
The Oyster Bar is ideal ly located at Darwin City Water front Precinct.  
The Oyster Bar of fers indoor and alfresco wining and dining with del iciously 

fresh oysters as the main fare. There’s no better place to take  
advantage of Darwin’s cl imate and l i festy le. 

Our produce is a lways fresh and chosen in season to ensure the ver y  
best qual ity throughout the year, whether you’re enjoying our  

f resh cold oysters and a refreshing beer on a balmy dr y season night,  
or gr i l led oysters and a glass of wine for a wet-season lunch. 

O Y S T E R B A R . C O M . A U

Open 7 days 11am - late	  
oysterbar.com.au/darwin  
facebook.com/oysterbardarwin 	 PLEASE NOTE A 15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS 



O Y S T E R B A R . C O M . A U

   
 

	 Natural (GF)	 Ki lpatr ick (GF)	 Crab & Bearnaise (GF)

	 Chi l l i&Cheese (GF)	 Thai (GFO)	 Panko

	 Oliver (GF)	 Atlant ic (GF)	 Kimchi (GF)



O Y S T E R B A R . C O M . A U

(GF) 	 Gluten Free	 (GFO) Gluten Free Option	 (V) Vegetarian Option	 (VG) Vegan Option  
	 Please advise staff of your dietary requirements when placing your order. 
	 NOTE: Due to the sharing nature of our menu all food will arrive together. 

O Y S T E R S

C H I L L E D 		  6 	 1 2 		

N A T U R A L  (GF)
Or with your choice of sauce: Cocktail, Wasabi Mayo 	 21	 36
or Balsamic Vinaigrette (Extra sauce 50c)	

K I M C H I  (GF)
Kimchi, scallion and sesame	 22.5	 38

A T L A N T I C  (GF)
Smoked Salmon, Sour Cream and Chives	 23.5	 40

T H A I  (GFO)
Thai Salad & Sauce	 22.5	 38

O L I V E R  (GF)
Shallots & Red Wine Vinegar	 22.5	 38

G RILLED	 6	 12

K I L PA T R I C K  (GF)
Bacon, Worcestershire & Tomato	 22.5	 38

P A N K O
Deep fried with Chipotle Mayo	 23	 39

C H I L L I  A N D  C H E E S E
Shredded Cheddar & Sweet Chilli	 22.5	 38

C R A B  &  B E A R N A I S E  (GF)
Local Crab Meat & Bearnaise	 25	 44

COMBINATIONS

M I X E D
Choose 3 or 4 different styles of your own	 12 total	 44

T A S T E R  P L A T E
Choose 2 or 3 different styles of your own	 6 total	 25

Please see specials board for oyster of the month



O Y S T E R B A R . C O M . A U

(GF) 	Gluten Free	 (GFO) Gluten Free Option	 (V) Vegetarian Option	 (VG) Vegan Option  
	 Please advise staff of your dietary requirements when placing your order. 
	 NOTE: Due to the sharing nature of our menu all food will arrive together. 

W E D N E S D A Y  O Y S T E R  S P E C I A L S

C H I L L E D 	 6 		  1 2 		

N A T U R A L  (GF)
Or with your choice of sauce: Cocktail, Wasabi Mayo	 19 	 31
or Balsamic Vinaigrette (Extra sauce 50c)	

K I M C H I  (GF)
Kimchi, scallion & sesame	 20.5	 33

A T L A N T I C  (GF)
Smoked Salmon, Sour Cream and Chives	 21.5 	 35

T H A I  (GFO)
Thai Salad & Sauce	 20.5 	  33

O L I V E R  (GF)
Shallots & Red Wine Vinegar	 20.5 	  33

G RILLED	 6	 12

K I L PA T R I C K  (GF)
Bacon, Worcestershire & Tomato	 20.5 	 33

PA N K O 
Deep fried with Chipotle Mayo	 21	  34

C H I L L I  A N D  C H E E S E 
Shredded Cheddar & Sweet Chilli	 20.5	 33

C R A B  &  B E A R N A I S E  (GF)
Local Crab meat & bearnaise  	 23	 39

COMBINATIONS

M I X E D
Choose 3 or 4 different styles of your own	 12 total 	 39

T A S T E R  P L A T E
Choose 2 or 3 different styles of your own	 6 total 	 23

Please see specials board for oyster of the month



(GF) 	 Gluten Free	 (GFO) Gluten Free Option	 (V) Vegetarian Option	 (VG) Vegan Option  
	 Please advise staff of your dietary requirements when placing your order. 
	 NOTE: Due to the sharing nature of our menu all food will arrive together.  

