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

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

PLEASE NOTE VISA, MASTERCARD & EFTPOS INCUR 1.5% SURCHARGE. AMEX 1.9% SURCHARGE

The Oyster Bar is ideally located in the Elizabeth Quay Precinct in  

Perth’s CBD overlooking the prestigious Swan River. There’s no better place  

to take advantage of Per th’s beautiful waterways, cl imate and l ifestyle. 

Our produce is always fresh and chosen in season to ensure the very  

best quality throughout the year, whether you’re enjoying our  

fresh cold oysters and a refreshing beer on a balmy summer ’s night,  

or gri l led oysters and a glass of red for a winter ’s lunch.



   
 

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

 Natural  Ki lpatrick  Crab & Bearnaise

  Chil l i  & Cheddar Thai Red Curry

 Oliver  Salmon  Orange & Gin



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

O Y S T E R S

C H I L L E D   S I X  T W E L V E   

N A T U R A L 
Or with your choice of sauce: cocktail, wasabi mayonnaise  22 38
or balsamic vinaigrette (extra sauce 50c) (GF) 

T H A I
Mint, coriander, red onion, 
red capsicum thai sauce (DF,GF,NF) 24.5 41

S A L M O N
Beetroot cured salmon, creme fraiche, dill (GF,NF) 25.5 43

O R A N G E  &  G I N
Orange and gin dressing, cayenne, dill (DF,GF,NF) 24.5 41

O L I V E R 
Shallots, red & white wine vinegar (DF,GF,NF) 24.5 41

G R I L L E D S I X T W E LV E

K I L P A T R I C K 
Bacon, worcestershire, tomato (GF,NF) 24.5 41

R E D  C U R R Y
Coconut, lemongrass & ginger  24.5 41

C H I L L I  &  C H E D D A R
Dried chilli, cheddar & parmesan blend (GF,NF) 24.5 41

C R A B  &  B E A R N A I S E
Local crab meat, bearnaise (GF, NF) 25.5 43

C O M B I N AT I O N S

M I X E D  (1 2 )
Choose 3 or 4 different styles of your own  46

T A S T E R  P L A T E  ( 6 )
Choose 2 or 3 different styles of your own 27

(DF) Dairy Free  (GF) Gluten Free  (NF) Nut Free  (V) Vegetarian (VG) Vegan  
 Please advise staff of your dietary requirements when placing your order. 
 NOTE: Due to the sharing nature of our menu dishes may arrive at different times



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   
 Please advise staff of your dietary requirements when placing your order. 
 NOTE: Due to the sharing nature of our menu dishes may arrive at different times

S M A L L  S H A R E S

G A R L I C  B R E A D  
Grilled turkish bread, garlic butter (GFO,V) 12

C H I P S
Served with aioli (DF,GF,NF) 13

C H E R M O U L A  C A U L I F L O W E R  B I T E S
Almond sauce, fresh herbs, pickle (GF, VGO)                                16

D U O  O F  D I P S
House made dips, toasted turkish, EVOO, dukkha (V) 18

C H I C K E N  W I N G S 
Spicy Nashville style fried chicken wings, ranch (GF,NF) 20

W A  O C T O P U S
Marinated tentacles, charred peach, beetroot hummus,
preserved lemon vinaigrette (DF,GF,NF) 22

S P I C E D  F R I E D  S Q U I D 
Lemon aioli (DF, GF, NF) 22

L A M B  R I B S
Asian inspired, marinated sticky lamb riblets,
fresh beanshoots, chilli, gochujang, citrus aioli  24

B E E T R O O T  C U R E D  S A L M O N
Orange & gin dressing, pickled chilli, toasted nori, wasabi
cream (DF,GF,NF) 24

C H I L L E D  E X M O U T H  P R A W N S  ( 6 )
Seafood sauce, lemon (DF,GF,NF) 28

G R I L L E D  R O T T N E S T  S C A L L O P S  (3 )  
Shallots, capers, lemon, parsley (GF, NF) 30
           

S O F T S H E L L TAC O S
Choice of:
Chermoula Cauliflower
Pork Belly
Tempura Barramundi
Tempura Prawn        

