
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 Perth’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 gril led oysters and a glass of red for a winter ’s lunch.

PLEASE NOTE OUR MENU IS DESIGNED FOR SHARING

 DISHES MAY ARRIVE AT DIFFERENT TIMES

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

	 Natural 	 Ki lpatrick 	 Chil l i  Crab

 	 Truf f le & Garl ic	 Thai	 Prosciutto & Brie

	 Oliver 	 Jalapeno	 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 		  SIX	 TWELVE	

N A T U R A L 
Or with your choice of sauce: cocktail, wasabi mayonnaise 	 23.5	 41
or balsamic vinaigrette (extra sauce $2) (DF,GF)	

O L I V E R 
Shallot mignonette (DF,GF)		  26	 44

T H A I
Mint, coriander, red onion, thai sauce (DF,GF)	 	 26	 44	

J A L A P E N O
Jalapeno, lime, honey (DF,GF) 		  26	 44

O R A N G E  &  G I N
Pink gin, orange zest (DF, GF)		  27	 46

I N D I V I D U A L  O Y S T E R - 5		

GR ILLED		  SIX	 TWELVE

K I L P A T R I C K 
Bacon, worcestershire, tomato (GF)		  26.5	 45

P R O S C I U T T O  &  B R I E 
Tomato, chilli, prosciutto, pesto, brie (GF) 	 	 27.5	 47

T R U F F L E  &  G A R L I C
Confit garlic butter, parmesan, truffle oil (GF)	 	 26.5	 45

C H I L L I  C R A B
Swimmer crab, chilli ragu (GF)		  27.5	 47

COMBINATIONS

M I X E D  (1 2 )
Choose 3 or 4 different styles of your own	 	 	 49					  

T A S T E R  P L A T E  ( 6 )
Choose 2 or 3 different styles of your own		
Please ask our friendly staff for oyster of the month 	 28.5

DISHES MAY ARRIVE AT DIFFERENT TIMES DUE TO OUR SHARE STYLE MENU 		
(DF) Dairy Free (GF) Gluten Free (GFO) Gluten free option (V) Vegetarian (VG) Vegan 			 
Please advise staff of your dietary requirements when placing your order.					   
GLUTEN FREE OPTION INCCURS A $2 SURCHARGE ~ 15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS



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

DISHES MAY ARRIVE AT DIFFERENT TIMES DUE TO OUR SHARE MENU 	 			 
(DF) Dairy Free (GF) Gluten Free (GFO) Gluten free option (V) Vegetarian (VG) Vegan   
Please advise staff of your dietary requirements when placing your order. 
GLUTEN FREE OPTION INCCURS A $2 SURCHARGE ~  15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS

S M A L L  S H A R E S

G A R L I C  B R E A D 
Turkish bread, confit whipped garlic butter (GFO, V)		  12

C H I P S
Aioli, tomato sauce (GF, DF)			   13

S W E E T  P O T A T O  W E D G E S
Chipotle mayonnaise 			   15

B R U S C H E T T A  
Turkish bread, diced tomatoes, spanish onion, olive oil,basil, 
feta (GFO, V) 			   22

B A R R A  B I T E S 		
Battered baramundi bites, tartare sauce (GFO)		  16

A R A N C I N I  (4 )
Truffle mushroom & cheese,vegan aioli, lemon rocket salad 
(GF, V, VG)			   24

O B  S & P  S Q U I D
Aioli, lemon (DF, GF)	 		  22

P O R K  B E L L Y  B I T E S
Sticky chipotle plum sauce, coriander, oil (DF)		  26

P E K I N G  D U C K  S P R I N G  R O L L S
Roasted peking duck with Asian vegetables, sweet chilli sauce		  28

G R I L L E D  C H O R I Z O  &  H A L O U M I
Spicy chilli honey, crispy haloumi, flame grilled chorizo (GF)		  26

B R I O C H E  S L I D E R S  (2 )
Pulled lamb, smoky tomato glaze, aioli, slaw (GFO)		  26

K A R A A G E  C H I C K E N 	
Crispy marinated Japanese chicken tenders, kewpei mayonnaise (DF, GF)		 24

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

S H A R K  B A Y  K I N G  P R A W N S  ( 5) 
Pan fried King Prawns, White wine, Garlic Butter, Chimichuri (DF, GF)		 31

G R I L L E D  S H A R K  B A Y  S C A L L O P S  (3 )  		
Garlic butter, ginger, soy, lemon (GF)		  30
	



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

TACOS 		  11 (EACH)      	
Soft tortilla, asian slaw, coriander, lime chipotle mayonnaise 
Choice of: 
~ Tempura barramundi
~ Panko prawn
~ Crispy chicken 
~ Grilled chorizo 
~ Fried haloumi									      
		

