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Francesco Marcobello

Founder of the Blue Angel Restaurant

Marcello Marcobello

Second Generation
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SPECIALS

EZL— Menu One

e H

Garlic Bread

REIRM, BEET XS
Misto Crudo, Venice Style
AEF, ¥, =X&R 5, EeaR Sk

URES / Prawns, Oysters, Salmon Sashimi,
Tuna Sashimi and Lobster Carpaccio

wiNRZ (WER)

Lobster Bisque (in house)

REESWEEER
Angel Hair Squid Ink Pasta

S ACO0FL AT, BEMPSUATIBME,
DI B e+ £ DR A B B 2 B e ) — 22

| Lobster 600g Per Person, Mornay or Salt and

Pepper or Grilled with lemon butter + Wagyu Eye

of Tenderloin With Duck Liver Pate, Served On
The Same Plate

BRHEH R B B rKE

Italian Dessert or Maotai Gelato

2A$ 190
5190 Per Person

EZ” MenuTwo

maHE

Garlic Bread

LIREUF
Scampi Misto Crudo

t5, ZRBFAEB K Oysters, mixed fish
and scampi sashimi

~N//

wiNRZ (RER)

Lobster Bisque

RiEKEREAFE O, RFRAIERM)

Angel Hair Pasta (oil, garlic and chilli)

Je SR ey S A A S TIR BRI S A 600
7o, FEEKIRAIFA=1¢ Lobster Mornay or

Salt and Pepper or Grilled with lemon butter
Per Person 600g, with Rice and Broccoli

BARREH RIS 2 G

Italian Dessert or Maotai Gelato

2A$ 140
5140 Per Person



Sashimi Misto Crudo $198 for two peaple

lobster carpaccio, mix fish sashimi, salmon tartare, oysters,
including lobster soup

Misto Crudo =

The lobster sashimi is optional at $170 rerkg



Grilled Abalone (live from the tank)

5 B #E B

$20each

Abalone (live from the tank)

Elue Angel unique recipe prepared at your table

$25 per100g




Blue Angel Antipasto

traditional Italian treat - selection can vary

$38 per person

Iberico from Spain®

five years ageing

G4 KB $68

Culatello from Parma ltaly
sliced with our berkel ~ $38

ltalian Crusty Bread Garlic Bread Bruschetta
served with extra virgin olive oil and with garlic butter and sea salt.. finest Italian ripe tomatoes, garlic
balsamic vinegar served from the grill oil and basil

KFlEE $5 same $5 edie $8
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$38

1gyu Bresaola

igyu Carp

cured Wagyu sliced and served with white toasted Italian bread
C

super thin raw, sliced tenderioin

o4 B $40

W
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Fole Gras
AR AT

Foie Gras from France

Fanfried with Grand Marnier

EEIEE $48

oA B a1 S 30— M #m Al

House Pate

made from goose liver

it $38

HE R

Prawn Cocktail

traditional ltalian dish served with cocktail sauce

BEBETXRE $45

BT A 2 REBRE



Salt and Pepper Prawns Grilled King Prawns

Queensland king prawns shallow fried with salt, pepper and spices Cueensland King Prawns
Hi el At $45 $45 miveE A
4 =B

Garlic Chilli Prawns

Queensland King Prawns with garlic cil and chilli




,. FIShOftheday e R A LN AR Grilled Scampi

e Il ' Ty B, N R \ , large NZ scampi finished under the salamander

st8 $63
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Blue Swimmer Crab

braised with sweet chilli and delicate spices

$45



Sturgeon Caviar

served with classic accompaniments and toast bread

ERpES =

Perse Iranian Method EEza®

$108/20g $168/30g $268 /50g

Beluga from Iran (A &ee &

$688 / 50(



Sashimi

Misto Crudo Scampi

Ehm il B HEAe L
:E.-'t. e r!_||.!__._j : H"’_.'_L ks

$108 per two people



Mixed Fish Sashimi

)y sauce and fresh wasabi

$35

Natural

$28 per half dozen




Scampl Sashimi

Braised Tuna

Salmon Tartare

Snapper Sashimi
ik 5 $45




Lobster Carpaccio

Scampi Carpaccio
exclusive dish including soup made from the lobster shell

EEE = $38

fEisEE $138

BREFROEAREBT VNS

Tuna Carpaccio

with green peppercorn sauce

< $35



Snapper Soup

Soups Mussel Napolitana

prepared and served in a traditional recipe at your table

m

ol
15

$38 for two peaple

Soups

=

Scampl Bisque

“iiEs $68 for 2 people

Steamed Casserole

mixed stearmed shellfish with chilli, shallots and rice wine

Lobster Bisque
s e s §$30




F\) | S (:)t t (O made to order (fakes approx 25 mins from order) Risotto Marinara