S M A L L  P L A T E S 

M I X E D  O L I V E S  (GF) 
House marinated kalamata & green olives  
with garlic, chilli, rosemary, fennel & EVOO		  9

H E R B  R O L L S
EVOO & balsamic vinegar		  9

C A P R E S E  S A L A D  (GF)  ( V )
Tomato, buffalo mozzarella, basil leaf, truff le oil 
& Italian glaze		  17

G R I L L E D  H A K K A I D O  S C A L L O P S  (GF)  ( V ) (I)
Served on a half shell with cafe de Paris butter 
& snow pea sprouts (4)		  22				   					

S A LT  &  P E P P E R  S Q U I D  (I) (GF)
Garlic aioli & lemon		  16

C O C O N U T  C R U M B E D  P R A W N S  (I)
Sriracha Kewpie, ‘angels hair’ chilli (8)		  21

W H O L E  C O O K E D  P R A W N S  (GF)
Marie rose sauce (6)		  20

B U F FA L O  C H I C K E N  W I N G S  (GF)
Vegetable crudites & blue cheese sauce (8)		  18

P O P C O R N  C R O C O D I L E  (GF)
Garlic aioli & garden salad		  22

P O R K  B E L LY  B I T E S  (GF)
Rosemary salt, apple sauce & slaw (4)		  20			 

K A N G A R O O  S P R I N G  R O L L S
Sweet chilli jam (4)		  20

C H E E S E B U R G E R  S L I D E R S
American cheese, pickle, ketchup & mustard (3)		  20

S P I N A C H  &  R I C O T T A  R AV I O L I 
Napolitana sauce, basil oil, parmigiano reggiano		  16



O Y S T E R B A R . C O M . A U

(GF) 	Gluten Free	 (GFO) Gluten Free Option	 (V) Vegetarian Option	 (VG) Vegan Option  
	 Please advise staff of your dietary requirements when placing your order. 
	 NOTE: Due to the sharing nature of our menu all food will arrive together. 

C L A S S I C S 		

G R I L L E D  B A R R A M U N D I  (GFO)
Local wild caught barramundi, salad, chips & lemon myrtle tatatre   	 34

B E E R  B A T T E R E D  M A C K E R E L
Local mackerel, snow pea sprouts, chips & lemon myrtle tatatre   	 28								 		

C H I L L I  C R A B  PA P PA R D E L L E
Local crab meat, chilli, garlic, cherry tomatoes, 
basil & parmigiano reggiano		  34

C H I C K E N  K A T S U  B U R G E R
Brioche bun with umami chicken katsu, mesclun lettuce, tomato, 
Spanish onion, sriracha kewpie, served with chips & ketchup		  22

B B Q  P O R K  R I B S  (GFO)
Chips & slaw	         		  28

S E A R E D  T U N A  N I C O I S E  S A L A D  (GFO) 
Baby potato, beans, boiled egg, kalamata olive,
cherry tomato & vinaigrette                        		   24

SOF T SHELL TACOS

C A U L I F L O W E R  ( V )
Pico de gallo, cabbage, avocado, caulif lower pops,
angel hair chilli & jalapeno mayo		  9 each

S O F T S H E L L  C R A B
Pico de gallo, cabbage, softshell crab, pickled onion
avocado & jalapeno mayo		  9 each



O Y S T E R B A R . C O M . A U

P L A T T E R S

S E A F O O D  T O W E R 
(6) local cooked prawns, (6) natural oysters, (8) S&P squid (I)
(2) beer battered local mackerel smoked salmon, 
chips, Marie rose sauce & lemon myrtle tartare		  100		

