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GREY GOOSE’




SNOWBIRD

FOOD MENU

BAKED OYSTERS 18
Chorizo, Lemon

DRESSED BRIXHAM CRAB ¢F 37
Cox’s Apple, Sea Urchin

BASQUE STEW 56
Hake, Mussels, Prawns, Saffron Potatoes,
Coal Roasted Fennel

SMOKED HADDOCK OMELETTE ¢©F 10
Grey Goose Vodka Butter Sauce, Caviar

OXTAIL CROQUETAS 12
Smoked Bone Marrow, Aioli

BAKED CRAB + LOBSTER PIE 52
Caviar, Pumpkin

HOT SEAFOOD PLATTER 90
Baked Oysters, Mussels, Scallops, Tiger Prawns

ot 444

DRINKS MENU

Single Serve | Fountain

BLOOD ORANGE + FIG SPRITZ 18|60
Grey Goose Vodka, Blood Orange,
Fig Liqueur, Cloves, Cinnamon, Cava

FIZZY DIRTY MARTINI 18
Grey Goose Vodka, Noilly Prat,
Homemade Olive Lemonade

SNOWBIRD 18
Grey Goose Vodka Strawberry & Lemongrass,
Cap Corse Blanc, Lime Leaf, Aloe Vera

THE STARLING 18
Grey Goose Vodka, Cinnamon,
Grapefruit, Lemon

QUINCE COSMO 18
Grey Goose Vodka, Cranberry, Quince,
Lime, Membrillo

SNOWBALL 15
Grey Goose Vodka, Egg Nog, Lemonade

ARCTIC ESPRESSO Two For 8
Grey Goose Vodka, Coffee

@seabirdlondon | @greygoose
Please ask a member of the team for full allergen information.



