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OYSTER MENU
LARGE ONLY

NAKED
Saldanha 45 | Wild 50
Fresh Oysters, Lemon, Black Pepper, Tabasco

CLASSIC
Saldanha 55 | Wild 55
Mignonette (Red Onion Vinaigrette)

PONZU
Saldanha 45 | Wild 50
Cucumber, Red Onion, Mint, Ponzu

TROPICAL
Saldanha 45 | Wild 50
Pineapple, Peppadew, Red Onion

AJI AMARILLO _/
Saldanha 55 | Wild 60
Sesame Oil, Aji Amarrillo Dressing, Spring Onion

YUZU APPLE
Saldanha 60 | Wild 65
Green Apple, Yuzu, White Balsamic, Wasabi, Mint

THAI
Saldanha 50 | Wild 55
Spring Onion, Coriander, Fish Sauce, Rice Vinegar,
Lime, Brown Sugar

PROSCIUTTO
Saldanha 55 | Wild 60
Flame Grilled Oyster, Crispy Prosciutto, Herb Butter, Maldon

MEAT
Ossobuco 385
Braised Beef Shin, Saffron Risotto, Crispy Onions,
Parmesan, Herbs, White Balsamic, Mustard
Lamb Shank 295
300g Lamb Shank, Patatas Bravas, Harissa,
Creme Fraiche, Mint
Picanha Diane 295
300g Beef Picanha, Mushrooms, Cream, Brandy
Beef Fillet 345
250g Beef Fillet, Pepper Sauce, Choice of Side
Bife a Cavalo 250
300g Beef Sirloin, Fried Egg, Chips, Robert Sauce
Ribeye 360
300g Beef Ribeye, Horseradish Sauce, Herb Salad, Chips
Pork Ribs 185
300g Pork Loin Ribs, Herb Salad, Chips
Peri Peri Baby Chicken S 230
Roasted Baby Chicken, Spicy Cowboy Butter Sauce,
Herb Salad, Chips
Pork Belly 205

Pork Belly, Crackling, Fennel, Apple, Rocket, Carrot Puree,
Honey, Mustard, Jus

TAPAS

Tiradito /

Salmon / Yellowfin Tuna / White Fish
Sesame, Cucumber, Corn, Jalapeno, Spring
Onion, Mayo, Aji Amarillo, Avocado, Miso

3x Butterfly King Prawns 9
Choice Of Sauce (Lemon Butter, Prego, Peri Peri)

Pickled Kippers}
Pani Puri Puffs Filled with Kipper Chutney, Chilli,
Sour Cream, Herbs, Spring Onion

165

80

Calamari Tubes 140
200g Calamari Tubes Fried or Grilled, Lemon
Butter Sauce, Tartare, Prego Ponzu

Calamari Heads 15
200g Calamari Heads Fried or Grilled,
Lemon Butter Sauce, Tartare

Mouiilles Mariniere 95
200g Fresh Mussels, Onions, White Wine, Garlic,
Cream, Butter, Herbs, Crusty Bread

ADD SOME SPICE TO IT}

Tacos J

Salmon / Yellowfin Tuna / Prawn / Korean Pork
Sesame, Corn, Jalapeno, Spring Onion, Spicy Mayo,
Avocado, Soft Shell Taco

120

Beef Carpaccio 135
Thinly Sliced Raw Beef Fillet, Arugula, Mushroom,

Grana Padano, House Ranch, Lemon, Olive Oil, Capers

Prawn Carpaccio 2
Sweet Prawns, Verjus, Fennel, Pickled Ginger,
Radish, Kewpi, Miso, Herb Oil, Avocado

Lamb Riblets
3x Lamb Riblets With Creamy Feta & Herb,
Roast Lemon Dressing

Shaved Beef
150g Shaved Medium Rare Beef With Horseradish
Cream, Rocket, Jus

Grilled Sardine
3x Grilled Sardine, Confit Lime, Basil, Mint,
Red Onion, Honey Salsa

Mushroom Arancini@
Fried Risotto Mushroom Balls, Truffle,
Carbonara Sauce

Murgh Makhani
Chicken / Lamb
Curry Butter Sauce, Garlic Naan, Sambals

Spicy Chicken Livers b/
Spicy Tomato Sauce, Grilled Chicken Liver,
Crusty Ciabatta, Basil Pesto

Korean Wings}
Chicken Wings, Korean Sauce, Sesame Seeds,
Spring Onion

Korean Pork BeIIy} (0]
Fried Pork Belly Bites, Korean Sauce, Sesame Seeds,
Spring Onion

