
OCEAN TERRACE CAFÉ STYLE MENU
 Salads
 Prawn and avo, lettuce, blistered tomato, cucumber, sauce Marie rose  195 
 Home cured salmon, avo, olives, capers, crème fraiche, health bread crouton 195 
 Caprese, Buffalo mozzarella, tomato, basil pesto, olive oil [V] 155 
 The Greek, cucumber, tomato, red onion, olives, feta, garlic focaccia [V]  160 
 Waldorf, apple, yoghurt, cos, celery, walnuts, grapes, raisins, apple scented dressing [V] 155 
 Parma ham and grilled vegetables, rocket, pumpkin seeds, parmesan, balsamic mayo 195
 Chicken Caesar, cos, parmesan, anchovy dressing, croutons 170
 McCarty, Chicken, bacon, lettuce, beetroot, avo, boiled egg, lettuce, tomato 170 

 Sushi
 California Roll, prawn, wasabi, pickled ginger, soya (8) 120 
 Nigiri, salmon, wasabi, pickled ginger, soya (4)  110
 Rainbow Roll, tuna, wasabi, pickled ginger, soya (8)  110
 Fashion Sandwich, crabstick, wasabi, pickled ginger, soya (6) 95  
 Sashimi, salmon or tuna, wasabi, pickled ginger, soya (6)  140

 Light Meals
 Oysters, locally picked, mignonette, American cocktail sauce, lemon, tabasco, brown bread 170
 Flamed oysters, garlic butter, parmesan, lemon pepper 190 
	 Salmon	and	line	fish	cakes, cucumber, chili flakes, lemon, olive oil 175
 Crumbed Calamari, rocket, sauce Maltaise, tomato 155
 Mussels, chardonnay cream, parsley, toasted baguette  180
 Chilled pea and mint soup, pickled chili cucumber, Asian slaw [V] 95  
 Chilli linguini, garlic, olives, rocket, parmesan [V]  155
 Chicken livers, vindaloo sauce, crostini, coriander, mint raita 120
	 Babotie	springrolls, curried raisin beef, crisp pastry, pear chutney 140
 Beef carpaccio, rocket, green goddess dressing, parmesan, sesame breadsticks 135 
 Pukka Lamb Curry Sandwich, whole wheat bread, marinated sun blushed tomato & herb sambals 190

 Burger and Taco Bar
 Bacon and cheddar burger, fries, beer and cheddar cream 190
 Grilled chicken burger, caramelised onion, feta, fries 170
 Black mushroom burger, fries, American cocktail sauce, mozzarella cheese [V] 150 
 Pulled pork, tacos, Mexican slaw, avo, chipotle mayo 180
 Pulled chicken, tacos, Mexican slaw, avo, chipotle mayo 150
 Chilli Beef tacos, Mexican slaw, avo, chipotle mayo  180

 Wood Fired Pizza
 Pizzas are delivered to your table as they come out of the oven to ensure quality
 Margherita, tomato, mozzarella, [V]  140
	 Quattro	Fromaggi, tomato sauce, mozzarella, camembert, brie, blue cheese, oregano [V]  160
 Bufalina, tomato, mozzarella, salami, blistered tomato, pesto 175
 Valtellina, tomato, mozzarella, fillet, parmesan, rocket 180
 Contadina, tomato, mozzarella, artichokes, mushroom, bacon, parmesan 155
 Tandoori chicken, tomato, peppers, onions, coriander 175

 
This menu is subject to change without notice. Menu items may contain or have traces of nuts,  

nut oils or may have been made alongside other products containing nuts.
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	 Curry	Buffet
 The Oyster Box has been serving delicious traditional Natal Curries for more than fifty years.  
 Under the direction of Kevin Joseph our Executive Chef, and our famous speciality Curry Chef  
 Ashwin Tambe, we present a daily selection of Indian snacks, as well as the finest curries anywhere  
 with the most extensive assortment of condiments. In addition, with our unique Tandoori ovens  
 we create and produce daily the most delicious Tandoori Chicken, rotis and naan breads.  
 Please select one of the below dessert options included in the Curry buffet price.
 Gulab Jamun or Vermicelli pudding or Kulfi	ice	cream	 450 

 From the Grill
 All seafood served with OBH apple slaw and pea and dill rice
 Baby crayfish 450 
 Prawns 370
 Baby langoustines 390
 Seasonal line fish 290
 Kingklip on the bone 290
 West coast sole 290

 From the Flames
 All steaks are prepared with O.B.H signature herb butter and seasoning, served with  
 potato gratin and Terrace roasted vegetables
 Sirloin on the bone [400grs]  270
 Tomahawk steak [500grs]  290 
 Fillet steak [250grs] 290
 Lamb cutlets 290
 Pork chop [300grs]  220
 BBQ pork spare ribs 230
 Citrus chicken supreme 190
 All meats are sourced locally from Merrivale Butchery

	 Terrace	Specialities
	 Line	fish	princess, prawns, mussels, chardonnay cream, apple slaw, pea and dill rice 350
	 Classic	fish	and	chips, salad greens, sauce tartar, fresh lemon 210
 Kingklip mornay, prawns, potato gratin, Terrace roasted vegetables 320
	 Seaview	platter, Kingklip, prawns, langos, mussels, calamari 1 350
 Peri peri chicken, lemon, garlic, French fries, apple slaw 220
 Captains steak, prawns, garlic and parsley cream, potato gratin, terrace roasted vegetables 320
 Oxtail, pearl onions, mirepoix, potato gratin, red wine gravy 240
 Pumpkin and sage ravioli, creamed spinach, sesame butter, parmesan [V]  180
	 Risotto	funghi, umami jus, zucchini spirals [VG]  155
 Durban bunny chow, traditional lamb curry, sambals  220

         Sauces     30
Cheese

Beer and cheddar
Pepper sauce

Maltaise sauce
Chardonnay

Garlic and parsley
Mushroom
Peri-peri

        Sides     30
French fries 

Creamed spinach
Roasted veg

Rice
Roasted butternut

Side salad
Chili beef

Avo

This menu is subject to change without notice. Menu items may contain or have traces of nuts,  
nut oils or may have been made alongside other products containing nuts.

@theoysterbox @oysterbox @theoysterbox Share your #TheOysterBox 
experience with us


