Blue Water

estaurant

Tapas

Duc‘( SPring Ro”s i5.90
Served w/ Crispg Noodles & Spicg Chillie Flum Dipping Sauce.

Sa(t&FePPequuid 15.90
Lightlg (oated Squicl Servedw/ Chillie ] ime Dipping Sauce.

f:ish Cakes ~(5 i4.90
[ouse made T hai [Tish (Cakes Served w/ 509 & Gingcr Dipping Sauce.

Frawn Curr9 Fugs 14.90
Served w/ Coriander & (umin Yogurt.

CaPrese Salad ~ V 9.90
Vine Kiper\ec{ T omato & Pocconccini Salad w/ [Tresh Orcgano & QOlive Ol

Arancini Ba”s ~\ 1%.90
Authentic ]talian Risotto Ba”s w,/ Farmesan, SoFt [Herb Salad & Beetroot Ke]ish.

Garlic Frawns ~ G 16.90
Banana Frawns, Fan fried w,/ Sweet Comcit Gar]ic Sauce & Crustg Baguette‘

Brusc%ct’ca ~ \/ 10.90

Vine Ripenecl ] omato, Basi], SPanish Onion SCI’VCCl on Turi(ish w,/ Gri“ed
Mozzarella & Vincotta.

\ = Vegetarian G= Gluten Free



Blue Water

Bar & Restaurant

Tapas

Satag Chicken Skewers ~V

Gri”ccl Chicken Tenclcrloins w,/ SPicy [ouse Made Satag Sauce.

Fork DumP]ing
Steamed Pork Dumplings w/ Asian Dipping Sauce.

Cl‘:eese & Date Furee ~ \/
(Cheese Selection FPlate w/ Sweet Date Furee & Biscuits.

Sca”ops with Fumpkin Furee
Fan Seared Sca”ops served in half shell w/Sweet Crcamg FPuree.

Cos Flate

11.90

14.20

11.90

1%.90

11.90

Crisp young Cos lettuce, Fecorino, Frosciutto, Crotons, Soﬁf Boilcd E_gg & Tangy

[louse made Balsamic Dressing.

Tempura Frawns with [Jouse made Sweet Chl”l Sauce
Butterflied Banana Prawns in a Ligl‘xt Crisp Tempura Coating.

\/egetarian Kice FaPer Ro]]s ~Veée(

Bean Shoots, 5Prou’cs, (arrots Peetroot & (Coriander w/ Sweet 503 DiPPing

Sauce.

\ = \/egetarian G=Gluten [Free

15.20

11.90