125

125

145

80

125

105

85

80

SALAD

Caprese 85
Variations of Tomato (Fresh & Marinated), Fior di Latte

Mozzarella, 18yr Aged Balsamic, Olive Qil, Pepperoncino, Basil

[\ [o] JURTe] eTe |
Sweet Prawns, Miso, Grana Padano, Baby Spinach,
Truffled Yuzu Dressing

195

Mediterranean Salad

Mixed Baby Leaf, Crispy Chickpeas, Red Onion,
Charred Tomato, Danish Feta, Cucumber, Mint,
Avocado, Vinaigrette, Marinated Olives

Bang Bang Crispy Chicken Salad

Crispy Chicken Breast, Bang Bang Sauce, Avocado, Corn,
Cucumber, Red Onion, Carrot, Baby Gem Lettuce,

Mixed Baby Leaf, Sesame Seeds

Tuna Nicoise
Sesame Crusted Seared Tuna, Ponzu Nicoise Dressing,
Tomato, Olives, Beans, Red Onion, Egg

125

145




Mash 45
Mushroom Fricassee 85
Chilli and Garlic Broccoli 85
Al Greque 45
Zucchini Chips 70
Salmon

Arroz Verde (Herb Rice) 35

Grilled Norwegian Salmon, Black Rice, Edamame Beans, Ponzu, Charred Tenderstem Broccoli, Lemon Foam

Bouillqbaissei}%

Classic Bouillabaisse, Line Fish, Mussels, Prawns, Noilly Prat Liquor, Herbs, Crusty Bread

Tom Yum w}/

Mussels, Prawns, Calamari, Tom Yum, Lemongrass, Ginger, Chilli, Tomato, Coriander served with Flavoured Rice

Sole

Baked Sole, Shallots, Green Onion, Garlic, Lemon, Olive Oil, Capers

Dock Style

Battered Line Fish Fillet, Chips, Tartare, Brown Vinegar, Herb Salad, Lemon Butter Sauce

Grilled Line Fish

Grilled Line Fish Fillets, Herb Salad, Choice of Side and Sauce

Baby Kingklip

Grilled Baby Kingklip, Lemon Butter Sauce, Tartar, Herb Salad, Choice of Side

Baby Kingklip Combo

Grilled Baby Kingklip, 3x Butterfly Prawns, 100g Calamari, Lemon Butter Sauce, Tartar, Herb Salad, Chips

Prawn and Calomari 9

6x Butterfly Prawns, 200g Calamari, Tartare, Herb Salad, Chips, Choice of Sauce

King Prawns @

Butterfly Prawns, Herb Salad, Chips, Choice of Sauce
6x Butterfly Prawns

12x Butterfly Prawns

Chicken ©./ 255
Crumbed Chicken Strips, Korean Chicken Wings,

Chicken Livers, Basil Pesto Crusty Ciabatta , Chips

Meat 395
BBO Pork Loin Ribs, Shaved Beef, Korean Pork

Belly, Horseradish, Chips

Seafood -/ 345

Beer Batter Fish Bites, Salt & Pepper Calamari
Tubes and Heads, Tempura Prawns Tails, Lemon
Butter Sauce, Tartar, Chips

Carbonara
Homemade Pasta, Pancetta, Grana Padano

Roasted Tomato & Feta Soup @

Creamy Roasted Tomato & Feta Soup, Basil, Feta Crumble, Crusty Ciabatta, Olive Oil

Prawn & Chorizo Linguine@}

Prawns, Chorizo, Cream, Homemade Pasta, Lemon, Grana Padano, Basil, Panko, Chilli

Seafood Pasta\/

Prawns, Mussels, Calamari, Homemade Pasta, Olive Oil, Herbs, Lemon, Garlic, Charred Tomato, Olives, Grana Padano,Chilli

Mushroom & Spinach Lasagne Y

Lasagne Sheets, Baby Spinach, Wild Mushroom, Edamame Beans, Ponzu, Cream, Whipped Chevre, Panko Crumbs

Creamy Chicken Pesto

Grilled Chicken, Orecchiette, Basil Pesto, Sundried Tomato, Cream, Grana Padano, Hazelnut

"

Prawn Risotto a”/
Lemon, Parmesan Risotto, Prawn Tails, Tomato, Herbs

Wild Mushroom Risotto @
Risotto, Wild Mushrooms, Parmesan, White Wine, Lemon

Paella :@

Chips 35
Seasonal Roasted Veg 60
Patatas Bravas 55
395
215
205
275
185
260
285
385
320
240
415
)
Table Paella (Serves 4) 550
Spanish Flavoured Rice With Chorizo, Chicken Thigh
topped with Grilled Line Fish, Prawn Tails, Steamed
Mussels, Salt & Pepper Calamari Tubes, Sherry
Cocktail Tomatoes, Lemon, Parsley
Mussel Pot 485
kg Fresh Mussels, Onions, White Wine, Garlic,
Cream, Butter, Herbs, Crusty Bread, Chips
Whole Fish 450
Whole Grilled Line Fish with, Garlic and Thyme
Served with a Choice of Side and Sauce
175
15
285
215
175
175
295
195
195

