
 

 

 

 

 

 

 

 

 

V vegetarian • VG vegan • GF gluten free • AS Australian Seafood • IS Imported Seafood •  MS Mixed Seafood 
Our menu may contain allergens and is prepared in a kitchen that handles nuts, shellfish, and gluten. Whilst we make every effort to

accommodate dietary needs, we cannot guarantee that  our food will be entirely allergen-free. Our menus are subject to seasonal and
ingredient availability changes. Additionally, all card transactions will incur a 1.5% surcharge. 

Watsons practices and promotes the responsible service of alcohol.

Bottomless 
Brunch.

aperol, sparkling, orange, green olives
APEROL SPRITZ VENEZIANO

House Wines, Beers and Spritz

st germain elderflower, prosecco, soda, mint, lemon
HUGO SPRITZ

 

Shared Starters
rosemary and olive (vg)
GRILLED FOCACCIA

MARINATED OLIVES

heirloom tomato, white balsamic, basil (v, gf)
BUFFALO MOZZARELLA

compressed melon, rocket
SAN DANIELE PROSCIUTTO

Shared Mains
tomato, white wine, garlic, lemon, parsley (seafood ?) 
PRAWN MALFADINE

chimichurri, roasted peppers (df, gf)
GRILLED CHICKEN 

garlic aioli (v, gf)
CHIPS
feta, tomato, olives, cucumber (v) 
MEDITERRANEAN SALAD

Shared Sides
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