
THE PEARL ROOM

 
Our private dining room is available for groups of  10 or more 

Make a booking with the front desk 

Ask us about buying Josh’s latest cookbook
One bill per table. Gratuity not included but greatly appreciated.  

1.8% surcharge for credit card and paywave transactions. 

SIMPLE GREEN SALAD Soft Herbs, French Vinaigrette................. 16

ROASTED GARDEN VEGETABLES......................................... 14

SHOESTRING FRIES (VE) Homemade Ketchup.............................. 14 
Add Truffled Parmesan............................................................. +3

MAC N CHEESE.................................................................... 14

Add Smoked Bacon.................................................................. +6

HEIRLOOM TOMATO SALAD Stracciatella,Black Olives, Shallots..... 24

ON THE SIDE

GIFT CARDSGIFT CARDS

THE PERFECT WAY TO GIFT A 

MEMORABLE MEAL, DELICIOUS 

COCKTAILS & AN ISLAND GETAWAY.

PURCHASE AT THE FRONT DESK

STARTERS

HOMEMADE FOCACCIA (VE) 
Two Groves Olive Oil ............................................................... 12 

MARKET FISH SAUSAGE ROLL  
Sriracha Mayo ........................................................................ 14

KING PRAWN TOAST 
Curried Coconut Sauce, Curry Leaves ........................................ 18

OCTOPUS & POTATO SALAD 
Celery, Meyer Lemon Vinaigrette .............................................. 24

CHICKEN KARAAGE  
Soy Chilli Caramel, Spring Onion .............................................. 26

RAW BAR

TUNA TACOS (2X)  
Chili, Avocado, Soy Ginger Dressing ......................................... 18

SNAPPER CEVICHE
Coconut Cream Dressing, Lime, Chilli ....................................... 28

KINGFISH CRUDO 
Gochujang Chilli, Fried Shallot, Sesame, Pickled Daikon ............. 30 

MARKET OYSTERS
Delivered Fresh Daily & Shucked To Order 

Natural w/ Mignonette  •  Beer Battered w/ Wasabi Mayo  
Dressed w/ Sambal & Spring Onion

½ Doz 39/ Doz 78

KAHAWAI MOUSSE   26 
Pickled Onion, Celery,  

Toasted Sourdough

ON THE MENU SINCE 2012

M A I N S

STEAK FRITES 

HURUNUI ANGUS SIRLOIN  
70 day grain finished  

— 44 —

LAKE OHAU WAGYU SCOTCH  
150 day grain finished 

— 80 —

all steaks are served with  
Entrecôte Sauce, French Fries, 

Fried Sage & Rosemary

BASIL PESTO CASARECCE 
Basil,Almond, Pecorino & Parmesan........34

COROMANDEL MUSSELS LINGUINE 
Nduja, Garlic, Parsley and Cream............44

Follow & tag us @oysterinnstagram

OYSTER ROLL   14 
House Made Brioche,  

Harissa Mayo,  
Courgette Pickle 

Cocktail Of The Week
COCONUT VANILLA DAIQUIRI COCONUT VANILLA DAIQUIRI 

COCONUT TEQUILA, RUM, COCONUT CREAM, LICOR 43COCONUT TEQUILA, RUM, COCONUT CREAM, LICOR 43

— $22 — 

THE OYSTER INN SEAFOOD TOWER
 185 / Serves 2 — 4 

Natural Oysters, Ceviche, Smoked Kahawai Mousse,  
Spiced Mussels, Octopus & Potato Salad, Miso Salmon, 

Battered Oysters, King Prawn Toast

CHATHAM ISLANDS BLUE COD 
Seaweed butter, Cockles.........................48                                

MISO GLAZED SALMON FILLET 
Asian Slaw, Edamame, Sesame Miso 
Dressing..............................................  46

YELLOWBELLY FLOUNDER 
Burnt Butter Sauce, Shallots, Capers.......MP

FISH & CHIPS   34 
Beer Battered Line-Caught Fish,  

Triple Cooked Chips,  
Mushy Peas, House Tartare



BEER & CIDER

TAP

Peroni, Lager.......................................13

Sawmill, Pilsner...................................14

Urbanaut, Hazy Ipa..............................14 

BOTTLE

Corona.................................................10

Asahi...................................................10

Panhead, Supercharger APA.................13

Sawmill Low Carb, Lager......................13

Alibi, Pilsner 440ml.............................14

Alibi, Helles 440mlr.............................14

Peroni 0%.......................................... 10\

CIDER

Strange Brothers, Yuzu ................       12

Val De Rance, Brut Cider ...............     12

MOCKTAILS

Green Dream, Cucumber,Yuzu..............14

PG13 Singapore Sling,.........................14

Apple Ginger Fizz.................................14

STAY FOR BREAKFAST

Visit theoysterinn.co.nz for more information,  
or see our front desk to make your reservation.

Escape from the city in 35 minutes and hide away at the Inn! 
Sleep in or be back in time for your 9am meeting! 

We have 3 luxurious boutique hotel rooms with super king beds. 
All rooms are equiped with smart TVs, heating and air-con, plus 

fabulous Aésop amenities. Rates include breakfast for two.

COCKTAILS 

Chilli & Passionfruit Margarita 
Tequila, Chipotle, Passionfruit,  

Lime, Chilli Salt 
24

Paloma 
Mezcal, Aperol, Grapefruit, Soda 

22

Yuzu Negroni 
Gin, Campari, Yuzushu, Vermouth 

24

Vanilla Coconut Daiquiri 
Coconut Tequila, Rum, Coconut 

Cream, Licor 43 
22

Emerald Green 
Hedricks, Curacao, Cucumber 

Tonic 
22

Pisco Pop 
Pisco, Aperol, Crushed Grapes 

Orgeat 
24 

WINES BY THE GLASS

SPARKLING

Taittinger Cuvee Prestige .....................28

Kumeu River, Cremant..........................18

Prosecco Col de Salici..........................17

WHITE

Deep Down, Sauvignon Blanc ..............16

Passage Rock, Pinot Gris......................16

Selection Massale, Chardonnay............14

Batch Estate, Chardonnay....................24

Denis Race, Chablis..............................25

Tantalus, Cachette Chardonnay............36

Smith & Sheth, Albariño.......................17

Sella & Mosca, Vermentino...................16

Bryterlater, Riesling..............................15

PINK

The Shed Rosé.....................................16

La Baume, Launguedoc Rosé................17

Kelly Washington Pinot Rosé ................15

RED

Calrossie, Pinot Noir............................16

Peregrine, Pinot Noir............................25

Obsidian Vitreous, Merlot Blend..........  22

Terre Dei Miti, Etna Rosso...................  18

Craggy Range, Te Kahu .......................  19

Smith & Sheth, Cru Syrah...................  32

THE OYSTER INN SHOP

Explore our selection of gifts, merch, beach essentials, 
wine, and cocktails. Just across from the restaurant. 

Open daily.

Limited Edition Towels  
Classic Awning Stripe ................................................95 
The Oyster Inn Logo...................................................95 

The Oyster Inn Bucket Hat.........................................40 

T’Shirt “Get Shucked”................................................60

The Oyster Inn Canvas Tote Bag ................................40

OPENING HOURS

7 DAYS A WEEK7 DAYS A WEEK
12PM TO LATE12PM TO LATE

• ONEROA • • ONEROA • 
WAIHEKE ISLANDWAIHEKE ISLAND

SINCE 2012

D R I N K S

COME FOR DINNER