S E A F O O D  P L A T E  (GF) 
(3) local cooked prawns, (3) natural oysters, 
(4) S&P squid (I), (2) grilled scallops (I)
aioli & marie rose sauce 		  42	

SIDES	 	 			 

F R I E S  ( V )
With aioli and ketchup		  7/Sml	 13/Lge	 	  
O R
Parmesan truff le	 8/Sml	 15/Lge

G A R L I C  B R E A D  ( V ) 		  8	

FOR THE KIDS
Children under 12 years only

F I S H  B I T E S  (5)
Served with chips & tomato sauce		  12

C H I C K E N  N U G G E T S  (6)
Served with chips & tomato sauce		  12

S A LT  A N D  P E P P E R  S Q U I D  (4)  (I)
Served with chips & tomato sauce		  12

(GF) 	 Gluten Free	 (GFO) Gluten Free Option	 (V) Vegetarian Option	 (VG) Vegan Option  
	 Please advise staff of your dietary requirements when placing your order. 
	 NOTE: Due to the sharing nature of our menu all food will arrive together. 



C O C K T A I L S

SANG RIA	 g l a s s	 j u g

H O U S E  S A N G R I A 	   
Red wine, cointreau, orange oleo, l ime & lemonade 	 12	 30

R O S É  S A N G R I A 	   
Rosé/rhubarb & ginger gin, strawberr y, l ime & soda 	 12	 30

H O U S E  C O C K T A I L S 		      	           
G R A P E F R U I T  G A R I B A L D I 	  
Campari & grapefruit	 12

G R A P E F R U I T  S P R I T Z
Wolf Lane grapefruit apertif, prosecco & soda	 15

L E M O N C E L L O  S P R I T Z
Lemoncello, prosecco & soda	 16	

T H E  L A S T  S U N S E T
78 AHD sunset gin, green chartreuse, elderf lower, 
butterf ly pea, rosemary & thyme	 19	

B R A M B L E  R O YA L E
Tanqueray royal blackcurrant gin, chambord, lemon	
blueberry & strawberry	 19			 

S U M M E R T I M E  M A D N E S S
Hendricks Gin, elderf lower, lime & cucumber	 19

B AY  V I E W
Haku vodka, elderf lower, lemon, passionfruit, grapefruit
lychee & cranberry	 19

PA S S I O N F R U I T  C O S M O P O L I T A N
Haku vodka, cointreau, passionfruit, lime & cranberry	 19

C O C O N U T  M A R G A R I T A
1800 coconut tequila, grapefruit, lime & agave	 19

S P I C Y  PA L O M A
Ghost blanco tequila, prosecco, grapefruit, lime & agave	 19

M A N G O L A D A
DMF mango rum, coconut rum, mango, coconut, lime & 
pineapple		  19

T R O P I C A L  PA R A D I S E
DMF pineapple rum, DMF spiced rum, campari, lime & 
pineapple		  19
		

O Y S T E R B A R . C O M . A U



O Y S T E R B A R . C O M . A U

B A R R E L  A G E D  C O C K T A I L S

O L D  FA S H I O N E D 	   
Makers Mark Bourbon/sugar/orange		  20

N E G R O N I 	   
Wolf Lane tropical gin/campar i/antica formula 		  22	  
	  

O Y S T E R  S H O T S  -  All contain one natural oyster

B L O O D Y  M A R Y 	   
Vodka/Tomato/Worcestershire/Tabasco/salt & pepper	 10

C H I L L I 	   
Chi l l i  Vodka/Tabasco/l ime ju ice 		  10

T E Q U I L A 	   
Tequi la/Pepper/Tabasco/lemon juice 		  10  
 

B L O O D Y  M A R Y S  	  
Our signature Bloody Mar y mix with your choice of l iquor.  
-  Add Oyster 	 +	 3.5