LARGE SHAR ES							   

O B  S A L A D
Rocket, red onion, beetroot, goats cheese, walnuts, balsamic glaze (GF)	 21       	
  ~Add grilled chicken    $12
  ~Add chorizo                $12 

C H I C K E N  P A R M I G I A N A
Proscuitto, napolitana sauce, 3 cheeses. Served with chips, rocket, 
red onion, beetroot garnish  		  28	

F I S H  &  C H I P S
Tempura barramundi, chips, rocket, tartare (GFO)		  28	

P O R K  B E L L Y
Twice cooked, mash potato, broccolini, cider sauce (GF)		  36		

P R A W N  L I N G U I N E
Sun dried Tomato, Kalamata olives, Garlic, Chilli flakes, lemon, 	
white wine, Parsley, EVOO (DF, GFO)		  36

S E A F O O D  P L A T E
Natural oysters (3), Exmouth prawns (4), tempura barramundi, 
OB squid, garlic bread, tartare, cocktail sauce (GFO)							      46 

O C E A N I C  P L A T T E R
Natural oysters (8), Exmouth prawns (6), tempura barramundi, 
thai fish cakes, smoked atlantic salmon, OB squid, slaw, tartare, 
cocktail sauce (GFO)		  115

DISHES MAY ARRIVE AT DIFFERENT TIMES DUE TO OUR SHARE STYLE MENU 		
(DF) Dairy Free (GF) Gluten Free (GFO) Gluten free option (V) Vegetarian (VG) Vegan 			 
Please advise staff of your dietary requirements when placing your order.					   
GLUTEN FREE OPTION INCCURS A $2 SURCHARGE ~ 15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS 



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

G E L A T O
Choice of vanilla, strawberry, chocolate ,hazlenut, honeycomb	 	 		 5 (scoop)

A F F O G A T O
Vanilla gelato, double espresso	 12
~ Add Baileys       $10
~ Add Frangelico  $11
~ Add Disaronno  $11 

P O R T U G E S E  T A R T S
Served warm, berry coulis, walnuts	 15

R O C K Y  R O A D  S U N D A E
Marshmallows, roasted nuts, chocolate fudge, vanilla gelato	 16

C H U R R O S
Spanish doughnuts, hot chocolate fudge sauce, vanilla gelato	 18

C H E E S E  B O A R D
Selection of local cheese, house made preserves, fresh fruit, nuts	 30

FOR THE K IDS

C H I C K E N  N U G G E T S 
Chips, tomato sauce	 13

S Q U I D
Chips, tomato sauce	 13

F I S H  &  C H I P S
Tempura barramundi, tomato sauce	 13

S P A G H E T T I
Napolitana sauce, parmesan	 13

C H E E S E B U R G E R
Chips, tomato sauce	 13

DISHES MAY ARRIVE AT DIFFERENT TIMES DUE TO OUR SHARE MENU 	 			 
(DF) Dairy Free (GF) Gluten Free (GFO) Gluten free option (V) Vegetarian (VG) Vegan   
Please advise staff of your dietary requirements when placing your order. 
GLUTEN FREE OPTION INCCURS A $2 SURCHARGE ~ 15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS

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



W I N E S

C H A M PAGN E & S PA R K L I NG 		

M U M M  		  		
Cordon Rouge, Reims France  	                	 130

L A U R E N T  P E R R I E R
Brut, Champagne France	 22		  125

C H A M P A G N E  T A I T T I N G E R 
Brut Reserve, Reims France                                                    180

I L  F I O R E
Prosecco DOC, Veneto Italy	 12.5		  57

H O W A R D  P A R K  ‘ P E T I T  J E T E ’ 
Blanc de Blanc, Pemberton/Mt Barker WA   	 14.5		  67

J O S E F  C H R O M Y
Sparkling Rose, Tasmania 	 		  80

C A S T E L L I 
Methode Champoneise, Great Southern WA	 	 	 80

WHITE

A S H B R O O K 			 
Riesling, Margaret River WA     	 14      	 22.5	 65	   	

C A N T I N A  D I  G A M B E L L A R A
Pinot Grigio, Veneto Italy	 12.5	 20	 57	

O Y S T E R  B A Y
Sauvignon Blanc, Marlborough NZ	 13	 21	 60	

F O R E S T  H I L L  ‘ H I G H B U R Y  F I E L D S ’
Sauvignon Blanc, Great Southern WA	 14	 22.5	 65		

I C A R U S  ‘ B Y  H O W A R D  P A R K ’
Sauvignon Blanc Semillon, Margaret River WA	 11.5    18.5	 52

S T O R M F L O W E R
Sauvingnon Blanc, Margaret River WA	 		  70		
	

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

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

S W I N G S  &  R O U N D A B O U T S
Chardonnay, Margaret River 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

