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Starters
Menu

JALAPENO POPPERS 
JALAPENO STUFFED WITH CREAM CHEESE AND LIGHTLY CRUMBED
                              
ARANCINI BALLS 
PLEASE ASK FOR THIS  WEEKS FLAVOUR   
                                   
SOUTHERN STYLE CORN   
RUBBED IN MEXICAN SPICES  -  TOSSED WITH FETTA,  SRIRACHA,  CHEESE
&  CHIPOTLE

PULLED PORK LOADED STREET FRIES
PORK,  FRIES ,  SOUR CREAM,  SALSA,  MOZZARELLA,  GUACAMOLE

STICKY PORK RIBS 
IN  A  SMOKEY BBQ SAUCE

CHICKEN WINGS
AMERICAN,  HOT OR BBQ -  SERVED WITH AIOLI

DUCK SPRING ROLLS
FOUR HAND MADE DUCK SPRING ROLLS  WITH SWEET &  SOUR SAUCE

MIXED ENTRÉE -  SERVES 2 -4
DUCK SPRING ROLLS ,  SALT AND PEPPER CALAMARI ,  STICKY RIBS  AND
ARANCINI  BALLS
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TRIO OF DIPS

PLEASE CHECK WITH YOUR SERVER FOR FLAVOURS



GARLIC BREAD 
 ADD CHEESE /  CHEESE &  BACON  

            
BRUSCHETTA WITH FETTA

ADD AVOCADO
                                           

PIZZA BREAD
GARLIC  &  PARMESAN OR SWEET CHILLI  &  FETTA



WEDGES

 
FRIES
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Breads n More



Seafood
To Start

OYSTERS
KILPATRICK ,  L IME &  WASABI  OR NATURAL

OYSTER SHOT ( 18+ )
VODKA,  TOMATO JUICE ,  TOBASCO,  WORCESTERSHIRE SAUCE ,
SALT ,  PEPPER &  AN OYSTER

SALT AND PEPPER CALAMARI ENTREE
8  P IECES  LIGHTLY FLOURED &  FRIED -  SERVED WITH LEMON
WEDGES &  AIOLI

SEAFOOD CHOWDER

SEAFOOD STARTER
3  BATTERED PRAWNS,  6  SALT &  PEPPER CALAMARI ,  3  BEER
BATTERED BARRAMUNDI  PIECES






CAESAR
 THE CLASSIC  –  COS ,  CROUTONS,  BACON,

PARMESAN &  A  SOFT POACHED EGG



WARM PUMPKIN,  GOAT CHEESE AND AVOCADO
CRISPY  ROAST PUMPKIN,  P INE NUTS ,  CREAMY

GOATS CHEESE ,  AVOCADO WITH ROCKET &  A
DRIZZLE OF  OLIVE OIL



ADD

CHICKEN
CALAMARI

PRAWNS OR SMOKED SALMON
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Salads
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RUMP 300G                                     
GRAINFED-  DARLING DOWNS

PORTERHOUSE 300G
GRASSFED –  SE  QLD                           

REEF AND BEEF                                
PORTERHOUSE STEAK,  COOKED TO YOUR LIKING,
SERVED WITH 4  CREAMY GARLIC  PRAWNS

STEAK AND RIB                                 
PORTERHOUSE STEAK,  COOKED TO YOUR LIKING,
TOPPED WITH QUARTER RACK OF  PORK RIBS
   
SAUCES                          
MUSHROOM -  PEPPER -  GRAVY -  GARLIC  BUTTER
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Ribs
PORK RIBS

HALF RACK 500G
FULL RACK 950G



BEEF  RIBS

HALF RACK 500G
FULL RACK 950G

SERVED WITH FRIES  AND SLAW OR VEG AND MASH

Steak
Beef
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ALL SERVED WITH FRIES  &  SLAW OR VEG &  MASH 
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LOAD IT UP!

