
DARWIN

OPEN 7 DAYS  ————  11AM — 12AM

OYSTERBAR.COM.AU/DARWIN  ————  FACEBOOK.COM/OYSTERBARDARWIN

PLEASE NOTE: DUE TO THE SHARING NATURE OF OUR MENU ALL FOOD WILL ARRIVE TOGETHER. 10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS. 



NATURAL (GF) KILPATRICK (GF) DARLEYFELLA

PANKOTHAI (GF)CHILLI & CHEESE 

CAVIAR (GF)ATLANTIC (GF)OLIVER (GF)

————————————————————————

O Y S T E R S
————————————————————————



CHILLED NATURAL (GF)
OR WITH YOUR CHOICE OF SAUCE:  
COCKTAIL, WASABI MAYONNAISE OR  
BALSAMIC VINAIGRETTE (EXTRA SAUCE 50¢)

———	(6) 17.5	 (12) 29

CAVIAR (GF)
WITH SOUR CREAM

———	(6) 20	 (12) 34

ATLANTIC (GF)
SMOKED SALMON, SOUR CREAM & CHIVES

———	(6) 20	 (12) 34

THAI (GF)
THAI SALAD & SAUCE

———	(6) 19	 (12) 32

OLIVER (GF)
SHALLOTS & RED WINE VINEGAR

———	(6) 19	 (12) 32

GRILLED KILPATRICK (GF)
BACON, WORCESTERSHIRE & TOMATO

———	(6) 19	 (12) 32

PANKO
DEEP FRIED WITH CHIPOTLE MAYO

———	(6) 19.5	 (12) 33

CHILLI & CHEESE
SHREDDED MOZZARELLA & SWEET CHILLI & PAPRIKA

———	(6) 19	 (12) 32

DARLEYFELLA
SPINACH MORNAY

———	(6) 19.5	 (12) 33

COMBINATIONS MIXED
CHOOSE THREE OR FOUR STYLES OF YOUR OWN

———	(12) 35

OYSTER OF THE MONTH
SEE SPECIALS BOARD

TASTER PLATE
CHOOSE TWO OR THREE STYLES (1/2 DOZEN)

———	(6) 20.5 

————————————————————————

O Y S T E R S
————————————————————————

(PLEASE NOTE: DUE TO THE SHARING NATURE OF OUR MENU ALL FOOD WILL BE DELIVERED TO YOUR TABLE TOGETHER 
GF) GLUTEN FREE   ———  (GFO) GLUTEN FREE OPTION  ———  (V) VEGETARIAN OPTION   ———(VG) VEGAN OPTION  ———    (I) IMPORTED

PLEASE ADVISE STAFF OF YOUR DIETARY REQUIREMENTS WHEN PLACING YOUR ORDER. 

10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS. 



CHILLED NATURAL (GF)
OR WITH YOUR CHOICE OF SAUCE:  
COCKTAIL, WASABI MAYONNAISE OR  
BALSAMIC VINAIGRETTE (EXTRA SAUCE 50¢)

———	(6) 15.5	 (12) 24

CAVIAR (GF)
WITH SOUR CREAM

———	(6) 18	 (12) 29

ATLANTIC (GF)
SMOKED SALMON, SOUR CREAM & CHIVES

———	(6) 18	 (12) 29

THAI (GF)
THAI SALAD & SAUCE

———	(6) 17	 (12) 27

OLIVER (GF)
SHALLOTS & RED WINE VINEGAR

———	(6) 17	 (12) 27

GRILLED KILPATRICK (GF)
BACON, WORCESTERSHIRE & TOMATO

———	(6) 17	 (12) 27

PANKO
DEEP FRIED WITH CHIPOTLE MAYO

———	(6) 17.5	 (12) 28

CHILLI & CHEESE
SHREDDED MOZZARELLA, SWEET CHILLI & PAPRIKA

———	(6) 17	 (12) 27

DARLEYFELLA
SPINACH MORNAY

———	(6) 17.5	 (12) 28

COMBINATIONS MIXED
CHOOSE THREE OR FOUR STYLES OF YOUR OWN

———	(12) 30

OYSTER OF THE MONTH
SEE SPECIALS BOARD

TASTER PLATE
CHOOSE TWO OR THREE STYLES (1/2 DOZEN)