C L A S S I C  B L O O D Y  M A R Y 	   
Haku Vodka		  18

B L O O D Y  M A R I A 	   
Jose Cuer vo Tradicional Tequi l la		  18

R E D  S N A P P E R 	   
Roku Gin		  18

C U B A N I T A 	   
Bati Rum		  18

M I C H E L A D A 	   
Corona		  13



O Y S T E R B A R . C O M . A U

W I N E S

C H A M PA G N E  A N D  S PA R K L I N G  	  	   
P I P E R - H E I D S I E K 	  
Brut NV, Reims France	 20		  110

L O U I S  R O E D E R E R
Brut Premier NV, Reims France	 		  140

B AY  O F  S T O N E S
Brut NV, various SA	 9		  40

R I C C A D O N N A
Prosecco DOC, Veneto Italy	 11		  48	

Y V E S
Premium cuvee, Yarra Valley Vic	 13		  56

J O S E P H  C H R O M Y
Sparkling Rose, Tasmania	  	 	 62

H A N C O C K  &  H A N C O C K
Sparkling Shiraz, McLaren Vale SA		  	 60	 

ROSÉ                                                                                            	

H I T H E R  &  Y O N  	  
Aglianico, McLaren Vale, SA	 11	 17	 48

D E B U S S Y  R E V E R I E
Pays D’OC, France	 12	 18	 52

WHITE

B AY  O F  S T O N E S
Sauvignon Blanc, various SA	 9	 14	 40

A B E L L I O
Albarino, Rias Baixas Spain	  	  	 50	

H E N T L E Y  FA R M
Riesling, Eden Valley SA	 13	 19 	 56



W I N E S

W H I T E  C O N T . . . 		       	 	

W I L S O N  V I N E YA R D
‘Polish Hill ’ Riesling, Clare Valley SA	 	  	 65	

P A S Q U A
Pinot Grigio, Venezie Italy	 11	 17	 48

W I C K S  E S T A T E
Pinot Gris, Adelaide Hills	 11	 17 	 48	

G E M T R E E
‘Luna Crescente’ Fiano, McLaren Vale SA	 		  52	

K 1
Gruner Veltliner, Adelaide Hills SA	  	  	 55	

R I P O S T E
Sauvignon Blanc, Adelaide Hills SA	 12	 18	 52	

O Y S T E R  B AY
Sauvignon Blanc, Marlborough New Zealand	 12	 18	 52	

S H A W  &  S M I T H
Sauvignon Blanc, Adelaide HIlls SA	 	  	 65	

A R A  
Sauvignon Blanc, Marlborough NZ	 	   	 48	  

R O B  D O L A N 	  
Chardonnay, Yarra Valley VIC		   13	 19	  56

Y E R I N G  S T A T I O N 
Chardonnay, Yarra Valley VIC	 	  	 80

J O S E P H  D R O U H I N 
Chablis, Burgundy France	 	  	 80

YA L U M B A
‘Virgilius’ Viognier Eden Valley	 	  	 80

F I O R E 
Moscato, Mudgee NSW	 10	  16	 44

O Y S T E R B A R . C O M . A U



W I N E S

R E D 	      	 	

B AY  O F  S T O N E S 
Shiraz, various SA 	 9	 14	 40

S T I C K S
Pinot Noir, Yarra Valley VIC	 12	 18	 52

Y E R I N G  S T A T I O N
Pinot Noir, Yarra Valley VIC	 		  75

J O S E P H  D R O U H I N
Beuajolais (Gamay), Burgundy France	 		  70

E L  PAYA D O R 
Malbec, Mendoza Argentina	  	 	 48

H A N C O C K  &  H A N C O C K 
Tempranillo, McLaren Vale SA	  		  56

H I T H E R  &  Y O N 
Grenache Mataro, McLaren Vale SA	  	 	 56

P I K E S
‘Luccio’ Sangiovese, Clare Valley SA	 11	 17	 48

S T E L L A  B E L L A 
Cabernet Blend Margaret River WA	 		  52

B A R O S S A  B O Y  W I N E S 
‘Double Trouble’ Shiraz Cabernet Barossa Valley SA	  		  65

