
LOCATED AT CAFÉ GANNET, 1 MARKET STREET, MOSSEL BAY
NEXT DOOR TO THE DIAS MUSEUM WITH A VIEW OVER SANTOS BEACH

TEL: 044 691 1885 @BLUEOYSTERMBAY
OPEN MONDAY TO FRIDAY FROM 12H00, SATURDAY AND SUNDAY FROM 10H00

LAST ROUNDS AT 22H30, BAR CLOSES AT 23H00

Here’s to the nights we won’t remember,

and the friends we won’t forget !



Cocktails
Inverroche Negroni
Inverroche Classic Gin, Campari, Cinzano Rosso 60

Moscow Mule 
Absolut Vodka, lime & ginger ale 68

Absolut Sunset 
Absolut Cherry & Absolut Vanilla, OJ & Grenadine   45

Sex on the Beach 
Absolut, Peach Schnapps, cranberry juice & OJ 65

Cosmopolitan 
Absolut Vodka, triple sec & cranberry juice 62

Pink Lady 
Beefeater Gin, triple sec, lemon juice & grenadine             52

Long Island Ice Tea
Beefeater Gin, cane, Havana Club, Silver tequila, triple sec, 
lemon juice & coke 85

Pink Martini 
Beefeater Pink Gin & dry vermouth. Stirred or shaken, as 
preferred 70

Jameson Old Fashioned 
Jameson, sugar, soda, bitters, orange & cherry                  75

Road to Recovery 
Tequila, lemon juice, spiced tomato cocktail & Corona 75

Super Heineken 
Lemon juice, Blue Curacao, Sprite & Heineken  55

Aperol Spritz 
Aperol, Cinzano Pro Spritz & Soda 73

Rooibos & Honey
Silver Tequila, honey, lemon, soda & rooibos syrup            75

Margarita 
Silver Tequila, triple sec, lime & lemon juice 59

Strawberry Daiquiri 
Fruit Lagoon Daiquiri mix & Havana Club 68

Easy Colada 
Fruit Lagoon Pina Colada, Havana Club & Malibu              68

Whole Pineapple Pina Colada
Pineapple, coconut milk, Havanna Club 7 Year 100 

Brad Pitt
Carvo caramel, white grapetizer, grenadine & cherries 77

Shots
Carvo Caramel 27
Carvo Chocolate 27
Silver Tequila 24
Gold Tequila 24
Jägermeister 27
Coffee Tequila 30
Black Sambuca 23

Amaretto Sours 25
Amareto & Lime

Caramelo Bear 25
Nachtmusik, Carvo Caramel & Amarula

Cherry Cocaine 25
Absolut Cherry Vodka, lime & Blue Curacao

The National Bok 20
Amarula & Peppermint Liqueur

Turkish Delight 20
Nachtmusik & Grenadine

Cinnamon Sparkle
Amarula, Cinnamon Liqueur, Stroh Rum 30

Mocktails
Rooibok
Rooibos syrup, honey, ginger ale and lemon juice 35

Orange Pina Colada 
Pina Colada cocktail mix and a splash of OJ 30

Shirley Temple 
Ginger ale, grenadine & maraschino cherries 45

Sober Julie
Grapefruit syrup, lemon juice & soda water. 
Served in a salt and sugar rimmed glass 35

Virgin Strawberry Daiquiri
Blended daiquiri mix, cherry syrup and crushed ice 30



ROLLS, ALL 8 PIECES

Sriracha Loaded Shrimp Roll 165
Inside out roll with tempura prawn & avocado, topped with 
prawn. Loaded with kewpie mayo, Sriracha sauce and 
Tsume sauce

Tuna Volcano 175
Tempura futomaki with prawn and avocado, topped with a 
tower of spicy tuna. Drizzled with Sriracha and Kimchee 
sauces with Kewpie mayo and Tsume

Kimchee Crab Roll 145
Inside out roll with tempura prawn and avocado. Topped 
with spicy crab and Tsume sauce. Drizzled with Kimchee 
sauce

