   Entrees

Breads

Ciabatta bread rolls with olive oil, balsamic reduction and dukkah

$9.90

Warm bread rolls $1.00 ea
Trio of Dips

Local & house made dips accompanied by Blues rustic baked bread 
$13.90

Chefs Selection Soup
Served with a warm ciabatta roll. Please see daily specials board

$12.90
Zucchini, Pine Nut & Bocconcini Fritters
Served with  a marinated pumpkin and rocket salad finished with a roasted capsicum coulis 
$15.90

Blues Tempura Soft Shell Crab
Soft shell crab in a crisp tempura batter with pickled veg and water crest salad with a chilli, lime aioli
$16.90

Seafood Plate to Share
Succulent sautéed Tom Yum prawns, marinated octopus, smoked salmon, salt & pepper soft shell crab and piri piri seasoned squid with a fresh lemon wedge

$44.90

Sides 
*Golden roasted potatoes with lemon sea salt and paprika

*Green beans, Broccolini & snow peas with Basil pesto

*Rocket, pear and parmesan salad

$9.90 each
Mains

MSA Beef Fillet 
On Hickory smoked mash, thyme roasted baby carrots, oven roasted tomatoes and finished with a red wine jus
$36.90

Coq Au Vin
Succulent chicken breast marinated in a sweet red wine with shallots, mushrooms and herbs on parmesan polenta, crispy speck and a red wine glaze
$29.90

Marinated Lamb Rump
Served on a thyme, bacon and chick pea ragout with baby spinach, green pea puree and thyme infused jus
$32.90

Hand Made Gnocchi 
In a Basil, pumpkin and tomato concass with balsamic onion and baby spinach
Main $29.90 Entrée $15.90

Mount Compass Venison Pie
In a rich herb, mushroom, onion and aged port gravy and served with a creamy parsnip puree and pastry lid
$29.90

Chilli Prawn Fettuccini 
Garlic, chilli, basil, tomato and white wine tossed through a hand made lemon myrtle Fettuccini
$32.90

S.A. Mulloway
Pan fried mulloway on a basil chat potatoes, pepperonata and a balsamic reduction

$32.90
Blues Coastal Platter for 2
Crab and dill dip, fresh baked market fish, marinated octopus, salt & pepper soft shell crabs, Piri Piri seasoned squid, smoked salmon and Tom Yum prawns with a garden salad- $95.00
Desserts

Vanilla Crème Brule
Served with vanilla bean ice cream and a shot of mocha genache.
$15.90

Blues Crepe
With fresh seasonal fruit warmed through an orange sauce with vanilla bean ice cream
$14.90

Chocolate Bread & Butter Pudding
With cinnamon ice cream and fresh strawberry
$15.90

Raspberry and vanilla bean Pannacotta 
Finished with strawberries and balsamic dots
$14.90

Affogato 

Vanilla ice cream, a shot of your favorite liqueur and a short black coffee

$14.90

*No separate accounts thank you
Amex surcharge 3% 