Served with slaw & spicy aioli (DF,GFO,NF)              10 each                 



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

L A R G E  S H A R E S

H O U S E  S A L A D
Rocket, herbs, cucumber, red onion, sumac, 
pearl couscous, lemon dressing (DF, GF, NF, VG)  21

B A R R A  &  C H I P S
Tempura battered barramundi, salad, chips 
& tartare (DF,GF,NF)  28

P O R K  B E L L Y
Canellini beans, grilled fennel, stone fruit & peach dressing 30

C H E F S  P A S T A
Please see staff for specials  POA

F I S H  O F  T H E  D A Y
Please see staff for specials  POA

S E A F O O D  P L A T E
Natural oysters, Exmouth prawns, spiced fried squid, 
tempura barramundi, beetroot cured salmon, 
WA octopus, Turkish bread (DF,GFO,NF)             S: 40 L: 90

F O R T H E K I D S 

F I S H  &  C H I P S
Battered barramundi with chips & tomato sauce (DF,GF,NF)     13

C H I C K E N  N U G G E T S
Served with chips & tomato sauce (DF, GF,NF)      13

S Q U I D
Served with chips & salad (DF, GF, NF)      13

K I D S  I C E  C R E A M
Vanilla ice cream & chocolate sauce      4

S O M E T H I N G S W E E T

D E S S E R T  O F  T H E  D A Y
Please see staff for specials       POA

G U S T O  G E L A T O
Please see staff for todays flavours          5 Per scoop 

(DF) Dairy Free  (GF) Gluten Free  (NF) Nut Free  (V) Vegetarian (VG) Vegan  
 Please advise staff of your dietary requirements when placing your order. 
 NOTE: Due to the sharing nature of our menu dishes may arrive at different times



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

C O C K T A I L S

B A N A N A  C O L A D A
Angostura white rum, banana Liqueur, tiki bitters 
with coconut, lime, pineapple juice. 20 

C O C O  T I K I  M O J I T O
Angostura white rum, passionfruit puree, tiki bitters 
with lime, mint, soda 22 

D E L L A  P A S S I O N E
Old Youngs pavlova vodka, passionfruit liqueur 
and puree, lime, vanilla 22

L Y C H E E  B L O S S O M  I C E D  T E A
Jinzu gin, lychee liqueur, peach bitters, lemon, 
tropical iced tea, ginger ale 21

C O C O N U T  M A R G A R I T A 
1800 tequilla, grapefruit, lime & agave 21

P A V L O V A  S O U R 
Old Youngs pavlova vodka, aperol, vanilla, lime  20  

S C A R L E T  H I G H T I D E
Angostura white rum, angostura dark rum, cointreau, 
orgeat, cranberry, lime  21

W A S A B I  M A R Y
Peppercorn infused vodka, tomato juice, lemon 
worcestershire, sriracha, wasabi salt 20

A M A R E T O  S O U R
Disaronno amaretto, bulleit bourbon, lime  20

A P E R O L  S P R I T Z
Aperol, prosecco, orange, soda 17

C O S M O P O L I T A N
Vodka, cointreau, cranberry, fresh lime 20

E S P R E S S O  M A R T I N I
Vodka, kahlua, frangelico, vanilla, espresso coffee 20

F R E N C H  M A R T I N I
Vodka, chambord, pineapple juice, lime 20

Please ask our friendly team members for any other of your favourites            



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

O Y S T E R  S H O T S

B L O O D Y  M A R Y    
Vodka, tomato juice, lemon,  
Worcestershire, tabasco, salt & pepper   11

C H I L L I    
Chil l i  vodka, tabasco, l ime   11

T E Q U I L A    
Tequila, pepper, tabasco, lemon   11

All oyster shots include one natural oyster

W I N E S

C H A M P A G N E  &  S P A R K L I N G

G . H . M U M M   
Brut Champagne, Reims France   115

L O U I S  R O E D E R E R
Brut Champagne, Reims France   130

P O L  R O G E R
Brut Champagne, Epernay France   150

I L  F I O R E   
Prosecco DOC, Veneto Italy                                                      12  54

H O W A R D  P A R K  ‘ P E T I T  J E T E ’
Premium Brut NV, Pemberton/Mt Barker WA                          14  62 

V A S S E  F E L I X  I D E E  F I X E
Blanc de Blancs, Margaret River WA                                                       90 

