blues To Start

Local wood firedéatta roll with

RESTAURANT smokegq salt butter
$1.50
Opening T I mes Bremer café dips Withgrilled pitta bread
Wednesday to SatuBllaypners _Only $14.90
Group Bookings & Functfongime
OwnerMarkandKevinwelcome you to Blues House madekélah vih chilli olive
Restaurant omet beautiful Fleurieu Peninsula andocal/vo%i;ggd ciabatta rolls

With more than three decades in their respective
fieldeheyendeavour t@pide you with
a relaxindinning experiegghieving over mint and pickled onion salad with
a decadsasuccessful local business they are wood fired ciabatta
proudo acknowledtes connectiand $18.90
relationshipey share with langtomers,
suppliers anugt Bluegamily

Chicken liver paté with cucumber,

BuffaloMozzarellan beetroot puree

MarkOsromitment to peesionalism and with smoked heirloom tomatoes
friendlinessill make you feel welcome andnasturtium leaves
and attended teaving you to enjoy $17.90

ourbeautifulc@stalatmosphere.
Linguini with SA gulf prawns,
grilled chorizo, chilli, garlic, roma tomatoe
fresh herbs, in a rrhato sauce topped
with shaved grarmal@no

Specializing in Modern Australian cuisine
Kevinconsisintlydeliveson his signature
dishessing thigeshest local quality produce

Blues is a populawice for alents $19.90/$38.90
on the South Coast,deaice romantic
dinner or aspecial occasion. Panko crumbed soft sheWithalvakame,
Specialising in weddings we are proud friednorj Thai green curry sauce
to announce our achievemigrmgnnng and picRed coriander
ABIA best restaurant péicafor SA2018 $18.90/$369%0

and Top in Australia.

Blues Seafood for Two - panko crumbed soft
shell crab, lemon pepper dusted calamari,
hot smoked King fish, prawns and slipper lobste
sautéed in tom yum and fresh herbs,
finished with coconut Thai green curry
sauce witinesh lemon
$49.00
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Time tbndulge

Oven roasted chicken breagtshroom risotto,
roasted beet®vre and rocket salad finished
with creamy chicken jus
$35.90

Coorong Angus beef fillet cooked to
your liking Dwith Chef’s choice
of accompaniments

$POA

Confit duck leg, JaSMINBCE bok choi
finished with Thai green curry sauce
andpickedoriander
$37.90

Onkaparinga venison fillet cooked to M/Rare,
potato puree, SMOked tomatdesssed
rocket laced with @ rosemary and port jus
$39.90

Tomato and truffled ricotta galette
with caramelised onion, thyme, toasted
sunflower seeds topped with petite herbs
drizzled with local olive oil
$34.90

SA Snapper on duck fat potatoes,
green pea pubee carrots, cucumber,
red onion and mint salsa finished
with fried capers, olive oil and
balsamic reduction
$38.90

Blues Coastal Platter for Two - Oven baked
marRet fish, panko crumbed soft shell crab with

coconut Thai green curry sauce, lemon pepper

dusted calamari, hot smoRed King fish, prawns
and slipper lobstatéed in tom yum and

L ef® Share

Wild rocket, buffalo mozzarella, smoked
tomatoesoasted sunflower seeds drizzled
with white balsanaie! honey vinaigrette

Steamed greenstossed througgrlc butter
andwhippedea salt

Crispy potatoes, fried chorizo w Seeded mustard,
sea salt and rosemary butter

Golden fries with truffle aioli

All $1190Each

Sweet Sensatiol

Short bread, white chocolate and raspberry ice
cream cookie with double cream, wild berry coulis

and raspberry dust

Burnt honey Creme caramets chocolate and
almond biscotti drizzled with toffee syrup

Flourless chocolate cake, mascarpone,
spiced rum sauce and fairy floss

Salted coconut panna cotta, hazelnut praline
andmango coulis

Affogate Vanlla ice cream withhat
ofepresso coffee Brahgelidajueur

All $16.9each

fresh herbs, South Australian whole cooked

Ring prawns finished with fresh lemon
and roasted garlic aioli
$125