Spanish Flavoured Rice With Chorizo, Chicken Thigh topped with Grilled Line Fish, Prawn Tails, Steamed Mussels,
Salt & Pepper Calomari Tubes, Sherry Cocktail Tomatoes, Lemon, Parsley



SUSHI

MAKI (6PC) TEMAKI HAND ROLL (1PC) SASHIMI (3PCQ)
Vegetarian 50 Vegetarian 75 Salmon 140
Prawn 95 Prawn 90 Yellowfin Tuna 145
Salmon 11[0] Salmon 120
Yellowfin Tuna 920 Yellowfin Tuna 130 RAINBOW ROLL (8PC) 180
Salmon Cadlifornia Roll topped with
CALIFORNIA ROLLS (8PC) NIGIRI (2PC) Salmon and Avocado
Vegetarian 65 Prawn 85
Prawn 105 Salmon 95 TOSA-MI (TATAKI)
Salmon 125 Yellowfin Tuna 95 Salmon 195
Yellowfin Tuna 125 Yellowfin Tuna 160
TEMARI (3PC) Beef 145
FASHION SANDWICH (8PC) Prawn 85
Vegetarian 65 Salmon 100 SALMON ROSES
Prawn 135 Yellowfin Tuna 105 4pc 105
Salmon 130 6pc 135
Yellowfin Tuna 120
OSTRA SUSHI

Prawn Tower 4pc 175

Spicy Tuna Roll topped wth Tempura Prawn Tails, Spicy Mayo and Honey Teriyaki

Salmon Tower 4pc 145

Spicy Tuna Roll topped with Tempura Salmon Balls, Spicy Mayo and Honey Teriyaki

Crispy Tuna Roses 4pc 170

Tuna Roses, Spicy Mayo, Caviar, Nori Ribbon, Tempura Crisps

Spicy Tuna Roll 8pc 145

Yellowfin Tuna, Salmon, Spicy Mayo, Teriyaki, Cucumber

Tempura California Roll 150

Drizzled with Tempura Flakes, Teriyaki Sauce and Spicy Mayo

Gungkan 5pc

Sushi Rice Wrapped with Nori “Battleship” topped with:

Tuna 125 | Prawn 145 | Salmon 140

OZARA PLATTERS

Ostra Platters 350

Tempura California Roll (4pc), Prawn Tower (2pc), Crispy Tuna Roses (2pc), Salmon Gunkan (2pc)

Salmon Platters 320

Salmon Maki (6pc), Salmon Fashion Sandwich (4pc), Rainbow Roll (4pc), Salmon Nigiri (2pc), Salmon Roses (2pc)

Poke Bowl
Dressing: Aji, Soy, Matsuhisa, Teriyaki

Sushi Rice, Carrots Cucumber, Red Cabbage, Edomame Beans, Avocado, Sesame, Ginger, Wasabi, Spring Onion,

Nori, Sushi Mayo
Prawn 165 | Tuna 175 | Salmon 190

SWEET

Tiramisu b 95
Mascarpone Cream, Coffee Ice Cream, White

Sponge with Coffee atnd Kahlua Syrup, Cocoa

Powder, Crumble

Eton Mess Qj 90
Swiss Meringue, Kiwi, Mixed Berries, Creme Diploma,
Berry Ice Cream

Biscoff Cheesecake 15
Cheesecake, Salted Caramel, Popcorn

Chocolate Fondant b 135
Dark Chocolate, Strussel, Guinness Ice Cream,
Apricot

Sticky Toffee 90
Dense Sponge Cake, Butterscotch Foam, Burnt Milk
& Miso Ice Cream, Crumble, Tuile

KIDS MENU
Pork Ribs & Chips
Chicken Strips & Chips

Fish & Chips

Calamari & Chips

Disclaimer and Allergy Notice
All food is freshly prepared to order. Certain items may contain small bones,
shells, pits or seeds. Cooking times are estimates and may vary during busy

service periods. By placing an order, guests acknowledge that food is prepared

in a shared kitchen environment. Please inform your server of any allergies or
dietary requirements before ordering. While we take the utmost care in
preparing your food, our kitchen is not an allergen-free environment.
We handle and prepare products that contain nuts, shellfish, gluten, dairy

and other allergens. Cross-contamination may occur and we cannot guarantee

that any dish is completely free of allergens.