B L A C K  C H O O K
Sparkling Shiraz, Adelaide Hills SA   55

H A N C O C K  &  H A N C O C K
Shiraz Cuvee, McLaren Vale SA                                                              Piccolo 14

    



W I N E S

W H I T E

A L K O O M I  ‘ C O L L E C T I O N S ’
Riesling, Frankland River WA 13 19 58

C A N T I N A  D I  G A M B E L L A R A 
Pinot Grigio, Veneto Italy 12 18 54

O Y S T E R  B A Y 
Sauvignon Blanc, Marlborough New Zealand  12 18 54

L E E U W I N  E S T A T E  ‘ S I B L I N G S ’
Sauvignon Blanc, Margaret River WA  14  20 62

A M E L I A  P A R K  ‘ T R E L L I S ’
Sauvignon Blanc Semillon, Margaret River WA  11  17 50

C U L L E N  ‘ M A N G A N  V I N E Y A R D ’
Sauvignon Blanc Semillon, Margaret River WA     60

P I E R R O  ‘ L T C ’
Sauvignon Blanc Semillon, Margaret River WA                           65

S I T E L L A  ‘A V A N T  G A R D E ’
Chardonnay, Swan Valley WA  13 19 58   

W E S T  C A P E  H O W E  ‘ O L D  S C H O O L’
Chardonnay, Great Southern WA                          60

D O M A I N  O U D I N
Chablis, France                          80

B L O N D E  C R O W  ‘ B Y  W E S T  C A P E  H O W E ’   
Fiano, Mount Barker WA                             60

O L I V E R S  T A R A N G A
Vermentino, McLaren Vale SA                          60

A B E L L I O
Albarino, Rias Baixas Spain                          65

C H R I S T O B E L   
Moscato, South Australia       11         17        50

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

WINE Available (as indicated on price list) 
 Glass: Standard - 150ml pour OR Large - 250ml pour 
 Bottle: 750ml bottle



W I N E S

R O S E

V A S S E  F E L I X  ‘ C L A S S I C  D R Y ’  
Shiraz, Margaret River WA                                    12      18    54

S W I N G S  &  R O U N D A B O U T S 
Merlot Shiraz Malbec, Margaret River WA          13       19    58

R E D

C A S T E L L I  E S T A T E
Pinot Noir, Pemberton, WA                                   13       19   58 

D A L R Y M P L E
Pinot Noir, Pipers River, TAS   90 

T O M F O O L E R Y  ‘ Y O U N G  B L O O D ’
Grenache, Barossa Valley, SA   60 

W I L L O W B R I D G E  E S T A T E
Grenache Shiraz Mataro, Ferguson Valley WA   60 

P A Y T E N  &  J O N E S
Sangiovese, Yarra Valley VIC   55 

S N A K E  &  H E R R I N G  ‘ V A M O S ’
Tempranillo, Geographe WA   60 

A L K O O M I  ‘ B L A C K B U T T ’
Cabernet Malbec Merlot, Frankland River WA   90  

A M E L I A  P A R K  ‘ T R E L L I S ’
Cabernet Merlot, Margaret River WA                   11      17   50

 
 

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

WINE Available (as indicated on price list) 
 Glass: Standard - 150ml pour OR Large - 250ml pour 
 Bottle: 750ml bottle



W I N E S

R E D  C O N T. . .                                                                        

H O W A R D  P A R K
Cabernet Sauvignon, Margaret River WA 13 19 58

H A Y  S H E D  H I L L  ‘ B L O C K  2 ’
Cabernet Sauvignon, Margaret River WA   80

A P O S T R O P H E
Shiraz Blend, Frankland River WA 12 18 54

L E E U W I N  E S T A T E  ‘ S I B L I N G S ’
Shiraz, Margaret River WA 14 20 62

F O R E S T  H I L L  ‘  H I G H B U R Y  F I E L D S ’
Shiraz, Great Southern WA   65

H O W A R D  P A R K  ‘ S C O T S D A L E ’
Shiraz, Margaret River WA        80

D ’A R E N B E R G  ‘ D E A D  A R M ’
Shiraz, McLaren Vale SA    110

Please ask our friendly staff for the current vintages

WINE Available (as indicated on price list) 
 Glass: Standard - 150ml pour OR Large - 250ml pour 
 Bottle: 750ml bottle

