
The Cove



Natural
with lemon
with mignonette
with blood orange gin vinaigrette & pickled ginger 
with coconut liqueur vinaigrette 

$5.5

grilled
with crispy bacon and house worcestershire sauce (kilpatrick)
with creamy mornay
with house made signature garlic, chilli & herb butter (the cove)

$6

the ruby platter
 half natural & half kilpatrick oysters (12 oysters) $62

Mixed platter
two of each oyster type (14 oysters) $68

oysters

tapas

bread dip (GFO)
roasted south durras tomatoes & olive tapenade w fresh herbs,
parmesan, balsamic & extra virgin olive oil served w focaccia 

$25

chou-fleur oysters (vo)
clyde river pacific oysters in house beer batter, burnt cauliflower
puree, caper butter & watercress (fried cauliflower VO)

$26

prawn & chorizo dumplings (df)
seasonal local prawns & smoked sausage handmade dumplings w
thai spicy broth, sambal, sesame & crispy shallots

$24

tuna crudo (gfO, DF)
narooma yellowfin tuna w ponzu, crispy shallots & alfafa sprouts $26

haven sirloin (gf, DF)
250g sirloin cooked to request topped w mojo verde & biquinho
peppers

$44

za’atar lamb cutlets (GF)
cowra lamb marinated in mediterranean herbs & spices served w
labneh tzatiki & dukkah

$38



galician octopus (GF)
spanish style narooma octopus served w crispy potato pave,
remesco & herb aioli 

$28

coastal chicken roulade (gf)
tender chicken wrapped in crispy chicken skin w nduja ketchup $24

cove charcuterie (gfo)
chef’s selection of tilba cheese & locally sourced cured meats,
house made fig paste, local flavoured nuts & lavosh

$65

Dessert

chocolate sin (gf)
light chocolate mousse ganache w roasted hazelnuts & dark
chocolate soil 

$14

turon
fried banana & mango tossed in sticky caramel w house made
coconut & banana liqueur ice cream 

$16

shoestring fries 
tossed in rosemary salt & served w aioli $12

medley olives (gf, df, v)
warm mixed olives w garlic & rosemary $15

leaf salad (gf, df, v)
mesclun leaf salad w house dressing $10

sides

GF = gluten free, GFO = gluten free option, Df = dairy free

v = vegan, vo = vegetarian option



Cove caipiroska
blue mile vodka + licor 43 + lime + passionfruit $24

Oyster cove martini
Eden Oyster Shell Gin + dry vermouth + oyster brine + lemon $28

golden sands daiquiri
bacardi white rum + toasted coconut syrup + lime + pineapple $24

cove garden spritz
Prohibition Juniperus gin + St Germain + cucumber + mint +
prosecco + soda

$23

sea & spice 
Jose Cuervo silver + Cointreau + pineapple + agave + chilli + lime $24

The cove signature

margaritas

Classic margarita
Jose Cuervo silver + cointreau + lime + sea salt $22

tommys
Jose Cuervo silver + cointreau + lime + agave $23

spicy
Jose Cuervo silver + cointreau + lime + agave + chilli $24

coconut
1800 Coconut + cointreau + pineapple + lime + coconut cream +
toasted coconut 

$24

pomegranate
Jose Quervo silver + cointreau + pomegranate + agave + lime $22

smokey mez
Monte Alban Mezcal + cointreau + lime + agave $25



Classic 
bacardi white rum + lime + mint + sugar + soda $22

passion lychee mojito
bacardi white rum + lychee + mint + lime + passionfruit + soda $23