L  &  C  P O I T O U T
Petit Chablis, France	 	                         85

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



W I N E S

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

P I E R R O  ‘ L T C ’ 		  	 	
Sauvignon Blanc Semillon, Margaret River WA			   80

H A Y S H E D  H I L L  ‘ B L O C K  1’
Semillion Sauvignon Blanc, Margaret River WA			   75

S W I N G S  &  R O U N D A B O U T S
Chardonnay, Margaret River WA	 14	 22.5	 65		

P L A N T A G A N E T 
Chardonnay, Mount Barker WA			   65

W H I P B I R D
Chenin Blanc, Margaret River WA 	 14	 22.5     65

P I K E S  ‘ L U C C I O ’ 	  
Fiano, Clare Valley SA   	                      			   65

L A  C H A B L I S I E N N E  	  
Petit Chablis, Chablis France   	                      	 90

O L I V E R S  T A R A N G A
Vermentino, McLaren Vale SA	 		  65

W E S T  C A P E  H O W E 	  
Moscato, Mount Barker WA	      	  11.5	 18.5   	 52

R O S É & C H I L L E D R E D S

S W I N G S  &  R O U N D A B O U T S  	 	 	 	
Rose, Margaret River WA          	 13.5    21.5	 62

M A R Q U I S  D E  P E N N A U I T E R 
Rose, France                                                  	 14       22.5	 65

P U P P E T  M A S T E R
Grenache, Great Southern WA                                             14       22.5	 65

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 A S T E L L I 	 	 	
Pinot Noir, Great Southern WA	 14      22.5	 65	

H O W A R D  P A R K  ‘ F L I N T  R O C K ’ 
Pinot Noir, Margaret River WA			   65

T O M F O O L E R Y  ‘ Y O U N G  B L O O D ’
Grenache, Barossa Valley SA			   70	

N I K O L A  E S T A T E
Grenache Shiraz Mataro, Swan Valley WA     	 	      	 60	   	

W I N D Y  H I L L  ‘ B Y  W E S T  C A P E  H O W E ’
Shiraz Tempranillo, Great Southern WA	 12.5    20	 57	

A L K O O M I  ‘ J A R R A H ’
Shiraz, Frankland River WA			   80		

I C A R U S  ‘ B Y  H O W A R D  P A R K ’
Cabernet Merlot, Margaret River WA                   11.5    18.5	 52

W I L L S  D O M A I N  ‘ M Y S T I C  S P R I N G S ’
Cabernet Sauvignon, Margaret River WA	 14	 22.5	 65

H A Y  S H E D  H I L L  ‘ B L O C K  2 ’
Cabernet Sauvignon, Margaret River WA	 		  95

P L A N T A G E N E T
Shiraz, Mount Barker WA	 14	 22.5	 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	  		  120

Please ask our friendly staff for the current vintages
	

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 						    



C O C K T A I L S

OYS T E R BA R S IGNAT U R E S 				  

O B  S U N D O W N E R
Swan River citrus gin, campari, lemon, soda			   22	

R H U B H I  R O S E
West Winds pink gin, rhubarb liqueur, lemon, sugar, foam			   22

B A N A N A  C O L A D A
White rum, banana liqueur, tiki bitters, coconut, lime, pineapple. 		  23

D U S T Y  M A G I C
1800 coconut, passionfruit liqueur, lime, agave			   23

SPR ITZ 				    				  

A P E R O L
Aperol, prosecco, lemon, soda			   20

W A T E R M E L O N
Ketel One citrus vodka, watermelon, lime, soda			   20

L I M O N C E L L O 
Limoncello, prosecco, lemon, soda			   20

MOJITOS		  						    
C L A S S I C
white rum, lime, mint, soda			   22

P A S S I O N F R U I T
white rum, passionfruit, tiki bitters, lime, mint, soda			   23	 	 	 	
	

MARTINIS 		 	 					   
F R E N C H
Vodka, chambord, pineapple, lime			   22

E S P R E S S O
Espresso, vodka, kahlua, frangelico			   22	

SOURS 			   					   
A M A R E T T O
Amaretto, lemon, agave, wonderfoam			   23

W H I S K E Y
Ballantines, lemon, agave, wonderfoam			   23

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



ICED TEAS 					   
L O N G  I S L A N D
Vodka, gin, white rum, cointreau, tequilla, lemon, coke				    24

L Y C H E E  B L O S S O M
Gin, lychee liqueur, peach bitters, lemon, tropical iced tea, ginger ale	 24

MARGAR ITAS 					   
C L A S S I C 						    
Tequila, cointreau, lime, agave					     22 	

