-WATSONS BAY HOTEL -
Club Amalfi.

Starters.

BURRATA & HEIRLOOM TOMATOES

drizzled with extra virgin olive oil, fresh basil, cracked black pepper, flaky sea salt (v, gf)
ANTIPASTO

selection of prosciutto, salami, mortadella, olives, marinated artichokes, pickled
vegetables (gf)

SEATFOOD CRUDO OF SPENCER GULF KINGFISH
citrus dressing, chilli, shaved fennel, sea herbs (df, gf, as)
OVEN BAKED FLATBREAD

rosemary & sea salt flatbread, whipped ricotta, roasted peppers (v)

Mains.
ROASTED MARKET FISH
olive, capers, herb salsa (df, gf, as)
GRILLED DRY AGED SIRLOIN STEAK
broad leaf rocket, jus (df, gf)

Sides.

COS WEDGE SALAD

lemon, olive oil, shaved parmesan, basil (v, gf)
FRIED CHAT POTATOES

rosemary (v, gf)

V vegetarian « VG vegan « VGP vegan possible ¢ 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

Watsons practices and promotes the responsible service of alcohol.
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