ADD 1 /4  RACK RIBS  
ADD JALAPENO POPPERS
ADD GARLIC  PRAWNS
ADD SALT &  PEPPER CALAMARI
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Favourites
Burgers

BLUE WATER BURGER
A DOUBLE BEEF  BURGER STUFFED WITH CHEESE ,  LETTUCE ,
TOMATO,  P INEAPPLE ,  SMOKEY BBQ SAUCE &  ONION RINGS

CHICKEN BURGER 
SOUTHERN STYLE CRUMBED CHICKEN,  SLAW &  SRIRACHA MAYO  

VEGGIE BURGER
HOUSE MADE PATTY ,  LETTUCE ,  TOMATO,  ONION &  P INEAPPLE
WITH SRIACHA MAYO

ALL OR NOTHING BURGER                    
DOUBLE BEEF ,  DOUBLE CHEESE ,  DOUBLE BACON &  SOUTHERN
STYLE CHICKEN WITH A TANGY HOT SAUCE
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CHICKEN SCHNITZEL

LIGHTLY CRUMBED –  S IMPLE PERFECTION



CHICKEN  SCHNITZEL WITH CREAMY GARLIC PRAWNS



CLASSIC PARMIGIANA
HAM,  NAPOLI  &  CHEESE



HAWAIIAN PARMIGIANA

HAM,  PINEAPPLE &  CHEESE WITH A NAPOLI  SAUCE



CARBONARA PARMIGIANA
CREAMY,  WHITE WINE &  BACON SAUCE



AL FUNGHI PARMIGIANA

MUSHROOMS,  CREAM &  WHITE WINE SAUCE



ADD GRAVY,  PEPPER ,  MUSHROOM SAUCE 
OR GARLIC  BUTTER 

Schnitzels & Parmigianas

ALL SERVED WITH FRIES



SERVED WITH FRIES  &  SLAW



MARGHERITA                                       
NAPOLI  BASE WITH MOZZARELLA  

PEPPERONI                                         
LOADS &  LOADS OF  PEPPERONI  &  MOZZARELLA

HAWAIIAN 
SHAVED LEG HAM &  P INEAPPLE PIECES  ON A NAPOLI  BASE ,
LOADED WITH MOZZARELLA

SUPREMO 
PEPPERONI ,  ONION,  SPINACH,  HAM,  CAPSICUM,  P INEAPPLE ,  FETTA
& MOZZARELLA

VEGGIE HEAVEN 
PUMPKIN,  SPINACH,  ONION,  OLIVES ,  FETTA,  CAPSICUM,  CHERRY
TOMATOES ,  MUSHROOMS &  MOZZARELLA

BBQ CHICKEN                                    
CHICKEN,  MUSHROOM,  ONION,  CAPSICUM &  FETTA ON A BBQ BASE ,
LOADED WITH MOZZARELLA
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Modern

Pizza
Classics






FIERY CHICKEN AND CHIPOTLE
MARINATED CHICKEN BREAST ,  CAPSICUM,  ONION,  CHILLI

SRIRACHA SAUCE ,  ON A RELISH BASE LOADED WITH
MOZZARELLA &  F INISHED WITH CHIPOTLE



FLAMES

CHILLI  PEPPERS ,  SPICY  SALAMI ,  ONION &  OLIVES  ON A SPICY
NAPOLI  BASE



THE BLUE WATER BEAST

ALL THE MEATS ;  BEEF ,  CHICKEN,  PEPPERONI ,  BACON,  LAMB
WITH SPANISH ONION,  CAPSICUM &  BBQ SAUCE



LAMB LOVER

MARINATED LAMB WITH ONION,  FETTA,  CAPSICUM &
MOZZARELLA –  DRIZZLED WITH TZATZIKI
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Pasta
Originals

CHICKEN PUMPKIN & AVOCADO  
SUNDRIED TOMATOES ,  SPANISH ONION,  CHICKEN,
PUMPKIN,  AVOCADO,  SPINACH &  GARLIC  IN A  CREAMY
WHITE WINE SAUCE SERVED ON PENNE OR LINGUINE

PRAWN LINGUINE
CHILLI ,  PRAWNS,  WHITE WINE,  GARLIC ,  CHERRY
TOMATOES &  SPINACH

BLUE WATER SIGNATURE RAGYU
TENDER SHREDDED BEEF  RAGYU TOSSED IN A  NAPOLI
SAUCE WITH FRESH BASIL ,  ONIONS,  GARLIC  &
PARMESAN SERVED WITH THICK PAPPARADELLE PASTA

CHICKEN & MUSHROOM RISOTTO
SERVED IN A  CREAMY WHITE WINE SAUCE

CARBONARA                                        
CREAMY BACON,  GARLIC  &  WHITE WINE
ADD CHICKEN         
                            
BOLOGNESE                                        
A TRUE ITALIAN CLASSIC  WITH A MEATY TOMATO
SAUCE
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GF  PASTA