Tt —— selection of seafood and crustacean

;'_é ¢ | b § I' $55

Risotto Porcini

with ltalian mushrooms and truffle oil

FiFE et $40

Risotto Allo Zafferano

delicate flavour from saffron

Wagyu Ravioli
FI4EREF $40




Pasta cooked to order (served al dente) Spaghetti Marinara

mixed seafood and crustacean

SAAHE wwww

$48

Spaghetti with Blue Swimmer Crab

WeFREEm $45

Tagliatelle Agli Scampi

made with scampi, oil, garlic and tomato

. :.l;.'.!_ = ;;._ $63




Spaghetti Nero Spaghetti with O

made from fresh cuttlefish and natural ink half dozen oysters and champagne veloute

$38 oF (IR ) ®@ $38

=
= =3

Tagliatelle alla Russa

made with salmon, chives, cream and a splash of vodkz



Spaghetti cacio e pepe
Pag Rl Tagliatelle alla Bolognese

made with the traditional recipe on the wheel

traditional recipe .. made with Wagyu Master Kobe 9+

Spaghetti Aglio olio e Peperoncino

rmade with olive oil, garlic and chilli

= T 1| B il $ 35

LB

------

Penne Gorgonzola

gorgonzola cheese garlic and radicchio




Tagliatelle Fresh Eggs & Truffle

BETARE SRS IH I 2

$138 for two people

Preparation of Recipe of Ceasar Salad

C L | | B
| T i

5|4y Ay 2

$38 for two people
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King Island Crab®

live from the aquarium in season cooked a
arcello’s recipe

f_’ m $220 per kilo
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Live Crab $220 per kilo



coriander
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| obster Broiled

with lemon butter sauce




Lobster Lobster

i i.=i|
EE [

Lobster Curry Lobster Mornay

with sauce supreme

Parmesan cheese

$170 perkg

$170 per kg

Sweet Chilli Lobster

[y 2= dE

$170 per kg

Lobster Salt and Pepper




|_obster Marco Polo

(Marcellus recipe with Italian pasta)
prepared at yvour table Blue Angel specialty

$170 perkg

Set Lobster Marco Polo (approx 400-500q for per person)
Plus prawn, muscle, and marinara seafood

Sl RS o $268 for 2 person

Pescatore Lobster ortwopeopie

approx 1 kg lobster, prawn, scampi, muscle, fish,
and marinara

R IEEE . 2w $268 for 2 person

~TEEYE, B 1HE]



Grilled Snapper

Salt and Pepper Snapper
i .: B $45

with fried shallots and chilli

i e $45

Salmon Confit




Wag yu Beef full blood Master Kobe marbling score 9+ (sliced and weighed at your table) Wagyu Tenderloin $25 Australian beef

... (fillet) sliced at your table and weighed 60 Japanese beef
R 560 Jap

WEMNSG (4FEF) (UK )

EE B

per 100gy

Sirloin $25 Australian beef
$60 Japanese beef

BARBARESCO




Wagyu Tartare

raw Wagyu prepared at yvour table in the traditional tartare style




Alla Rossini

with foie gras from France and port wine sauce

- $78

Al Pepe Verde

cream sauce with green peppercorn
and splash of brandy

$68

Al Porcini

imported porcini mushrooms



Wagyu Beef

Steak Diane

prepared at your table with garlic, mustard and worcestershire sauce, cognac

\\X\ﬁ# )
(L

......
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Wagyu Beef

Beef Wellington (minimum 600q)

prepared according to tradition (45 mins)

$300 for 600g



Wagyu Beef Chateaubriand (minimum 500q)

prepared according to tradition

$225 for 500g




Kurobuta Pork Belly

Side Dishes

AEE 3R $45

B3

Sides

Rosemary Potatoes, Crisp Garden
Salad and Seasonal Vegetables

L

XEE+T, BEREE $15




Maotai Ice Cream Crepes Suzette Traditional Style

in house made traditional gelato with 55% alcohol prepared at your table

=G @4iCrepes Suzette Hif w

FEE" F 8l 5= AR kil R

$56 for 2 person

18 years and over

TS 180E L

Crepes A La Belijing

prepared at your table, flamed with Moutai

1E % @ Bx Crepes Suette B8 «

Dessert

FEGAFEE, aRNTH

oM
50

$90 for 2 person



Dessert

—;_l]_!_" LD]

Beljing Maotai Surprise

Traditional recipe with a boost of Maotai (minimum & persons)
ice cream, sponge, fresh fruit, flamed at your table with maotali

$226 for 6 person

45 minutes to prepare, please order in advance.

o T e B e - gy &F3 =
FHERGRMEAS i, SHEEpER




Panna Cotta

Assorted Gelato

Seasonal Fresh Fruit

Zabaglione

$15 per person
Fl| =
Strawberry Grand Marnier
$45 for two people

minimum two & A &=




Tasmanian King Crab

BT B 2 25 R
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