———	(6) 18.5 

W E D N E S D A Y  ———————

O Y S T E R
—————————— S P E C I A L S

PRICES ON THIS PAGE ARE ONLY VALID ON WEDNESDAYS 
PLEASE NOTE: DUE TO THE SHARING NATURE OF OUR MENU ALL FOOD WILL BE DELIVERED TO YOUR TABLE TOGETHER 

(GF) GLUTEN FREE   ———  (GFO) GLUTEN FREE OPTION  ———  (V) VEGETARIAN OPTION   ———(VG) VEGAN OPTION  ———    (I) IMPORTED

PLEASE ADVISE STAFF OF YOUR DIETARY REQUIREMENTS WHEN PLACING YOUR ORDER. 

10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS.



GRILLED HERVEY BAY SCALLOPS (GF)
WITH CAFE DE PARIS BUTTER 

———	(5) 22

LOCAL COOKED KING PRAWNS (GF)
WITH SEAFOOD SAUCE 

———	(6) 16

					   
PANKO PRAWNS (I)
WITH SPRING ONION, FRIED CHILLI & CHIPOTLE 

———	(6) 18

SALT & PEPPER WHITEBAIT (GF)
WITH NAM JIM MAYO 

———	16

LEMON MYRTLE CROC (GF)                                                         
WITH BUSH TOMATO RELISH

———	20

				  
				                                                                          
JUMBO SEAFOOD  PLATTER
WITH LOCAL BATTERED MACKEREL, SALT & 
PEPPER SQUID (I) , LOCAL KING PRAWNS, PICKLED 
OCTOPUS (I), TASMANIAN COLD SMOKED SALMON, 
1/2 DOZEN NATURAL OYSTERS, CHIPS & SAUCES

———	85

CHORIZO & HALOUMI (GF)
WITH POMEGRANATE SEED MOLASSES GLAZE

———	16

DUCK SPRING ROLLS
WITH HOISIN 

———	(4) 17

BUFFALO CHICKEN WINGS                                                        
WITH VEGETABLE CRUDITES & BLUE CHEESE SAUCE

———	17

PORK BELLY BITES  (GF)
PORK BELLY WITH APPLE SLAW 

———	(4) 18

CHEESEBURGER SLIDERS
BEEF, CHEESE & PICKLE

———	(3) 20

OYSTER BAR GRAZING PLATTER
ASSORTED OYSTER BAR SHARE ITEMS 
(SEE MONTHLY SPECIALS BOARD)

———	P.O.A

———————————————————————————

T O  S H A R E
———————————————————————————

.

PLEASE NOTE: DUE TO THE SHARING NATURE OF OUR MENU ALL FOOD WILL BE DELIVERED TO YOUR TABLE TOGETHER 

(GF) GLUTEN FREE   ———  (GFO) GLUTEN FREE OPTION  ———  (V) VEGETARIAN OPTION   ———(VG) VEGAN OPTION  ———    (I) IMPORTED

PLEASE ADVISE STAFF OF YOUR DIETARY REQUIREMENTS WHEN PLACING YOUR ORDER. 

10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS. 

SMALL PLATES

PLATTERS



—————————————————————————————————

A  B I T  M O R E

—————————————————————————————————

PLEASE NOTE: DUE TO THE SHARING NATURE OF OUR MENU ALL FOOD WILL BE DELIVERED TO YOUR TABLE TOGETHER 
(GF) GLUTEN FREE   ———  (GFO) GLUTEN FREE OPTION  ———  (V) VEGETARIAN OPTION   ———(VG) VEGAN OPTION  ———    (I) IMPORTED

PLEASE ADVISE STAFF OF YOUR DIETARY REQUIREMENTS WHEN PLACING YOUR ORDER. 

10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS.