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   schooner p i n t  

L I T T L E  C R E A T U R E S  ‘ H A Z Y  L A G E R ’  WA   10.5 13

S W A N  Draught 4.5%  10 12.5

L I T T L E  C R E A T U R E S  ‘ E L S I E ’  WA 4.2%  10.5 13

J A M E S  S Q U I R E  ‘ 1 5 0  L A S H E S ’Pale Ale 4.2% 11.5 14

S T O N E  &  W O O D  Pacif ic Ale 4.4%  12 14.5

H E I N E K E N  Lager 5%  12 14.5

PERONI Lager 5.1% 400ml/500ml  12  14.5

B R O O K V A L E  G I N G E R  B E E R  4%  12 14.5

C I D E R  bottle  

C O L O N I A L  ‘ B E R T I E ’ 
Apple cider    11

C U S T A R D  &  C O .  
Original Apple cider   12

H I L L  C I D E R  C O .  
Pear cider   11

R E K O R D E R L I G  
Strawberry and lime    12

I N T E R N A T I O N A L 

A S A H I  ‘  S U P E R  D R Y  Japan  11

C O R O N A  Mexico  11

G U I N N E S S  Ireland  13

P E R O N I  3 . 5 %  I t a l y   9 . 5

P E R O N I  0 %  I t a l y   8 . 5

W H I T E  C L AW  S E LT Z E R  U S A   1 1



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

A U S T R A L I A N  /  L O C A L          bottle

J A M E S  B O A G ’ S  Premium Light    9

C O L O N I A L  ‘ S M A L L  A L E ’  3.5%  11

B E E R  F A R M  IPA  13

BLACK BREWING ‘BAO BAO’ Milk Stout  13

E A G L E  B A Y  Kolsch  11

F E R A L  ‘ B I G G I E  J U I C E ’  ‘ E A S T  C O A S T ’  IPA  1 4

F E R A L  ‘ H O P  H O G ’  Pale Ale   1 3

G A G E  R O A D S  ‘ P I P E  D R E A M S ’  Coastal Lager  1 1

L I T T L E  C R E A T U R E S  Pale Ale  1 2

N A I L  Red Ale   13

N A I L  Stout   13

M A T S O S  Ginger Beer    13

T W O  B A Y S   Gluten Free Pale Ale   12

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

J U I C E S  
Glass    5

S O F T  D R I N K  
‘Various selections’    4.5

M I N E R A L  W A T E R 
Small - Sparkling / Still  5       Small - 
Large -Sparkling / Still  10

C O F F E E  
Range of coffees available - ask our friendly staff    4.5



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   S I X  T W E L V E   

N A T U R A L 
Or with your choice of sauce: cocktail, wasabi mayonnaise  19 32
or balsamic vinaigrette (extra sauce 50c) (GF) 

T H A I
Mint, corriander, red onion, thai sauce (DF,GF, NF) 22 36

S A L M O N
Beetroot cured salmon, creme fraiche, dill  (GF, NF) 23.5 39

O R A N G E  &  G I N
Orange and gin dressing, fresh orange, dill, chives 22 36

O L I V E R 
Shallots, red & white wine vinegar (DF,GF, NF) 22 36

G R I L L E D S I X T W E LV E

K I L P A T R I C K 
Bacon, worcestershire, tomato (GF) 22 36

R E D  C U R R Y
Coconut, lemongrass & ginger 22 36

C H I L L I  &  C H E D D A R
Dried chilli, cheddar & parmesan blend  (GF, NF) 22 36

C R A B  &  B E A R N A I S E
Local crab, bearnaise (GF, NF) 23.5 39

C O M B I N AT I O N S

M I X E D
Choose 3 or 4 different styles of your own  41

T A S T E R  P L A T E
Choose 2 or 3 different styles of your own 24.5

Please ask our friendly staff for oyster of the month 

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

(DF) Dairy Free  (GF) Gluten Free  (NF) Nut Free  (V) Vegetarian (VGO) Vegan Option  
 Please advise staff of your dietary requirements when placing your order. 
 NOTE: Due to the sharing nature of our menu dishes may arrive at different times


