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Blue Angel
Restaurant

1961

since

may good fortune be with you in the year of the horse

this beautiful solid crystal sculpture of the horse “Pegasus”
is on display at the Blue Angel Restaurant
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Blue Angel Antipasto
traditional Italian treat - selection can vary
$35 per person

Iltalian Crusty Bread $4
served with extra virgin olive oil and balsamic vinegar

Garlic Bread $4
with garlic butter and sea salt ..served from the grill

Bruschetta $6
finest ltalian ripe tomatoes, garlic oil and basil







House Pate
made from goose liver
$30

Foie Gras from France
Panfried with Grand Manier
$45

Culatello from Parma Italy
sliced with our berkel Smoked Petuna Ocean Trout
: $35




Garlic Chilli Prawns
Queensland King Prawns
with garlic oil and chilli
$38

Grilled Scampi

large NZ scampi

finished under the salamander
$48




Blue Angel Ceasar Salad
prepared at your table to our unique recipe
$30 for 2



Caviar Iranian Method Tasmanian Oysters
sturgeon caviar served with classic accompaniments and toast bread

Devils on Horseback

e 150 $80 e Natural

e 30g $160 e Florentine

e 50g $250 e Kilpatric
e Mornay
1/2 doz $24

Caviar Foie Gras supplied from “Gourmet Life” Sydney







Salmon Sashimi Mixed Fish Sashimi
with soy and fresh wasabi with soy and fresh wasabi
$20 $30

Salmon Tartare

raw salmon lightly dressed
with delicate herbs & spices
$35




Snapper Sashimi
whole snapper served sashimi style
$38




Scampi Bisque
$60 for 2

Mussel Napolitana

prepared and served in a traditional
recipe at your table

$28 per person

Lobster Bisque

$28




Risotto ..made to order (takes approx 25 mins from order)

Risotto with black truffle

finished at your table . Risotto Marinara
in the traditional selection of seafood and crustacean

$55

parmigiano wheel
$68

Risotto allo zafferano
$35

Risotto Radicchio
with red wine
$35

&

Risotto Porcini
$40

Risotto Nero
with cuttlefish black ink
$40




Pasta cooked to order (served al dente)
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Spaghetti Scampi
made with scampi, oil,
garlic and tomato
$50

Spaghetti with Oysters

1/2 doz oysters & Champagne
Veloute

$38

Spaghetti with Caviar
made with Sturgeon
Iranian Method Caviar,
sour cream & vodka
$120 for 2

Tagliatelle alla Russa
made witrh salmon chives,

cream and a splash of vodka
$38



Spaghetti Aglio olio e Peperoncino
made with olive oil, garlic and chilli
$35

Tagliatelle al Pesto
made with the traditional recipe

basil, pine nuts, olive oil, garlic and parmesano
$35

4 Tagliatelle alla Bolognese
traditional recipe ..

(B made with Wagyu Master Kobe 9+
$38

Penne Arrabiata
chilli, tomato and garlic
$35




King Island Crab

Live from the aquarium
cooked at your table to Marcello’s recipe
$168 / kilo L N
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Fish of the Day
cooked to your choice
$38 / kilo

Salt and Pepper Snapper
with fried shallots and chilli
$38

$138 / kilo



Wagyu Beef

full blood Master Kobe
marbling score 9+
(sliced and weighed at
your table)

Tenderloin
Sirloin $30/100g
$25/100g







Alla Rossini
with foie gras from France
and port wine sauce

$68

Al Pepe Verde
cream sauce with
green peppercorn
& splash of brandy
$68

Ai Porcini
imported porcini
mushrooms
$68
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Paillard
Wagyu tenderloin Master Kobe
hammered and charcoal grilled

$68
Al Balsamico
wrapped in smoked bacon with sweet balsamic reduction
$68
Milanese

Wagyu tenderloin Master Kobe
hammered, crumbed and fried
$68



Duck a l'orange . 3 -;':i_._-: : ' : -
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Kurobuta Pork Belly
$35

Lobster and Wagyu dishes come with your choice:
salad, potatoes with rosemary, steamed vegetables



Panna Cotta -
$15

Creme Caramel

Tiramisu - $15

$15

Assorted Gelato
$15

Strawberries with Grand Marnier
$20

Seasonal Fresh Fruit
Zabaglione $10 per person

$40 for 2



Liqueur Coffees

Royal coffee

$18
prepared at your table

Irish coffee
$18






Tasmanian King Crab

changes
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Special Offer ...
choose king crab ( 8Kilo +) off the menu and receive
Crepes Beijing complimentary
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