SEAFOOD PLATE (GF) 
LOCAL WHOLE PRAWNS, SA NATURAL OYSTERS (3), 
TASMANIAN COLD SMOKED SALMON, HERVEY BAY 
SCALLOPS & SALT & PEPPER SQUID (I), TARTARE & 
AIOLI

———  34

SALT AND PEPPER SQUID (GF) (I) 
WITH SALAD & GARLIC AIOLI

———	20

GRILLED BARRAMUNDI (GFO) 
BUSH SEASONED BARRAMUNDI WITH VEGETABLE 
COUSCOUS SALAD, HONEY GLAZED BABY 
CARROTS & LEMON MYRTLE TARTARE

——— 34

BATTERED FISH & CHIPS  
HOUSEMADE BEER BATTERED LOCAL SPANISH 
MACKEREL WITH CHIPS & LEMON MYRTLE TARTARE

———   26

BARRA BURGER (I) 
HOUSEMADE PANKO CRUMBED BARRAMUNDI, 
LETTUCE, SLAW, PICKLED CUCUMBER, TARTARE & 
CHIPS

——— 18 

 
BBQ PORK RIBS  
WITH CHIPS & SLAW

———	   26

FLAKED SALMON SALAD (GF) (I)  
MIXED LEAVES, PUMPKIN, SPANISH ONION, CHERRY 
TOMATOES, FETTA, PEPITAS &  BLOOD ORANGE & 
BEETROOT DRESSING

———  22

BUDDHA BOWL  (V/VG/GF) 
EDAMAME, AVOCADO, TRICOLOUR 
QUINOA,PUMPKIN, CHERRY TOMATOES, 
CHICKPEAS, VEGETABLE CRUDITES, COCONUT 
FLAKES & ASIAN DRESSING

———	   20 						   
+ ADD SMOKED SALMON $6



FOR THE KIDS

CHIPS (V)
WITH AIOLI & TOMATO SAUCE

———	12

OR

WITH PARMESAN TRUFFLE

———	14

SWEET POTATO FRIES (GF)
WITH CHIPOTLE MAYO

———	14

GARLIC BREAD (V)

———	8

SIDES

VALID FOR CHILDREN UNDER 12 YEARS OF AGE

FISH BITES 
WITH CHIPS  & TOMATO SAUCE

———	12

CHICKEN NUGGETS
WITH CHIPS & TOMATO SAUCE

———	12

SALT & PEPPER SQUID  (I)
WITH CHIPS & TOMATO SAUCE

———	12

—————————————————————————————————

A  B I T  M O R E

—————————————————————————————————

PLEASE NOTE: DUE TO THE SHARING NATURE OF OUR MENU ALL FOOD WILL BE DELIVERED TO YOUR TABLE TOGETHER 
(GF) GLUTEN FREE   ———  (GFO) GLUTEN FREE OPTION  ———  (V) VEGETARIAN OPTION   ———(VG) VEGAN OPTION  ———    (I) IMPORTED

PLEASE ADVISE STAFF OF YOUR DIETARY REQUIREMENTS WHEN PLACING YOUR ORDER. 

10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS.



CHAMPAGNE & SPARKLING

GLASS LARGE BOTTLE

G.H. MUMM BRUT NV, REIMS FRANCE 95

POL ROGER BRUT RESERVE, EPERNAY FRANCE 125

BAY OF STONES BRUT NV, VARIOUS SA 8 32

IL FIORE PROSECCO DOC, VENETO, ITALY 10 42

JANSZ PREMIUM CUVEE, TASMANIA 12 50

BIRD IN HAND SPARKLING PINOT NOIR, ADELAIDE HILLS SA 48

BLEASDALE SPARKLING SHIRAZ, LANGHORNE CREEK SA 42

WHITE BAY OF STONES SAUVIGNON BLANC, VARIOUS SA 8 13 32

HENTLEY FARM RIESLING, EDEN VALLEY SA 11 17 46

PEWSEY VALE RIESLING, EDEN VALLEY SA 46

THE LANE PINOT GRIS, ADELAIDE HILLS SA 10 16 42

CHAIN OF PONDS PINOT GRIGIO, ADELAIDE HILLS SA 40

SHAW & SMITH SAUVIGNON BLANC, ADELAIDE HILLS SA 12 18 50

OYSTER BAY SAUVIGNON BLANC, MALBOROUGH NZ 9 14 38

WICKS ESTATE SAUVIGNON BLANC, ADELAIDE HILLS SA 38

VASSE FELIX DRY WHITE, MARGARET RIVER WA 10 16 42

OAKRIDGE CHARDONNAY, YARRA VALLEY VIC 10 16 42

SHAW & SMITH CHARDONNAY, ADELAIDE HILLS SA 80

CORIOLE FIANO, MCLAREN VALE SA 42

FIORE MOSCATO, MUDGEE NSW 9 14 38

—————————————————

W I N E S
—————————————————

10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS. 



