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

Where Anzac Highway meets the sea, just 10 ki lometers  
from the hear t of the city, The Oyster Bar is a Glenelg institution  

that attracts oyster lovers from al l  over the world. 

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  

fresh cold oysters and a refreshing beer on a balmy summer’s night,  
or gr i l led oysters and a glass of red for a winter’s lunch.

	 PLEASE NOTE: A 10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS 
VISA MASTERCARD & EFTPOS INCUR 1.5% SURCHARGE. AMEX 1.9% SURCHARGE



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

   
 

	 Natural (GF)	 Ki lpatr ick (GF)	 Dar ley fel la

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

	 Oliver (GF)	 Pomegranate (GF)	 Wakame (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  
	 Please advise staff of your dietary requirements when placing your order. 
	 NOTE: Due to the sharing nature of our menu al l  food wil l  arrive together. 
	 Please note a 10% surcharge applies on public hol idays.

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)
Choice of sauce: cocktail, wasabi mayo 		  21.5	 37.0
or balsamic vinegar (Extra sauce $1)	

O L I V E R  (GF)
Shallot vinaigrette	 24.0	 40.0

T H A I  (GF)
Mint, Coriander & soy	 24.0	 40.0

P O M E G R A N A T E  (GF)
Pomegranate molasses	 24.5	 41.0

W A K A M E  (GF)
Nuoc cham & fried shallots	 24.5	 41.0

GRILLED	 6	 12

K I L PA T R I C K  (GF)
Bacon, worcestershire & tomato	 24.5	 41.0

C H I L L I  &  C H E E S E  (GF)
Cheddar & sweet chilli	 24.5	 41.0

P A N K O
Fried with chipotle mayo	 25.0	 42.0

D A R L E Y F E L L A
Spinach mornay	 25.0	 42.0

COMBINATIONS

M I X E D
Choose 3 or 4 different styles	 12 total	 45.0

T A S T E R  P L A T E 
Choose 2 or 3 different styles	 6 total	 26.5

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  
	 Please advise staff of your dietary requirements when placing your order. 
	 NOTE: Due to the sharing nature of our menu al l  food wil l  arrive together. 
	 Please note a 10% surcharge applies on public hol idays.

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)
Choice of sauce: cocktail, wasabi mayo	 18.5 	 31.0
or balsamic vinegar (Extra sauce $1)	

O L I V E R  (GF)
Shallot vinaigrette	 21.5 	  35.0

T H A I  (GF)
Mint, Coriander & soy	 21.5 	  35.0

P O M E G R A N A T E  (GF)
Pomegranate molasses	 22	 36.0

W A K A M E  (GF)
Nuoc cham & fried shallots	 22	  36.0

GRILLED	 6	 12

K I L PA T R I C K  (GF)
Bacon, worcestershire & tomato	 22.0 	 36.0

C H I L L I  A N D  C H E E S E  (GF)
Cheddar & sweet chilli	 22.0	 36.0

PA N K O 
Fried with chipotle mayo	 23.0	  38.0

D A R L E Y F E L L A 
Spinach mornay  	 23.0	 38.0

COMBINATIONS

M I X E D
Choose 3 or 4 different styles 	 12 total 	 40.0

T A S T E R  P L A T E
Choose 2 or 3 different styles	 6 total 	 24.0

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  
	 Please advise staff of your dietary requirements when placing your order. 
	 NOTE: Due to the sharing nature of our menu al l  food wil l  arrive together. 
	 Please note a 10% surcharge applies on public hol idays.

