
O Y S T E R  C R E A T I O N S

W E D N E S D A Y  M E N U

H O L D F A S T  S H O R E S
A l l  p r i c e s  a r e  i n c l u s i v e  o f  G S T .  C o n d i t i o n s  a p p l y

Oysters Chilled

Oysters Natural or with your choice of sauce:
Cocktail , wasabi mayonnaise or balsamic vinaigrette
(extra sauce 50c) 

1/2 dozen 1 dozen

9.0 13.0

Oysters Caviar and Sour Cream 14.0 20.0

Oysters Atlantic smoked salmon, sour cream & chives 14.0 20.0

Oysters Thai Thai salad & sauce 11.0 16.0

Oysters Oliver shallots & red wine vnegar 11.0 16.0

Our  Oys te r s  a re  opened & de l i ve red f resh  da i l y

Oysters Grilled

Oysters Kilpatrick 11.0 16.0
Oysters Chilli & Cheese 10.0 15.0
Oysters Pesto 12.0 17.0
Oysters Darleyfella spinach mornay 12.0 18.0

Oysters Mixed Natural, Kilpatrick, Chil l i & Cheese & Darleyfella (3 of each) 20.0

Oysters Errol Flynn choose four styles of your own

*Menu valid on Wednesday only

23.0

Temptations

Antipasto 36.0
Seafood Platter (marinated, served cold) 36.0
Smoked Atlantic Salmon with horseradish cream & salsa 23.0

Salt & Pepper Squid with chil l i sauce 17.0
Chicken Spring Rolls (3 per serve) with chil l i & soy sauce 10.0
Tuna Salad 14.0

Spicy Wedges   8.50     with Panko Prawns & Calamari     26.0
Shoestring Fries with tomato sauce or aioli               6.0