ROSÉ

GLASS LARGE BOTTLE

HUGO GRENACHE SHIRAZ, MCLAREN VALE SA 10 16 42

LA COMTESSE CÔTES DE PROVENCE, FRANCE 11 17 46

RED BAY OF STONES SHIRAZ, VARIOUS SA 8 13 32

STICKS PINOT NOIR, YARRA VALLEY VIC 11 17 46

YERING STATION PINOT NOIR, YARRA VALLEY VIC 70

FIRST DROP NEBBIOLO BARBERA, ADELAIDE HILLS SA 55

THE OTHER WINE CO. GRENACHE, MCLAREN VALE SA 48

HUGO GRENACHE SHIRAZ, MCLAREN VALE SA 10 16 42

HAY SHED HILL CABERNET MERLOT, MARGARET RIVER WA 40

PENLEY ESTATE CABERNET SAUVIGNON, COONAWARRA SA 10 16 42

STELLA BELLA SHIRAZ CABERNET, MARGARET RIVER WA 38

VILLAIN & VIXEN  SHIRAZ, BAROSSA VALLEY SA 11 17 46

HENTLEY FARM ‘THE BEAST’ SHIRAZ, BAROSSA VALLEY SA 140

—————————————————

W I N E S
—————————————————

10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS. 



AUSTRALIAN CARLTON DRY 8.3

COOPERS PALE ALE 8.5

CROWN LAGER 8.5

JAMES BOAG’S PREMUIM LAGER 8.5

PURE BLONDE LOW CARB 8.3

IRON JACK  3.5% 7.8

GREAT NORTHERN SUPER CRISP 3.5% 7.8

XXXX GOLD 3.5% 7.8

JAMES BOAG’S PREMIUM LIGHT 7

INTERNATIONAL ASAHI SUPER DRY, JAPAN 9

CORONA MEXICO 9

CORONA ‘LIGERA’, MEXICO 3.2% 8

GUINNESS IRELAND, 440ML 11

MILLER CHILL, USA 9

PERONI ITALY 9

PERONI ‘LEGGERA’, ITALY 3.5% 8

—————————————————————

D R I N K S
—————————————————————

10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS. 

ON TAP

425ML PINT

KIRIN FIRST PRESS BEER 9 11

JAMES SQUIRE ‘150 LASHES’ PALE ALE 8.5 10.5

HAHN SUPER DRY 8 10

HAHN 3.5 7 9

OTHER SEASONAL RELEASES



CRAFT 4 PINES PACIFIC ALE 3.5% 8.5

BROOKVALE UNION GINGER BEER 9.5

LITTLE CREATURES PALE ALE 9.5

LITTLE CREATURES ‘ROGERS’ 3.8% 8.5

MATSO’S MANGO BEER 9.5

MOUNTAIN GOAT SUMMER ALE 9.5

ONE MILE GOLDEN ALE 9.5

ONE MILE RED ALE 9.5

PIRATE LIFE PORT LOCAL LAGER 9.5

STONE & WOOD PACIFIC ALE 10

WHITE RABBIT DARK ALE 9.5

YOUNG HENRYS AUSTRALIAN PALE ALE 9.5

CIDER BULMERS APPLE 9

SOMERSBY APPLE 8.5

STRONGBOW ROSE 8.5

REKORDERLIG STRAWBERRY & LIME, 330ML 9.5

SPIRITS

FROM

BASE SPIRITS 9

LIQUEURS 9

PREMUIM RANGE 10

NON ALCOHOLIC

FROM

POST MIX GLASS 4

JUICES GLASS 4.5

VOSS SPARKLING MINERAL WATER, 375ML BOTTLE 4.5

VOSS SPARKLING MINERAL WATER, 800ML BOTTLE 9

COFFEE RANGE OF COFFEES AVAILABLE 4.5

—————————————————————

D R I N K S
—————————————————————

10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS. 