T O  S H A R E
G A R L I C  B R E A D  (GFO)  (V)		  11

C H I P S  (GF) (V)
With aioli & tomato sauce		  10/Sml             12/Lge

C O R N  R I B S  (GFO) (V)
House seasoning, pecorino & chipotle		  18

A R A N C I N I  (GF) (V)
Chefs choice with house made sugo & parmesan		  22 (4)

D I P  B O W L  (GFO)  (V)
Duo of dips with olive oil, balsamic, dukkah & ciabatta	 24

K O R E A N  C H I C K E N
With Gochujang sauce		  23

P O R K  B E L LY  (GFO)
Kimchi & gochujang aioli		  28

S A L M O N  S A S H I M I  (GF)
Citrus, soy, wakame, shallots & chilli oil		  32

G A R L I C  P R A W N  T W I S T S
With aioli 		  20 (6)

F R I E D  W H I T E B A I T  (GF)
Chilli, garlic & parsley with aioli		  20 

S A LT  &  P E P P E R  S Q U I D  (GF)
With aioli 		  22

L O B S T E R  R O L L 
Brioche, lettuce, aioli & sweet potato crisps		  26 (2)

PA N K O  P R A W N S 
Guacamole, fried wonton cup & jalapeno salsa		  26

W H O L E  K I N G  P R A W N S  (GF)
Whole South Australian king prawns with chipotle & lemon	 26 (6)



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

	 (GF) Gluten free (GFO) Gluten free option  (V) Vegetarian Option  
	 Please advise staff of your dietary requirements when placing your order. 
	 NOTE: Due to the sharing nature of our menu al l  food wil l  arrive together. 
	 Please note a 10% surcharge applies on public hol idays.

A  B I T  M O R E
S E A F O O D  P L A T E  (GFO)
Beer battered barramundi, SA whole king prawns,  
natural oysters, salt & pepper squid, tartare & chipotle 	 50/ Regular  110 /Large	  

C H E E S E  P L A T E
Please see specials board for chefs selection	 P.O.A

G R A Z I N G  P L A T E
Please see specials board for chefs selection	 P.O.A

F I S H  A N D  C H I P S 
Beer battered barramundi, chips,  
garden salad & tartare	 26

O B  PA N Z A N E L L A  S A L A D  (GFO) (V)
Fresh greens, heirloom tomatoes, red onion
bocconcini, garlic croutons, basil, evoo & balsamic 	 20

S O F T  T A C O S
Soft f lour tortilla,housemade slaw, salsa & chipotle 
Your choice of 	 - Coconut prawn 
	 - Beer battered barramundi	 11/each taco	

 

F O R  T H E  K I D S
Children under 12 years only

F I S H  A N D  C H I P S
With tomato sauce	 13

C H I C K E N  N U G G E T S  A N D  C H I P S
With tomato sauce	 13

S A LT  &  P E P P E R  S Q U I D  A N D  C H I P S  (GF)
With tomato sauce	 13



C O C K T A I L S
T H R E E F O L D  L E M O N C E L L O  S P R I T Z
Threefold lemoncello/prosecco/soda	 18

T H R E E F O L D  R A S P B E R R Y  S P R I T Z
Threefold raspberry gin/raspberry/prosecco/soda	 18 

B A K E D  B A N A N A
Kraken spiced rum/banana/butterscotch/lemon	 22

D U S T Y  M A G I C
1800 coconut tequila/passionfruit liqueur/lime/agave	 22

E N C H A N T E D  LY C H E E
Citrus vodka/lychee/butterf ly pea syrup/lime	 22

M A N G O  B L A S T
Gin/mango/lime/agave	 22

R H U B I  R O S E 
Pink gin/rhubarb liqueur/lemon/sugar/foam	 22

S P I T F I R E
1800 blanco tequila/campari/mandarin/tonic	 22	

S T R A W B E R R Y  P O R N S T A R
Vanilla vodka/strawberry/lime/prosecco	 22

T I G E R  M I L K
Pineapple rum/coconut/lime/pineapple	 22

W H A T A M E L O N
Pink gin/watermelon/lime/agave	 22
 
M O C K T A I L S 	

B E R R Y  G O O D 
Barnes & Brown non alc spirit/strawberry/lime	 16

P I N K  S P R I T Z
Barnes & Brown non alc spirit/raspberry/lemon/soda	 16

S P I C Y  PA L O M A
Barnes & Brown non alc spirit/grapefruit/lime/soda	 16
		
O Y S T E R  S H O T S 
B L O O D Y  M A R Y 	   
Vodka/tomato/lemon/worcestershire/tabasco 	  	 9.5