H E N T L E Y  FA R M 
‘Villain & Vixen’ Shiraz, Barossa Valley SA	 13	 19	 56

H E N T L E Y  FA R M 
‘The Beast’ Shiraz, Barossa Valley SA	  		  140

O Y S T E R B A R . C O M . A U



O Y S T E R B A R . C O M . A U

B E E R S

O N  T A P 		  s m a l l	 l a r g e 	

P E R O N I  Nastro Azzuro 5.1%, Italy		  10.5	 12 .5

B A LT E R  XPA 5% , QLD		  10.5	 12 .5

G R E A T  N O R T H E R N  Super cr isp 3 .5% , QLD	 8.5	 10.5
 
Other seasonal releases available - ask our friendly staff

AUS TR ALIAN

B O T T L E D 	           	  

C A R LT O N  Dry 4.5%, VIC		  8.8

C O O P E R S  Pale Ale 4.5%, SA		  9

C O O P E R S  Sparkling Ale 5.8%, SA		  9

C R O W N  Lager 4.9%  VIC		  9

G R E A T  N O R T H E R N  Original 4,2%, QLD 		  8.8

H A H N  Ultra Crisp (GF) 4.2%, VIC		  8.8

J A M E S  B O A G ’ S  Premium Lager 4.6%, TAS		  9

P U R E  B L O N D E  Low carb 4.2%, VIC		  8 .8

V I C T O R I A  B I T T E R  4.9%, VIC 		  8 .8

H A H N  3.5%, NSW 		  8

X X X X  Gold 3.5%, QLD 		  8

C A S C A D E  Premium Light 2.4%, TAS 		  7.5

G R E A T  N O R T H E R N  0%, QLD		  7



O Y S T E R B A R . C O M . A U

B E E R S

I N T E R N A T I O N A L /  B O T T L E S 		            	  

A S A H I  ‘Super Dry’ 5% Japan	 9.5

C O R O N A  4.5% Mexico	 9.5

G U I N N E S S  4.2% Ireland	 12

H E I N E K E N  5% Holland	 9.5

P E R O N I  3 . 5 %  Italy	 8.5

M I L L E R  Chill 4%, USA  	 9.5 

P E R O N I  0 %  Italy	 7

CR AF T BOT TLES/C ANS

4  P I N E S  Pacif ic Ale 3.5%, VIC	 9

B A LT E R   Hazy IPA 6%, QLD	 12

B A LT E R   Captain Sensible 3.5%, QLD	 9

B E AV E R  B R E W E R Y  N T   Consultant pale ale, 4.3%	 12 (500ml)

B E AV E R  B R E W E R Y  N T   Territory Mid 3.5%,	 10 (500ml)

B E AV E R  B R E W E R Y  N T   Lulu Hard lemonade,4.6%	 12 (500ml)

L I T T L E  C R E A T U R E S  ‘ Rogers’ Amber Ale 3.8%, WA	 9

M A T S O ’ S  Mango Beer 4.5%, WA  	 10

M O O N  D O G  ‘ Old Mate’ Pale Ale 4.5%, VIC	 10

S T O N E  &  W O O D  Pacif ic Ale 4.4%, NSW	 10

W H I T E  R A B B I T  Dark Ale 4.9%, VIC	 10



O Y S T E R B A R . C O M . A U

C I D E R

B U L M E R S  Apple cider  4.7%		  10

S O M E R S B Y  Apple OR Pear cider 4.5%		  10

R E K O R D E R L I G  Strawberry & lime 4%, Sweden	 10

R E K O R D E R L I G  Hard Berry 4%, Sweden		  10 
 
		  	 	
S P I R I T S 		  from	 	

B A S E  S P I R I T S 	 9.5	

L I Q U E U R S 	 9.5	

P R E M I U M  R A N G E 		  11

R T D ’ S  Please ask our friendly staff for our current range	 10	  
 
 

N O N  A L C O H O L I C 		  from	 	

P O S T  M I X  
Pepsi, Sunkist, Solo, Tonic, Ginger Ale 		  4

J U I C E S  		  4.5

M I N E R A L  W A T E R 
Small - Sparkling / Still		  5							    Small - 
Large -Sparkling / Still		  9						    					


