - 135

Georg Jensen Brut Rose NV TAS - 90

Cavaliere d'Oro NV Prosecco Italy - 80

Chandon Brut NV VIC - 76

Corona - 13

Crown Lager - 12  

Cascade Light - 9  

Cold Stream Hills Sauvignon Blanc Yarra Valley, VIC - 80

Penfolds Riesling Koonunga HIlls, SA - 70

Bleasdale Chardonnay Adelaide Hills, SA - 75

Cavaliere d'Oro Pinot Grigio Venito, Italy - 70

Alasia Moscato Asti, Italy - 75

D R I N K S