Strawberry ginger
bacardi white rum + strawberry + lime + mint + ginger beer $24

watermelon mojito
bacardi white rum + watermelon + lime + mint + soda $23

mojitos

espresso

espresso martini
blue mile vodka + kahlua + espresso + vanilla bean $23

baitini
blue mile vodka + kahlua + baileys + espresso + vanilla bean $25

nutellatini
blue mile vodka + kahlua + espresso + nutella + hazelnuts $23

biscotini
blue mile vodka + kahlua + frangelico + espresso + biscoff $24

mexpresso
patron xo cafe + patron reposado + espresso + agave $25

maple bourbon
gentleman jack + kahlua + espresso + maple $25



limoncello spritz 
limoncello + prosecco + lemon + soda $20

cocopassion spritz
coconut rum + passionfruit + prosecco + soda $21

hugo spritz
st germain + prosecco + lime + mint +  soda $21

lychee spritz
lychee liqueur + prosecco + lime + lychee + soda $20

jugs

watermelon mint spritz
blue mile vodka + watermelon liqueur + prosecco + lemonade $40

coconut paloma 
tequila + coconut water + grapefruit + lime + grapefruit soda $40

berry sangria 
chambord + strawberry liqueur + rose + lemonade + orange $39

tropical sunset
bacardi white rum + pineapple + mango + passionfruit + lime $40

watermelon basil spritz
watermelon + lime + basil + lemonade $15

strawberry mule 
strawberry + lime + mint + ginger beer $15

cranberry sangria 
cranberry + orange + lime + passionfruit + lemonade $15

spritzers

mocktails



x



freezer door martini - classic dry - $24
Prohibition Juniperus Gin + dry vermouth + lemon twist

 *Served straight out the freezer, tray to table, with a side of premium
olives. 

Elegance should never be boring. 
The ultimate Oyster Cove x Prohibition Gin experience. Internationally

award-winning Prohibition Juniperus Gin showcases bold juniper, creamy
macadamia, and smooth vanilla, all perfectly paired with dry vermouth to

coat your palate. Served straight from the freezer and garnished with a
crisp lemon twist, this martini arrives with premium olives that elevate

every sip.

blood orange gin mojito - $24
prohibition blood orange gin + muddled lime + sugar + mint + fever-tree

blood orange soda

Sunny day sidekick
This mojito remix has serious citrus swagger - blood orange gin, fresh
muddled lime, and mint, topped with a fizzy Fever-Tree Italian Blood

Orange Soda.
 It’s a jungle-inspired refreshing sip that’s perfect anytime you want to chill

with a little style. Dive in and fall in love with an Orangutan. 

pink lady - $24 
Prohibition Moonlight Gin + Cointreau + lemon juice + sugar + whites

“One small sip for man...” Nigel Armstrong, 1969. (Neil’s Brother)
Perfect for those who like their cocktails with a little mischief and a lot of

magic. This eerie elixir blends the enigmatic apple and goji berry
botanicals of Moonlight Gin, with zesty lemon and Cointreau, shaken
vigorously to sip on a textured foam top. Who said nothing good ever

happens after midnight?

hazelnut sour - $23
Prohibition Bootleg Hazelnut & Macadamia Liqueur + lemon juice + sugar +

whites + bitters 

Dangerous and easy to love, like your ex. 
Prohibition’s award-winning Hazelnut & Macadamia Liqueur (yep, officially

the Best Nut Liqueur in the world at the 2025 World Drink Awards) is
mellowed with bright, fresh lemon, silky foam texture, light sweetness and

just a dash of bitters for balance. This is one sour that always gets a
second look (and a second round).

prohibition x occb



coconut & lime fizz - $22
Prohibition Coconut Liqueur + Fever-Tree Lime & Yuzu Soda + Lime

Bright and boujee. 
This tropical fizz is smooth, zesty, and seriously sippable. Fat-washed

coconut liqueur brings the tropics, while the lime and yuzu soda adds that
crisp, citrus sparkle. Finished with a fresh lime and mint garnish, it’s made

for the modern minimalist who likes their cocktails light, their holidays
long, and their fun just a little bit boujee.

milo martini - $24
Prohibition Bootleg Hazelnut & Macadamia Liqueur +vodka + double cream

+ creme de cacao + milo

Growing up doesn’t mean giving up on the things you love. 
This Milo Martini is a decadent dance of nostalgia and indulgence, mixing
Prohibition’s Bootleg nut liqueur with vodka, crème de cacao and cream
for a luxuriously smooth sip. It’s the grown-up version of your favourite
childhood thirst-quencher - caloric rebellion never tasted so decadent.