C H I L L I  	   
Chi l l i  vodka 		  9.5

T O M  Y U M 	   
Threefold Tom yummy gin/house made tom yum sauce 	 9.5



W I N E S

C H A M PA G N E  A N D  S PA R K L I N G 		     	            

C H A M PA G N E  T A I T T I N G E R 	  
Brut NV, Reims France		  140

P O L  R O G E R
Vintage Brut, Epernay France	 	 250

REDBANK
NV Brut Cuvee, King Valley, VIC	 10	 45

Z E N T A N G L E  (VG)
Prosecco, Adelaide Hills	 10.5	 50

B A N D I N I
Prosecco, Veneto Italy		  60

H O W A R D  V I N E YA R D
Blanc De Blanc, Adelaide Hills		  60

J A N S Z  (VG)
Premium Cuvee, Tasmania	 12	 65

H I G H  S T R E E T  (VG)  
Sparkling Pinot Noir Rosé, Adelaide Hils		  52

A L P H A  B O X  &  D I C E
Pinot Meunier/Pinot Noir Pet Nat, Langhorne Creek		  55

K A N G A R I L L A  R O A D
Sparkling Shiraz, McLaren Vale		    60

G R A C E  U N D E R  P R E S S U R E
Blanc De Blanc, Limestone Coast (200ml)	 15

PA U L E T T S  (VG)
Sparkling Shiraz, Clare Valley (200ml)	 15 	

D U N E S  &  G R E E N E
Sparkling Pink Moscato, SA (200ml)	 11	

	