S P I C Y  J A L A P E N O
Tequila, jalapeno, lime, agave					     23	

B L U E B E R R Y
Tequila, bluberry syrup, lime, agave					     23
	
		

MOCKTAILS

V E R V E  &  S O D A
Ovant Verve, lemon, premium soda					     12

N O - J I T O
Ovant Verve, fever-tree mojito, mint, lime					     17

N O - C O S M O
Lyres pink spirit, cranberry, raspberry, lime					     17

CUSTOM 

At The Oyster Bar we pride ourselves on our cocktail making ability, 
if you have a cocktail you want to challenge our staff with please do!	 24

OYSTER SHOTS  ~ All shots include one fresh oyster		  	

B L O O D Y  M A R Y
Vodka, tomato, worcestershire, tabasco, lemon, salt & pepper			   12

T E Q U I L A
Tequilla, pepper, tabasco, lime					     12    

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



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

B E E R S

ON TA P	 sc hoon e r	 p i n t 	

P E R O N I  Lager 5.1% 	 11.5	 14.5 (500ml) 

B A L T E R  XPA WA 5%	 12	 15

P I R A T E  L I F E  South Coast Pale Ale 4.4%	 12	 15

G R E A T  N O R T H E R N  Super crisp 4.4%	 10	 13

S W A N  Draught 4.5%	 10.5	 13.5

A S A H I  Super dry 5%	 12.5	 15.5

Please scan QR code for limited edition additions

CIDER & FR IENDS			       bot t l e	

C O L O N I A L  ‘ B E R T I E ’  Apple cider  		  12

R E K O R D E R L I G  Strawberry and lime		  13

G O O D  T I D E S  Seltzer		  1 2 
  	

INTER NATIONAL	

H E I N E K E N  Netherlands		  12

C O R O N A  Mexico		  12

G U I N N E S S  Ireland		  14

P E R O N I  3 . 5 %  I t a l y 		  1 0

P E R O N I  0 %  I t a l y  		  9 . 5



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

A U S T R A L I A N  &  L O C A L

B E E R  F A R M  Hazy IPA		  14

E A G L E  B A Y  Kolsch		  12

D I N G O  Lager		  1 2

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

G A G E  R O A D S  Single Fin Summer Ale		  1 3

G A G E  R O A D S  Side track XPA 3.5%		  1 2

L I T T L E  C R E A T U R E S  Pale Ale 5.2%		  1 3

M A T S O S  Ginger Beer  		  13

T W O  B A Y S   Gluten Free Pale Ale 		  13
		

NON- ALCOHOLIC OPTIONS							     

J U IC E S  

Orange, Apple, Pineapple, Cranberry, Tomato	          6

S OF T DR I N K  

Pepsi, Pepsi Max, Lemonade, Solo, Ginger Ale		  5 . 5

M I N E R A L WAT E R 

S T R A N G E L O V E  3 5 0 M L  Still or Sparkling	 	 5 	  

S T R A N G E L O V E  7 5 0 M L  Still or Sparkling	 	 1 0

C OF F E E 

Range of coffees available - ask our friendly staff  	 5 



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

C H I L L E D		  SIX	 TWELVE		

N A T U R A L 
Or with your choice of sauce: cocktail, 		  20.5	 35 
wasabi mayonnaise  or balsamic vinaigrette 
(extra sauce $2) (DF,GF)

O L I V E R
Shallot mignonette (DF,GF)		  23.5	 39	

T H A I
Mint, corriander, red onion, red capsicum,
thai sauce (DF,GF)		  23.5	 39

J A L A P E N O
Jalapeno, lime, honey (DF,GF)		  23.5	 39

O R A N G E  &  G I N
Pink Gin, orange zest (DF, GF)		  24.5	 41
	       	               

GR ILLED	     			    SIX			    TWELVE

K I L P A T R I C K 
Bacon, worcestershire, tomato (GF)		  24	 40

P R O S C I U T T O  &  B R I E
Tomato, chilli, prosciutto, pesto, brie (GF)  		  25.5	 43

T R U F F L E  &  G A R L I C
Confit garlic butter, parmesan, truffle puree (GF)		  24	 40

C H I L L I  C R A B
Swimmer crab, chilli ragu (GF)		  25.5	 43

COMBINATIONS

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

T A S T E R  P L A T E
Choose 2 or 3 different styles of your own		  26

DISHES MAY ARRIVE AT DIFFERENT TIMES DUE TO OUR SHARE MENU 	 			 
(DF) Dairy Free (GF) Gluten Free (GFO) Gluten free option (V) Vegetarian (VG) Vegan   
Please advise staff of your dietary requirements when placing your order. 
GLUTEN FREE OPTION INCCURS A $2 SURCHARGE ~  15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS

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


