
  
 
 
 
  
 
 

dandelion greens 
or 

wood-grilled california sturgeon 
with squash, cucumbers, 

bbq onions, zucchini bread 
and candied olive 

 
dessert 

 
concord grape sorbet with  

 
candied peanuts and  

concord grape reduction 
 
 

   
Blackbird 

Lunch Prix Fixe 
 
 

$22 per person 
 
 

appetizer 
 

mixed greens salad  
with basil dijon vinaigrette 

or 
warm sepia noodles  

with spring onion, avocado,  
green pumpkin seeds and lime 

or 
asparagus soup with lamb bacon,  

horseradish yogurt  
and toasted almonds 

 
entrée 

 
roasted chicken and sausage  

with lime onions, tamarind 
and smoked cucumbers   

or 
wood-grilled sturgeon with ham hock,  
red beet, cabbage and smoked dates  

 
desserts 

 
vanilla parfait with satsuma,  

campari and caramelized white chocolate 
or 

chocolate ganache  
with tahitian vanilla, gastrique  

and parsnip ice cream 
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