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- OYSTERS & STARTERS

OYSTERS ARE SUSTAINABLY COLLECTED BY HARVESTERS
WHO ARE RELIANT ON WEATHER AND SEA CONDITIONS



FRESH OYSTERS

COASTAL COCKTAIL - 24
COASTAL MEDIUM - 40
COASTAL LARGE - 48
CULTIVATED - 30

SIGNATURE OYSTERS

OYSTER & PRAWN TAPAS - 275
OYSTERS IN GARLIC - 155
OYSTERS TEMPURA - 135

OYSTER EXPERIENCE - 140

1 x Large Coastal, 1 x Medium Coastal, 1 x Cocktail Coastal,
1 x Cultivated, served with Rock Salt & Rosemary Baguette

ADD A GLASS OF BUBBLES - 20

SALADS

GREEK (V) - 65195

Garden Greens, Tomato, Feta, Olives

PRAWN & AVOCADO - 165
Garden Greens, Avo, Fennel, Prawn Cocktail

CHICKEN CAESAR - 175
Cos Lettuce, Chicken, Anchovy, Radish, Bacon, Soft Poached Egg

ROAST VEGETABLE PATAT (V) - 175

Roast Patat, Roasted Vegetables, Sun-dried Tomatoes, Basil Pesto &
Melted Cheddar. Served with Salad, Avo, Sour Cream & Manie’s Muti

STARTERS

34 STYLE AVOCADO RITZ - 120
Prawn Cocktail and zesty Avocado on a Ciabatta Crisp
TEMPURA FUSION - 95

Tempura Prawns, Olives, Calamari heads & Jalapenos served

with Sweet Chilli sauce and a Herb Salad

PATAGONIA CALAMARI TUBES - 120
Fried or Grilled, Mixed Herb Salad, Tartare sauce Or Fire Sauce

CALAMARI RINGS - 99

Fried, Chips or Rice, Tartare sauce

MUSSELS IN WHITE WINE - 125

Eight Mussels, Creamy Garlic & Wine sauce, Savoury Rice

GARLIC & BLUE CHEESE SNAILS - 110
Six Snails grilled in Blue Cheese & Garlic Butter

CHEESY PRAWN & MUSSEL - 125
Quayside Prawns, Mussels, Cheesy Garlic sauce, Freshly Baked bread

PRAWN IN GARLIC- 115
Six Grilled Prawns, Blue Cheese, Garlic Butter, Fresh Baked Bread

DRESSED OYSTERS

CEVICHE- 38

ASIAN SOY - 38

ANCHOVY CHIMICHURRI - 38 {
GRILLED BLUE CHEESE - 38
GRILLED SMOKED PAPRIKA - 38
SPICY MEXICAN SALSA - 38
ANTIPASTO - 38

PARMESAN CRUSTED -38 i

DELIGHT 1 - 140
Ceviche, Asian, Grilled Blue Cheese, Grilled Smoked Paprika ™

DELIGHT 2 - 140 i

Chimichurri, Mexican Salsa, Crusted Parmesan, Antipasto

SOUPS

Served with Freshly Baked and Toasted Bread

RICH TOMATO - 45 1 85
SEAFOOD BISQUE - 68 1 135
OYSTER SOUP - 60 1 120
SOUP OF THE DAY - 48 1 95

MEZZE
130

All Mezze served with Rosemary & Rock salt Baguette

Pickled Fish | Marinated Baby Octopus
Rollmops | Prawn Cocktail
Smoked Salmon Paté | Snoek Paté
Danish Herring | Antipasto Skewers
Cocktail Skewers | Taramasalata
Hummus | Tzatziki
Mediterranean Dip | Labneh Dip
Marinated Aubergine | Zesty Avo
Atichokes | Dolmades
Olives & Feta | Chicken Liver Pate

Sundried Tomatoes | Peppadews