Crazy Salmon Roll 165
Inside out roll with salmon marinated in Kimchee, Sriracha 
and kewpie mayo. Topped with salmon and lightly 
blowtorched. Finished with kewpie mayo and Tsume sauce 

Crispy Fried California Roll 150
Filled with salmon & prawn

Smoked Salmon Philly Roll 130
With cream cheese and avocado

Spicy Tuna Dynamite Roll 140
With spicy mayo and tsume sauce

Red Roof 145
Prawn and avocado roll topped with salmon, seven spice & 
tsume  sauce

Tuna Rainbow Roll 155
Tuna & avocado, topped with salmon and avocado

Red Dragon Roll 155
Cucumber and tempura prawn, topped with avocado, spicy 
mayo & tsume  sauce

Big Fish Futomaki Roll 185
The sumo of maki rolls. Salmon, prawn, tuna,  avocado, 
ginger and vegetables

FROM 12H00 DAILY

Nigiri, 3 pieces
Tuna     66
Salmon    69
Salmon Roses      72
Prawn 74

Hand Roll, 1
Vegetable 50
Tuna 64
Salmon 65
Prawn 68

Sashimi, 3 pieces 
Tuna 63
Salmon 65

Maki, 3 pieces 
Avocado 39
Tuna 43
Salmon 45
Prawn 48

California Rolls, 4 pieces 
Prawn 58
Tuna 56
Salmon 59

Solo Platter 215
Four pieces salmon California,  four tuna maki, two 
prawn nigiri, two salmon sashimi and a vegetable  hand 
roll                                                 

Couples Platter 440
Four pieces salmon & four tuna California, two salmon 
sashimi, two tuna sashimi, four prawn nigiri, four salmon 
roses and two vegetable hand rolls

Sushi

Follow us 
On Facebook 

for info about our 
specials & events

Frequent visitor? 
Sign up for our loyalty card

Please place & collect your 
order with the barman



Pizza
Mozzarella Focaccia 77
Topped with onion  and origanum. Drizzled with olive oil  
V

Margherita 96
Topped with chopped fresh tomato V

Hawaiian 108
Topped with ham, mushroom and pineapple

Tropical 115
Topped with bacon & banana

Vegetarian 130
Topped with mushrooms, capsicum peppers, onion, 
garlic and feta cheese V

FAB 137 
Topped with feta cheese & bacon. With slices of fresh 
avocado

Sweet Chili Chicken 148
With sweet chili sauce. Topped with grilled chicken, 
onions, piquanté pepper and pineapple. Dressed with 
coriander leaves

Something Blue 159
Blue cheese, bacon & caramelized onion. Dressed with  
fresh rocket leaves 

Mossel Bay Seafood 181
A basic tomato and capsicum pizza, cooked to 
perfection. Topped afterwards with pan fried calamari, 
line fish and mussels

Anchovy & Olive 135
With anchovy fillets, capers, olives, oregano and 
mozzarella

Meat Eater 150
Topped with chicken, ham, bacon and salami. With 
oregano and mozzarella

Our pizzas take about 25 -35 minutes to prepare. All 
pizzas are thin base, with tomato sauce and grated 
mozzarella cheese. No half and half or substitutions 
allowed. Extra cheese is not recommended

Please place & collect your 
order with the barman

Sharing
Charcuterie Platter 175
Coppa, prosciutto, salami, haloumi cheese, olives, cocktail 
tomatoes, dill cucumbers, crispy bread & dips

Giant Pretzels 48
Three Freshly baked soft pretzels with salty honey butter

Mini Lamb Bunny Chow 95
Two mini “bunnies” filed with lamb curry

Oysters
Wild or Cultivated Oyster 31
Medium, each 

Wild Oyster 49
Large, each

Ponzu Pearl Oysters 198
Six medium oysters topped with spicy kewpie mayo and 
ponzu “caviar” 

Oysters Rockefeller 204
Six medium oysters oven baked with bacon, 
breadcrumbs, spinach and parsley

Panko Oysters 192
Six medium oysters deep-fried in a crispy batter. Served 
with a zesty dill mayo