W I N E S
W H I T E 		       	 	

S H U T  T H E  G A T E  (VG)
'Rosie's Patch’ Riesling, Clare Valley 		  11	 52

R I E S L I N G F R E A K  
'No 4' Riesling, Eden Valley	 		  65

G R O U N D E D  C R U
Picpoul, Currency Creek	 		  50	

T H E  PA W N  (VG)
Pinot Grigio, Adelaide Hills		  10.5	 50

O T T E L I A  
Pinot Gris, Limestone Coast 		  11	 52

D U N E
Chenin Blanc, Adelaide Hills			   55

T E R R A  V I N O 	  
Sauvignon Blanc, Adelaide Hills		  10	 45

B O S T O N  B AY 
'The Great White' Sauvignon Blanc, Adelaide Hills	 11	 52	

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

M O U N T A D A M
Chardonnay, Eden Valley		  11	 52	

A S H T O N  H I L L S  (VG)  
Chardonnay, Adelaide Hills 	  		  85    

H O W A R D  V I N E YA R D
'Amos' Chardonnay, Adelaide Hills			   110

D O M A I N E  O U D I N 
Chablis, France			   95

A R T W I N E  (VG)    
Gruner Veltliner, Adelaide Hills			   55

K A N G A R I L L A  R O A D  	
Fiano, McLaren Vale	  	 11	 52

G U L LY V I E W  E S T A T E 
Vermentino, Clare Valley			   65

W H I S T L E R  (VG)
Fritzzante (Semi Sweet) Barossa Valley	  		  50



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

W I N E S

ROSÉ & CHILLED REDS 	 	   

PA U L E T T S  (VG)  
Sangiovese Rosé, Clare Valley	 10.5	 50

YA N G A R R A    
Mourvédre Rosé, McLaren Vale	 11 	 52

T R I E N N E S 
Cinsault/Grenache Blend Rosé, Provence France	 	 65

C H A F F E Y  B R O S  (VG)
Chilled Light Red, Barossa Valley	  10.5	 50

R E D 	

M R  R I G G S
Pinot Noir, Adelaide Hills	 12 	 60

D E X T E R
Pinot Noir, Mornington Peninsula		  100

K A N G A R I L L A  R O A D  (VG)  
Nero D'Avola, McLaren Vale	 11	 52

T H E  O T H E R  W I N E  C O . 
Sangiovese, Mount Lofty		  65  

D U N E
‘Tirari ’ Touriga Blend McLaren Vale		  55

J E R I C H O  W I N E S
GSM, McLaren Vale	 11 	 52

H E A D
Grenache, Barossa Valley	  	 60

YA N G A R R A
Grenache, 'Blewitt Springs' McLaren Vale	  	 95

Red wine list continued over the page



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

W I N E S
R E D 		       	 	

H U G O  (VG)
Tempranillo/Grenache, McLaren Vale			   50

G I B S O N 
Montepulciano, Barossa Valley			   60

J I M  B A R R Y   
Malbec, Clare Valley	  		  55

S P I C E  T R A D E R  (VG)  
Cabernet Shiraz, Langhorne Creek	  		  50

B O S T O N  B AY  (VG)  
Cabernet Sauvignon, Wrattonbully			   55

H E A R T L A N D  
'Directors Cut' Cabernet Sauvignon, Langhorne Creek	  	 85

G L A E T Z E R 	  
'Wallace' Shiraz/Grenache, Barossa Valley		  10.5	  50

W H I S T L E R  (VG)   	  
SGM, Barossa Valley		  	  55

H E N S C H K E
‘Keyneton Euphonium’ Shiraz Blend, Barossa Valley	   	 120

T E R R A  V I N O
Shiraz, McLaren Vale	 10	 45

H U G O  (VG)
Shiraz, McLaren Vale	 11	 52

O ' L E A R Y  W A L K E R 	   
Shiraz, Clare Valley	  	 70 

T I M  S M I T H  (VG)     
'Black Label' Shiraz, Barossa Valley	  	 85

G I B S O N
'Reserve' Shiraz, Barossa Valley  	  		  125
 



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

B E E R S
O N  TA P 	 4 2 5ml 		

G R E A T  N O R T H E R N  	   
Super Cr isp 3 .5% 	 10

C A R LT O N  D R A U G H T 	 11

P I R A T E  L I F E 	   
South Coast Pale A le 	 12

P E R O N I 	   
Nastro Azzurro 	 12 .5 (400ml)

Please ask staf f for other rotating taps & fr it z avaiabi l ity

B O T T L E S / C A N S
A U S T R A L I A N  &  C R A F T

C O O P E R S  
Dark Ale/Pale Ale/Sparkling Ale/Stout   	 10

G R E A T  N O R T H E R N  Original 4.2%	 10

J A M E S  B O A G ’ S   Premium Lager  	 10

J A M E S  B O A G ’ S   Premium Light 2.5%  	 8.5

INTERNATIONAL

A S A H I  Super Dry, Japan  	 10.5

C O R O N A  Mexico  	 10.5

G U I N N E S S  Ireland, 440ml  	 11.5

H E I N E K E N  Holland  	 10.5

H E I N E K E N  0%  	 7.5

P E R O N I  ‘Nastro Azzuro’ 3.5%, Italy 	 9.5



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

B E E R S
C R A F T

B O W D E N  B R E W I N G  Hazy Pale Ale, SA   	  	 12 

B O W D E N  B R E W I N G  IPA, SA  		  12

M I S M A T C H  Lager, SA  		  12

M I S M A T C H  Session Ale, SA  		  12

P I R A T E  L I F E  Stout, SA  		  12

P I R A T E  L I F E  Ultra Low Pale Ale 0.5%, SA  		  12

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

C I D E R  &  F R I E N D S 	 		

5  S E E D S  Crisp Apple  		  10

B A R O S S A  C I D E R  C O  Cloudy Apple (GF)	   	 11

M A T S O ’ S  Ginger Beer (GF)    		  12

H A R D  F I Z Z  Orange & Mango	  	 12

P U R P L E  ' Y E E T '  J U I C E  Hard Lemonade		  1 2

S P I R I T S
See our extensive selection at the bar                             	 f rom 10.5
 

N O N  A L C O H O L I C 			 
P O S T  M I X  Pepsi/Pepsi Max/Lemonade/Solo/Ginger Ale	 4 .5

J U I C E S  Apple/Orange		  5 .5

N O N  A L C  M I X E R S  		  from 4.5

S T R A N G E L O V E  M I N E R A L  W A T E R    
300ml/750ml  		  5 / 10
	

COFFEE
Range of coffees available  		  4.5