               SEAFOOD BASKET
S&W BEER BARRAMUNDI ,  SALT &  PEPPER CALAMARI ,  S&W
BATTERED PRAWNS,  P INEAPPLE FRITTER ,  FRIES  &
TARTARE SAUCE 
FOR ONE 
FOR TWO  

SALT AND PEPPER CALAMARI               
LIGHTLY FLOURED &  FRIED -  SERVED WITH FRIES  &  SLAW

GRILLED BARRAMUNDI                        
SERVED WITH MUSHROOM RISOTTO &  VEGETABLES

CRISPY SKIN SALMON  
SERVED WITH MINI  ROAST POTATOES &  VEGETABLES  
ADD  GARLIC  PRAWNS   
                         
                                              
                
               BEER BATTERED FISH AND CHIPS 
S&W BATTERED BARRAMUNDI  SERVED WITH OUR HOUSE
FAVOURITE  FRIES  &  TARTARE   

                         

         
              

Seafood
Favourites
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Prawns
VANILLA GALLIANO PRAWNS

CREAMY WHITE WINE SAUCE WITH VANILLA GALLIANO.
SERVED ON A BED OF  RICE



GARLIC PRAWNS  

CREAMY GARLIC  &  WHITE WINE SAUCE
SERVED ON A BED OF  RICE



BEEF AND GUINNESS PIE 
CHUNKY STEAK PIECES ,  SOAKED IN GUINNESS ,  TOSSED
WITH VEGETABLES &  SERVED UNDER A LIGHTLY PUFFED
PASTRY TOP.  SERVED WITH A S IDE OF  FRIES

LAMB SKEWERS                                
TWO LARGE SKEWERS OF  TENDER LAMB PIECES  WITH
CAPSICUM AND ONION

GALLIANO CHICKEN                            
TENDER CHICKEN BREAST COOKED IN VANILLA GALLIANO
SERVED WITH MASHED POTATO &  SEASONAL VEGETABLES

LAMB RACK
ROSEMARY &  P ISTACHIO CRUSTED LAMB RACK WITH POTATO
MASH AND SEASONAL GREENS

Specialties
Our Recommendations
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Kids Menu

PIZZA
CHEESY ,  HAWAIIAN OR PEPPERONI  

FISH & CHIPS
BATTERED BARRAMUNDI ,  CHIPS  &  TOMATO SAUCE

SCHNITZEL & CHIPS
CHICKEN SCHNITZEL ,  CHIPS  &  TOMATO SAUCE

CHEESE BURGER & CHIPS
BEEF PATTY ,  CHEESE ,  TOMATO SAUCE
SERVED WITH CHIPS

NUGGETS & CHIPS
6  CHICKEN NUGGETS ,  CHIPS  &  TOMATO SAUCE

15EAServed with complimentary ice-cream for dessert!



TIRAMISU 
LAYERS OF  SPONGE,  COFFEE ,  CHOCOLATE &  CREAM

SERVED WITH A S IDE OF  ICE-CREAM



AFTER DINNER MINT
A BALL OF  DELICIOUS PEPPERMINT ICE  CREAM FINISHED

WITH A CRISP  MILK CHOCOLATE SHELL



STICKY DATE PUDDING
LAYERED WITH HOUSE MADE BUTTERSCOTCH SAUCE

SERVED WITH A S IDE OF  ICE-CREAM



LEMON MERINGUE CHEESECAKE
WITH A LAYER OF  CHOCOLATE GANACHE

SERVED WITH A S IDE OF  ICE-CREAM



CHOCOLATE BROWNIE 
DEEP SKILLET OF  BROWNIE ,  WITH LOADS OF  CHOCOLATE

CHUNKS &  A  GOOEY CENTRE
SERVED WITH ICE-CREAM



AFFOGATO

DOUBLE SHOT OF  ESPRESSO WITH A SCOOP OF  VANILLA ICE-
CREAM &  YOUR FAVOURITE  LIQUEUR

CHOOSE FROM BAILEYS  -  FRANJELICO -  T IA  MARIA OR PORT







Desserts
And treats

Coffee and  Tea Available

16ea



Follow Us
for Special Events and Promotions

Blue Water Bar and Grill
@bluewaterbarandgrillhopeisland

Private Functions
Available 

5619 8606
S C A N  T O

O R D E R




