
 
 

10% surcharge applies on weekends & public holidays  

Service charge not included 

www.sydneycoveoysterbar.com  
 

 
 
 

OYSTERS    SYDNEY ROCK OYSTERS (varying coastal estuaries, please ask your waiter for details)  HALF      22 

                            OR PACIFIC OYSTERS DOZEN   39 

  

Natural with oak aged cabernet sauvignon & eschallot vinaigrette  

Natural with hot & sour dipping sauce  

Natural with lemon & caper aioli  

Lightly grilled with soy, mirin, coriander & pickled ginger
 

Grilled with Worcestershire braised pork belly, finished with the oyster bar’s Kilpatrick sauce 

 

 
 

ENTRÉE 24 

SCALLOPS topped with a mild blue cheese mornay, gratined with parmesan (eight to a serve) 

COCONUT & LIME KINGFISH CEVICHE with baby coriander 

SERRANO JAMON (free range 18 month cured Spanish mountain ham) with poached nashi pear & bleu de basque 

ASPARAGUS roast beetroot & red onion with sheep’s milk feta drizzled with Jingilli extra virgin olive oil & balsamic
 

BABY BELLO RUSSO CAPSICUMS stuffed with porcini mushroom risotto with arugula & reggiano crisp 

POACHED OCEAN TROUT baby capers, cucumber ribbons & baby endive salad with rye croutes 

BAHARAT SPICED PRAWNS on eggplant & mint salad dressed with preserved lemon yoghurt 

HOMEMADE DUCK & ORANGE LIQUEUR PATE julienne gherkins, apple & apricot chutney with mixed wafers  

  
  

CRUSTACEANS CREATE YOUR OWN SEAFOOD PLATTERS ~SERVED WITH A SELECTION OF SAUCES & BREADS 

NATURAL OYSTERS, SYDNEY ROCK OR PACIFIC (EACH)   4 

SMOKED SALMON (100 GRAMS) 12 

BALMAIN BUGS (EACH) 12 

BLUE SWIMMER CRAB (EACH) 14 

WESTERN AUSTRALIAN MARRON (EACH) 19 

YAMBA PRAWNS (250 GRAMS) 33 

LOCAL ROCK LOBSTER (750 GRAMS) HALF    54     WHOLE   94 

 

SHELLFISH PLATTER FOR ONE (OYSTERS, PRAWNS, BUG, & SMOKED SALMON)  39 

THE ULTIMATE OYSTER BAR INDULGENCE (A SELECTION OF ALL OF THE ABOVE) 179 

 



 
 

10% surcharge applies on weekends & public holidays  

Service charge not included 

www.sydneycoveoysterbar.com  
 

 
 

 

 
MAIN  42.5 

CRISPY SKIN BARRAMUNDI Asian style snake bean & rice noodle salad with hot & sour dressing 

HIRAMASA KINGFISH with a Mediterranean tomato, eggplant, olive & caper ratatouille   

BARBEQUED SWORDFISH STEAK On spiced chickpea & capsicum ragout with preserved lemon & mint yoghurt 

BLACK ANGUS AGED SIRLOIN rosemary kipflers, green beans with peppercorn sangiovese jus 

DOUBLE ROASTED DUCK MARYLAND roast beetroot & red onion panache with cranberry glaze 

 

MURRAY COD FILLET puy lentils, spring vegetables with light prawn bisque 48 

  
 

Garlic turkish bread  6 

Fattouche salad  9 

Green beans 9 

Zaitar chips  9 

Endive & white anchovy salad  10 

 

  

DESSERT 16 

FROZEN CRÈME CARAMEL orange & pistachio salad 

DRUNKEN PORT & STAR ANISE POACHED PEAR honey mascarpone & gingerbread 

STRAWBERRY MILLE-FEUILLE marinated strawberries layered with cointreau crème pâtisserie & shortbread discs 

BETE NOIR a rich flourless chocolate pudding with chocolate ganache & raspberry coulis 

 
 
CHEESE SELECTION 

HEIDI FARM TILSET WASHRIND (Tasmania, cowõs milk) with guava paste & wafers  12 

TARAGO River Triple Cream (Gippsland Victoria, cowõs milk) with mulled figs & lavosh 12 

ROY DES VALEES (French, goatõs & sheepõs milk, semi hard) with poached apricots & walnut toast 15 

ONETIK BLEU DES BASQUE (French, sheepõs milk) with mulled figs & lavosh  15 