prohibition x occb



tap beers

bottled
BREAKWALL BREWING CO STOUT 5.0% 12

BREAKWALL BREWING CO HAZY IPA 6.5% 11

CORONA 9

ASAHI 9

FRANK’S CHERRY PEAR CIDER 12

FRANKS APPLE CIDER 12

GORDANS PINK GIN & SODA 9

COCO LOCO PASSIONFRUIT 12

COCO LOCO PINEAPPLE 12

LOCAL BEVERAGES RASPBERRY ICED TEA SELTZER 12

LOCAL BEVERAGES LEMON ICED TEA SELTZER 12

BREAKWALL BREWING CO ORIGINAL 3.5% 10/14

THE COVE LAGER 4.8% 12/15

BREAKWALL BREWING CO PALE ALE 5.0% 13/16

FIVE BARRELS PASSIONFRUIT TANG 5.0% 13/16

fever-tree
MEDITERRANEAN TONIC WATER 6

ELDERFLOWER TONIC WATER 6

PREMIUM SODA 6

ITALIAN BLOOD ORANGE SODA 6

YUZU & LIME SODA 6

PREMIUM LEMONADE 6

PREMIUM GINGER BEER 6

DRY GINGER ALE 6

no alcohol
GREAT NORTHERN ZERO 6

VEUVE DE VERNAY 0% (BOTTLE ONLY) 30



Wine

NV LEONARD RD BRUT CUVEE, RIVERINA NSW 10/42
NV MARKVIEW PROSECCO, AUSTRALIA 11/49
2023 CANTI PROSECCO DOC PICCOLO, ITALY 16
2023 PIQUITOS MOSCATO, VALENCIA SPAIN 11/47
2024 BRINDABELLA HILLS SPARKLING ROSE, AUSTRALIA 17/98

sparkling

whites

2024 HARPER PARK SAUVIGNON BLANC, AUSTRALIA 9/37
2024 LITTLE ANGEL SAUVIGNON BLANC, MARLBOROUGH NZ 13/58
2022 THE WILSON DJW SINGLE VINEYARD RIESLING, CLARE VALLEY SA 12/57
2025 BRINDABELLA HILLS RIESLING, CANBERRA DISTRICT 18/87
2021 COPPABELLA SINGLE VINEYARD CHARDONNAY, TUMBARUMBA 17/80
2024 SANTA D’SAS PINOT GRIGIO, KING VALLEY 13/56
2024 BRINDABELLA HILLS FIANO, HILLTOPS NSW 18/74
2022 LES BELLES VIGNES SANCERRE, FRANCE 110

rose

2022 MONKEY PLACE CREEK ROSE, HUNTER VALLEY NSW 10/42
2023 LOCK & KEY ROSE (GRENACHE), HILLTOPS NSW 12/48
2023 VILLA AIX EN PROVENCE ROSE, FRANCE 16/75

reds

2022 BRINDABELLA HILLS PINOT NOIR,  TUMBARUMBA NSW 16/56
2023 RICHLAND CABERNET SAUVIGNON, LANGHORNE CREEK 11/45
2019 YARRAWOOD SHIRAZ, YARRA VALLEY VIC 15/70
2021 SMOKIN BARRELS MERLOT, BAROSSA VALLEY SA 14/66



MOONLIGHT GIN - PROHIBITION LIQUOR CO.

A SPELLBINDING PINK GIN THAT SHIFTS COLOUR LIKE MOONLIGHT ON
WATER. COLD-DISTILLED PINK LADY APPLES, NATIVE BLOOD LIME AND RARE
RED JUNIPER LEAD A COMPLEX BOUQUET OF BLACK GOJI, CLOVE, HIBISCUS
AND HONEYBUSH. WATCH IT SHIMMER AND TRANSFORM WHEN MIXED—THIS
IS A GIN MADE FOR THE BOLD, THE CURIOUS, AND THOSE WHO COME ALIVE
AFTER DARK.
GOLD MEDAL & COUNTRY WINNER – WORLD DRINKS AWARDS 2025

$15

BLOOD ORANGE GIN - PROHIBITION LIQUOR CO. 