COCKTAILS PEACH BELLINI PEACH PUREE & PROSECCO 12

RED SANGRIA RED WINE, COINTREAU & ORANGE OLEO 12

APEROL SPRITZ APEROL, PROSECCO & SODA 14

BLOODY MARY ABSOLUT VODKA, TOMATO JUICE, LEMON,  
WORCESTERSHIRE, TABASCO, SALT & PEPPER

14

CAIPIROSKA ABSOLUT VODKA, LIME & RAW SUGAR 16

FAIRY FLOSS BEEFEATER PINK GIN, STRAWBERRY PUREE, LEMON & AQUAFABA 16

TROPICAL HIGHBALL ABSOLUT VODKA, LYCHEE SYRUP, PASSIONFRUIT PUREE, LIME, MINT & SODA 16

KRAKEN ESPRESSO MARTINI KRAKEN BLACK SPICED RUM, KAHLUA & COLD DRIP COFFEE 18

MOJITO HAVANA CLUB, MINT, LIME, SUGAR & SODA 18

PASSIONFRUIT COSMOPOLITAN ABSOLUT VODKA, COINTREAU PASSIONFRUIT PUREE, CRANBERRY JUICE & LIME 18

OYSTER SHOTS BLOODY MARY VODKA, TOMATO JUICE, LEMON JUICE,  
WORCESTERSHIRE, TABASCO, SALT & PEPPER

9

CHILLI CHILLI VODKA, TABASCO & LIME JUICE 9

TEQUILA TEQUILA, PEPPER, TABASCO & LEMON JUICE 9

ALL OYSTER SHOTS INCLUDE ONE NATURAL OYSTER

————————————————————— —————————————————————

C O C K T A I L S

————————————————————— —————————————————————

10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS. 





NATURAL (GF) KILPATRICK (GF) DARLEYFELLA

PANKOTHAI (GF)CHILLI & CHEESE 

————————————————————————

O Y S T E R S
————————————————————————



CHILLED NATURAL (GF)
OR WITH YOUR CHOICE OF SAUCE:  
COCKTAIL, WASABI MAYONNAISE OR  
BALSAMIC VINAIGRETTE (EXTRA SAUCE 50¢)

———	(6) 17.5	 (12) 29

CAVIAR (GF)
WITH SOUR CREAM

———	(6) 20	 (12) 34

ATLANTIC (GF)
SMOKED SALMON, SOUR CREAM & CHIVES

———	(6) 20	 (12) 34

THAI (GF)
THAI SALAD & SAUCE

———	(6) 19	 (12) 32

OLIVER (GF)
SHALLOTS & RED WINE VINEGAR

———	(6) 19	 (12) 32

GRILLED KILPATRICK (GF)
BACON, WORCESTERSHIRE & TOMATO

———	(6) 19	 (12) 32

PANKO
DEEP FRIED WITH CHIPOTLE MAYO

———	(6) 19.5	 (12) 33

CHILLI & CHEESE
SHREDDED MOZZARELLA & SWEET CHILLI & PAPRIKA

———	(6) 19	 (12) 32

DARLEYFELLA
SPINACH MORNAY

———	(6) 19.5	 (12) 33

COMBINATIONS MIXED
CHOOSE THREE OR FOUR STYLES OF YOUR OWN

———	(12) 35

OYSTER OF THE MONTH
SEE SPECIALS BOARD

TASTER PLATE
CHOOSE TWO OR THREE STYLES (1/2 DOZEN)

———	(6) 20.5 

————————————————————————

O Y S T E R S
————————————————————————



CHILLED NATURAL (GF)
OR WITH YOUR CHOICE OF SAUCE:  
COCKTAIL, WASABI MAYONNAISE OR  
BALSAMIC VINAIGRETTE (EXTRA SAUCE 50¢)

