
BANANA SPLIT
570/-

VANILLA BLUE BERRY
CAKE
570/-

DESSERTS

SOUP STARTERS

PASTA

TURKEY  + 
CHOWDER SOUP

850/-

PUMPKIN + PEANUT
BUTTER SOUP

800/-

MUSHROOM  + 
CHICKEN

950/-

RATATOUILLE AVOCADO SHELL 
Style fried mixed capsicum,carrots, 
eggplants,  zucchini and sweetcorn 
stuffed in an avocado shell served with 
ranch sauce,pico de gallo,guacamole 
and sprinkles of feta cheese.

950/-
 
CALAMARI MILANESE  
Marinated calamari coated with bread 
crumbs on a bed of lettuce with a tartar 
sauce dip.

1250/-

JASMINE LASAGNA  
Eggplant, Mozarella cheese, Permesan 
cheese seasoned salt, black pepper.

980/-

OYSTER BAY SALMON 
BENEDICT     
Smoked salmon on bread, hollandaise 
sauce, lettuce and poaded  eggs.

900/-

SPUNDACHO PAPARELLENA 
Stuffed roasted potatoes shell with 
choice of stuffy pico de gallo, sour 
cream and guacamole.with a choice of 
veggie, beef/ chicken.

1150/-

BACON POLLO PIPIENO 
Chicken  sousvide , sautéed mushroom, 
bacon wrap.

1500/-

COCKTAIL PRAWNS CHARDONNA 
Queen prawns, chardonnay, 1000 
island sauce.
1000/-

OYSTER BAY NACHOS 
VEGETERIAN
BEEF/CHICKEN       
Choice of vegetarian/beef/chicken 
tortilla chips, guacamole,  pico de galo 
,black olives,  jalapeno, cilantros.

1050/-

THE COOPERS PORK SPARE 
RIBS   
A dash of sticky sauce slow cooked on 
pork ribs.

950/-

PENNE ARABIATA  
Penne pasta, black olives, capers, chili, 
red sauce

1200/- 

RISOTTO ALBORIO  
Risotto rice, spinach and mushroom in a 
white sauce.

1250/-

PROSCIUTTO PASTA  
Ham sauce topped with parmesan 
cheese with a choice of 
penne/spaghettior tagliatelle pasta.

1150/-

OYSTER BAY’S TRIO SEA FOOD 
Ranchero sauce mixed in prawn fish 
and calamari with a choice of 
spaghetti/penne or tagliatelle pasta.

1950/-

PRAWNS TAGLIATTELLE 
Queen prawns spurred and marinated in 
a red sauce with tagliatelle.

1450/-

Food may contain allergens, kindly inform 
your server of any preferences or intolerances 
in advance.



Meals Served with an accompaniment 
of your choice.

THE NEW ORLEANS BURGER   
Thick marinated chicken breast,cheddar cheese,1000 island 
sauce, lettuce and coleslaw.

1180/-

THE GOLDEN SPUR    
Sweet mayo honey seasoning a chicken breast with lettuce 
,baby spinach.

1300/- 

BURGER BY THE BAY  
Cheddar cheese, beef  patty, hot sauce, beef bacon and baby 
spinach.

1280/-

LEYLA SALAD
Mixed vegetables, fresh tomato, cucumber, black olives, 

boiled egg on a bed of lettuce in a vinaigrette dip.

1050/-

HONEY MUSTARD SWEET CORN CHICKEN
Sweet corn, grilled chicken, roasted cashew nuts, boiled egg, 

lettuce in honey mustard dressing.

1100/-

MEDITERRANEAN POACHED PEARS SALAD
Poached pears, beetroots, apples, red onion, fresh tomato, 
black olives in a lemon dressing topped with feta cheese.

1080/-

BURGERSVEGETERIAN

MAINS

THE PERCH PUTTANSECA                  
Perch fish fillet puttanesca, puttanesca sauce, 
served with creamy mash potato and detox salad.

1,550/-

ITALIAN STUFFED SQUID SEPIA               
Calamari, tomato & basil sauce.

1,950/-

CALIFORNIA VEGGIE PARMIGIANO         
Mozzarella cheese, eggplant &tomato basil sauce

1,250/-

CARNE ASADA LASSAGNE                    
Oven baked beef chili carne asada topped with 
cheese.

1,450/-

LOBSTER THERMIDO                              
Lobster shell filled with sautéed diced lobster meat 
mozzarella &parmesan cheese mushroom, black 
olives tossed in white sauce.

2,850/-

OYSTER BAYS ROMAN MEATBALLS            
Herbed minced beef balls slow cooked in healthy 
tomato and basil sauce.

1,450/-

A.T.L RACK OF RIBS                       
Tender juicy BBQ sauced .Slow cooked for 6 hours 
under controlled temperature.

1,550/-

OYSTER BAY’S CHICKEN PARMIGIANO                                             
Finest Chicken breast coated and topped with 
parmesan and mozzarella cheese.

1,650/-

RATATOUILLE VEGGIE LASAGNA                                            
White sauce, veggie marrow, broccoli, cauliflower 
and carrots.

1,300/-

SALMON ATLANTIS                                                   
Atlantic salmon fillet (boneless) with simple 
marinade on a bed of pesto veg best served with 
mash potato and avo cherry salad.

2,250/-

LAMB SHANK CONFIT                             
Marinated in cabarnet sauvignon and slow cooked 
for 6 hours under controlled temperatures enjoy the 
amazing flavors of bordelaise sauce infused.

1,750/-

STEAKS
OYSTER BAY’S FILLET MIGNON                             
Broccoli, cauliflower carrots, white sauce, spinach, veggie marrows 
marinated beef fillet mignon in gramaleta with cauliflower salad.

1,550/-

THE TEXAN CHILLI KACHOTA                               
Beef loin topped with grilled tomatoes then granated with mozzarella 
cheese and served with mixed veggies and herbed rice.

1,800/-

THE PANAMANIAN VALDOSTUNNER 
Tenderloin steak with folds of ham and cheddar 
cheese braised in pepper sauce and best served with 
veg-rice and detox salad on the side.

2,000/-

THE ROQUEFORT                                 
Roquefort sauce, marinated beefsteak and crushed 
walnut.

1,750/-