BRIGHT, BOLD AND BURSTING WITH FLAVOUR - THIS AWARD WINNING GIN
BLENDS JUICY BLOOD ORANGE WITH CLASSIC BOTANICALS AND A HINT OF
SPICE. VIBRANT CITRUS MEETS SMOOTH COMPLEXITY IN EVERY SIP.
3 TIME WINNER - AUSTRALIA’S BEST GIN - AUSTRALIAN SPIRIT AWARDS

$14

OYSTER SHELL GIN - NORTH OF EDEN

CRAFTED WITH LOCALLY GROWN CUMQUATS, SALTBUSH, AND OYSTER
SHELLS SOURCED FROM NEARBY FARMERS, THIS AWARD-WINNING GIN
OFFERS A SAVOURY, CREAMY PROFILE WITH NOTES OF GINGER, RED APPLE,
AND CHAMOMILE. A TRUE SOUTH COAST ORIGINAL — PERFECT FOR A DRY
MARTINI OR COASTAL G&T.
BRONZE MEDAL – IWSC 2021 & 2023

$11

GARDEN GIN - BAROSSA DISTILLING CO. 

A VIBRANT, AROMATIC GIN INSPIRED BY THE BAROSSA’S RICH BOTANICALS.
FRESH CITRUS, FLORAL NOTES, AND A SMOOTH JUNIPER BASE MAKE THIS
THE PERFECT GIN FOR SUNNY AFTERNOONS, GARDEN COCKTAILS, OR A
REFRESHING G&T.
SILVER MEDAL - 2022 INTERNATIONAL WINE & SPIRITS COMPETITION

$11.5

SHIRAZ GIN - BAROSSA DISTILLING CO. 

A ONCE-A-YEAR RELEASE MADE FROM INTENSELY RICH BAROSSA SHIRAZ
GRAPES. DEEP RED AND VELVETY, WITH BOLD RED FRUIT, WARM SPICE, AND
EARTHY BOTANICALS. RICH, SMOOTH, AND UNMISTAKABLY BAROSSA.
WORLD’S BEST FLAVOURED GIN – 2024

$15

CITRUS GIN - JERVIS BAY DISTILLING CO. 

CRAFTED WITH SUN-KISSED SOUTH COAST ORANGES, THIS VIBRANT GIN
BALANCES JUICY ORANGE AND ZESTY GRAPEFRUIT WITH A SOFT COASTAL
MINERALITY. FULL-BODIED AND CITRUS-FORWARD, IT FINISHES WITH
LINGERING NOTES OF SWEET JUNIPER AND SEASIDE BOTANICALS.

$13

ROKU GIN - JAPAN

A GLOBAL FAVOURITE CRAFTED WITH SIX JAPANESE BOTANICALS.
DELICATELY BALANCED WITH NOTES OF YUZU, SAKURA, AND GREEN TEA.
CLEAN, REFINED, AND DISTINCTLY JAPANESE. 
GOLD MEDAL WINNER – WORLD GIN AWARDS 2025 FOR CLASSIC GIN AND
BOTTLE DESIGN

$13

Gin



MONKEY SHOULDER - SCOTLAND

A SMOOTH AND CREAMY BLENDED MALT WHISKY CRAFTED FROM SPEYSIDE
SINGLE MALTS. EXPECT RICH NOTES OF VANILLA, HONEY, ORANGE ZEST, AND
SPICE – PERFECT NEAT.
DOUBLE GOLD – SF WORLD SPIRITS COMP, GOLD – IWSC

$14

WOODFORD RESERVE ORIGINAL - KENTUCKY, USA

A PERFECTLY BALANCED BOURBON CRAFTED IN SMALL BATCHES DELIVERING
RICH, FULL-BODIED FLAVOUR WITH NOTES OF DRIED FRUIT, VANILLA,
TOASTED OAK AND SPICE, PERFECT ON THE ROCKS OR AS A REFINED OLD
FASHION 
AWARDS – DOUBLE GOLD – SAN FRANCISCO WORLD SPIRITS COMPETITION