———	(6) 15.5	 (12) 24

CAVIAR (GF)
WITH SOUR CREAM

———	(6) 18	 (12) 29

ATLANTIC (GF)
SMOKED SALMON, SOUR CREAM & CHIVES

———	(6) 18	 (12) 29

THAI (GF)
THAI SALAD & SAUCE

———	(6) 17	 (12) 27

OLIVER (GF)
SHALLOTS & RED WINE VINEGAR

———	(6) 17	 (12) 27

GRILLED KILPATRICK (GF)
BACON, WORCESTERSHIRE & TOMATO

———	(6) 17	 (12) 27

PANKO
DEEP FRIED WITH CHIPOTLE MAYO

———	(6) 17.5	 (12) 28

CHILLI & CHEESE
SHREDDED MOZZARELLA, SWEET CHILLI & PAPRIKA

———	(6) 17	 (12) 27

DARLEYFELLA
SPINACH MORNAY

———	(6) 17.5	 (12) 28

COMBINATIONS MIXED
CHOOSE THREE OR FOUR STYLES OF YOUR OWN

———	(12) 30

OYSTER OF THE MONTH
SEE SPECIALS BOARD

TASTER PLATE
CHOOSE TWO OR THREE STYLES (1/2 DOZEN)

———	(6) 18.5 

W E D N E S D A Y  ———————

O Y S T E R
—————————— S P E C I A L S



GRILLED HERVEY BAY SCALLOPS (GF)
WITH CAFE DE PARIS BUTTER 

———	(5) 22

LOCAL COOKED KING PRAWNS (GF)
WITH SEAFOOD SAUCE 

———	(6) 16

					   
PANKO PRAWNS (I)
WITH SPRING ONION, FRIED CHILLI & CHIPOTLE 

———	(6) 18

SALT & PEPPER WHITEBAIT (GF)
WITH NAM JIM MAYO 

———	16

LEMON MYRTLE CROC (GF)                                                         
WITH BUSH TOMATO RELISH

———	20

				  
				                                                                          
JUMBO SEAFOOD  PLATTER
WITH LOCAL BATTERED MACKEREL, SALT & 
PEPPER SQUID (I) , LOCAL KING PRAWNS, PICKLED 
OCTOPUS (I), TASMANIAN COLD SMOKED SALMON, 
1/2 DOZEN NATURAL OYSTERS, CHIPS & SAUCES

———	80

CHORIZO & HALOUMI (GF)
WITH POMEGRANATE SEED MOLASSES GLAZE

———	16

DUCK SPRING ROLLS
WITH HOISIN 

———	(4) 17

BUFFALO CHICKEN WINGS                                                        
WITH CELERY & BLUE CHEESE SAUCE

———	17

PORK BELLY BITES  (GF)
PORK BELLY WITH APPLE SLAW 

———	(4) 18

CHEESEBURGER SLIDERS
BEEF, CHEESE & PICKLE

———	(3) 20

OYSTER BAR GRAZING PLATTER
ASSORTED OYSTER BAR SHARE ITEMS 
(SEE MONTHLY SPECIALS BOARD)

———	40

———————————————————————————

T O  S H A R E
———————————————————————————

.

SMALL PLATES

PLATTERS



—————————————————————————————————

A  B I T  M O R E

—————————————————————————————————

SEAFOOD PLATE (GFO) 
LOCAL WHOLE PRAWNS, SA NATURAL OYSTERS (3), 
TASMANIAN COLD SMOKED SALMON, HERVEY BAY 
SCALLOPS & SALT & PEPPER SQUID (I), TARTARE & 
SEAFOOD SAUCE

———  34

SALT AND PEPPER SQUID (GF) (I) 
WITH SALAD & GARLIC AIOLI

———	20

GRILLED BARRAMUNDI (GFO) 
BUSH SEASONED BARRAMUNDI WITH VEGETABLE 
COUSCOUS SALAD, HONEY GLAZED BABY 
CARROTS & LEMON MYRTLE TARTARE

——— 34

BATTERED FISH & CHIPS  
HOUSEMADE BEER BATTERED LOCAL SPANISH 
MACKEREL WITH CHIPS & LEMON MYRTLE TARTARE

———   26

BARRA BURGER (I) 
HOUSEMADE PANKO CRUMBED BARRAMUNDI, 
LETTUCE, SLAW, PICKLED CUCUMBER, TARTARE & 
CHIPS

——— 18 

 
BBQ PORK RIBS  
WITH CHIPS & SLAW

———	   26

FLAKED SALMON SALAD (GF) (I)  
MIXED LEAVES, PUMPKIN, FETTA, PEPITAS & A 
BLOOD ORANGE & BEETROOT DRESSING

———  22

BUDDHA BOWL  (V/VG/GF) 
EDAMAME, AVOCADO, TRICOLOUR 
QUINOA,PUMPKIN, CHERRY TOMATOES, 
CHICKPEAS, VEGETABLE CRUDITES, COCONUT 
FLAKES & ASIAN DRESSING

———	   20



FOR THE KIDS

CHIPS (V)
WITH AIOLI & TOMATO SAUCE

———	12

OR

WITH PARMESAN TRUFFLE

———	14

SWEET POTATO FRIES (GF)
WITH CHIPOTLE MAYO

———	14

GARLIC BREAD (V)

———	8

SIDES

VALID FOR CHILDREN UNDER 12 YEARS OF AGE

FISH BITES 
WITH CHIPS  & TOMATO SAUCE

———	12

CHICKEN NUGGETS
WITH CHIPS & TOMATO SAUCE

———	12

SALT & PEPPER SQUID  (I)
WITH CHIPS & TOMATO SAUCE

———	12

—————————————————————————————————

A  B I T  M O R E

—————————————————————————————————



CHAMPAGNE & SPARKLING

GLASS LARGE BOTTLE

G.H. MUMM BRUT NV, REIMS FRANCE 95

POL ROGER BRUT RESERVE, EPERNAY FRANCE 125

BAY OF STONES BRUT NV, VARIOUS SA 8 32

IL FIORE PROSECCO DOC, VENETO, ITALY 10 42

JANSZ PREMIUM CUVEE, TASMANIA 12 50

BIRD IN HAND SPARKLING PINOT NOIR, ADELAIDE HILLS SA 48

BLEASDALE SPARKLING SHIRAZ, LANGHORNE CREEK SA 42

WHITE BAY OF STONES SAUVIGNON BLANC, VARIOUS SA 8 13 32

HENTLEY FARM RIESLING, EDEN VALLEY SA 11 17 46

PEWSEY VALE RIESLING, EDEN VALLEY SA 46

THE LANE PINOT GRIS, ADELAIDE HILLS SA 10 16 42

CHAIN OF PONDS PINOT GRIGIO, ADELAIDE HILLS SA 40

SHAW & SMITH SAUVIGNON BLANC, ADELAIDE HILLS SA 12 18 50

OYSTER BAY SAUVIGNON BLANC, MALBOROUGH NZ 9 14 38

WICKS ESTATE SAUVIGNON BLANC, ADELAIDE HILLS SA 38

VASSE FELIX DRY WHITE, MARGARET RIVER WA 10 16 42

OAKRIDGE CHARDONNAY, YARRA VALLEY VIC 10 16 42

SHAW & SMITH CHARDONNAY, ADELAIDE HILLS SA 80

CORIOLE FIANO, MCLAREN VALE SA 42

FIORE MOSCATO, MUDGEE NSW 9 14 38

—————————————————

W I N E S
—————————————————



ROSÉ

GLASS LARGE BOTTLE

HUGO GRENACHE SHIRAZ, MCLAREN VALE SA 10 16 42

LA COMTESSE CÔTES DE PROVENCE, FRANCE 11 17 46

RED BAY OF STONES SHIRAZ, VARIOUS SA 8 13 32

STICKS PINOT NOIR, YARRA VALLEY VIC 11 17 46

YERING STATION PINOT NOIR, YARRA VALLEY VIC 70

FIRST DROP NEBBIOLO BARBERA, ADELAIDE HILLS SA 55

THE OTHER WINE CO. GRENACHE, MCLAREN VALE SA 48

HUGO GRENACHE SHIRAZ, MCLAREN VALE SA 10 16 42

HAY SHED HILL CABERNET MERLOT, MARGARET RIVER WA 40

PENLEY ESTATE CABERNET SAUVIGNON, COONAWARRA SA 10 16 42

STELLA BELLA SHIRAZ CABERNET, MARGARET RIVER WA 38

VILLAIN & VIXEN  SHIRAZ, BAROSSA VALLEY SA 11 17 46

HENTLEY FARM ‘THE BEAST’ SHIRAZ, BAROSSA VALLEY SA 140

—————————————————

W I N E S
—————————————————



AUSTRALIAN CARLTON DRY 8.3

COOPERS PALE ALE 8.5

CROWN LAGER 8.5

JAMES BOAG’S PREMUIM LAGER 8.5

PURE BLONDE LOW CARB 8.3

IRON JACK  3.5% 7.8

GREAT NORTHERN SUPER CRISP 3.5% 7.8

XXXX GOLD 3.5% 7.8

JAMES BOAG’S PREMIUM LIGHT 7

INTERNATIONAL ASAHI SUPER DRY, JAPAN 9

CORONA MEXICO 9

CORONA ‘LIGERA’, MEXICO 3.2% 8

GUINNESS IRELAND, 440ML 11

MILLER CHILL, USA 9

PERONI ITALY 9

PERONI ‘LEGGERA’, ITALY 3.5% 8

—————————————————————

D R I N K S
—————————————————————

ON TAP

425ML PINT

KIRIN FIRST PRESS BEER 9 11

JAMES SQUIRE ‘150 LASHES’ PALE ALE 8.5 10.5

HAHN SUPER DRY 8 10

HAHN 3.5 7 9

OTHER SEASONAL RELEASES



CRAFT 4 PINES PACIFIC ALE 3.5% 8.5

BROOKVALE UNION GINGER BEER 9.5

LITTLE CREATURES PALE ALE 9.5

LITTLE CREATURES ‘ROGERS’ 3.8% 8.5

MATSO’S MANGO BEER 9.5

MOUNTAIN GOAT SUMMER ALE 9.5

ONE MILE GOLDEN ALE 9.5

ONE MILE RED ALE 9.5

PIRATE LIFE PORT LOCAL LAGER 9.5

STONE & WOOD PACIFIC ALE 10

WHITE RABBIT DARK ALE 9.5

YOUNG HENRYS AUSTRALIAN PALE ALE 9.5

CIDER BULMERS APPLE 9

SOMERSBY APPLE 8.5

STRONGBOW ROSE 8.5

REKORDERLIG STRAWBERRY & LIME, 330ML 9.5

SPIRITS

FROM

BASE SPIRITS 9

LIQUEURS 9

PREMUIM RANGE 10

NON ALCOHOLIC

FROM

POST MIX GLASS 4

JUICES GLASS 4.5

VOSS SPARKLING MINERAL WATER, 375ML BOTTLE 4.5

VOSS SPARKLING MINERAL WATER, 800ML BOTTLE 9

COFFEE RANGE OF COFFEES AVAILABLE 4.5

—————————————————————

D R I N K S
—————————————————————



COCKTAILS PEACH BELLINI PEACH PUREE & PROSECCO 12

RED SANGRIA RED WINE, COINTREAU & ORANGE OLEO 12

APEROL SPRITZ APEROL, PROSECCO & SODA 14

BLOODY MARY ABSOLUT VODKA, TOMATO JUICE, LEMON,  
WORCESTERSHIRE, TABASCO, SALT & PEPPER

14

CAIPIROSKA ABSOLUT VODKA, LIME & RAW SUGAR 16

FAIRY FLOSS BEEFEATER PINK GIN, STRAWBERRY PUREE, LEMON & AQUAFABA 16

TROPICAL HIGHBALL ABSOLUT VODKA, LYCHEE SYRUP, PASSIONFRUIT PUREE, LIME, MINT & SODA 16

KRAKEN ESPRESSO MARTINI KRAKEN BLACK SPICED RUM, KAHLUA & COLD DRIP COFFEE 18

MOJITO HAVANA CLUB, MINT, LIME, SUGAR & SODA 18

PASSIONFRUIT COSMOPOLITAN ABSOLUT VODKA, COINTREAU PASSIONFRUIT PUREE, CRANBERRY JUICE & LIME 18

OYSTER SHOTS BLOODY MARY VODKA, TOMATO JUICE, LEMON JUICE,  
WORCESTERSHIRE, TABASCO, SALT & PEPPER

9

CHILLI CHILLI VODKA, TABASCO & LIME JUICE 9

TEQUILA TEQUILA, PEPPER, TABASCO & LEMON JUICE 9

ALL OYSTER SHOTS INCLUDE ONE NATURAL OYSTER

————————————————————— —————————————————————

C O C K T A I L S

————————————————————— —————————————————————