$15

WOODFORDE RESERVE DOUBLE OAKED - KENTUCKY, USA

TWICE BARRELLED FOR EXTRA DEPTH, THIS BOURBON DELIVERS A
LUXURIOUSLY RICH PROFILE OF DARK CARAMEL, TOASTED OAK, AND SWEET
VANILLA. BOLD, SMOOTH, AND UNAPOLOGETICALLY DECADENT.
GOLD - INTERNATIONAL SPIRITS CHALLENGE

$18

GLENFIDDICH 12 YEAR OLD

A WORLD-RENOWNED SPEYSIDE SINGLE MALT, GLENFIDDICH 12 IS AGED IN A
COMBINATION OF OLOROSO SHERRY AND BOURBON CASKS FOR A CRISP,
FRESH PROFILE. EXPECT PEAR AND APPLE ON THE NOSE, WITH HINTS OF OAK
AND SUBTLE SPICE. SMOOTH AND MELLOW WITH A LONG, FRUITY FINISH — A
TRUE CLASSIC OF THE SCOTCH WORLD.
DOUBLE GOLD – SAN FRANCISCO WORLD SPIRITS COMPETITION
GOLD – INTERNATIONAL SPIRITS CHALLENGE

$15

ARCHIE ROSE SINGLE MALT WHISKY - SYDNEY, AUSTRALIA

BORN IN THE HEART OF SYDNEY, ARCHIE ROSE’S SINGLE MALT WHISKY IS A
UNIQUELY AUSTRALIAN SPIRIT CRAFTED USING SIX MALTS AND MATURED IN
A COMBINATION OF LOCAL AND IMPORTED OAK CASKS. EXPECT A BOLD AND
COMPLEX PROFILE, BRIMMING WITH NOTES OF ROASTED MALT, STONE
FRUIT, COCOA, AND RICH CARAMEL. A SMOOTH FINISH AND NATURAL DEPTH
MAKE IT A STANDOUT FOR WHISKY LOVERS SEEKING SOMETHING
HOMEGROWN AND WORLD-CLASS.
WORLD’S BEST RYE WHISKY – WORLD WHISKIES AWARDS 2020
BEST AUSTRALIAN WHISKY – SAN FRANCISCO WORLD SPIRITS
COMPETITION 2020

$21

whisky



PATRON SILVER - MEXICO 

A  WORLD-RENOWNED TEQUILA HANDCRAFTED IN SMALL BATCHES FROM
100% WEBER BLUE AGAVE. SMOOTH AND SWEET WITH CITRUS AND LIGHT
PEPPER NOTES. CLEAN, CRISP, AND PERFECT FOR A CLASSIC MARGARITA. 
GOLD – SUPER PREMIUM BLANCO (THE TEQUILA & MEZCAL MASTERS 2021)

$14

PATRON ANEJO - MEXICO 

CRAFTED FROM 100% WEBER BLUE AGAVE AND AGED FOR OVER 12 MONTHS IN
OAK BARRELS, THIS PREMIUM AÑEJO OFFERS WARM NOTES OF CARAMEL,
VANILLA AND SPICE BALANCED BY SMOOTH AGAVE AND CITRUS. PERFECT
FOR SIPPING OR PREMIUM COCKTAILS.
GOLD – WINE ENTHUSIAST, TOP AÑEJO TEQUILA – DIFFORD’S GUIDE

$16

1800 REPOSADO - MEXICO

CRAFTED FROM 100% BLUE AGAVE AND AGED IN OAK BARRELS FOR 6
MONTHS, THIS SMOOTH TEQUILA BALANCES SWEET AGAVE WITH WARM
VANILLA, TOASTED OAK, AND SUBTLE SPICE. IDEAL FOR SIPPING OR PREMIUM
COCKTAILS.
BEST REPOSADO – WORLD TEQUILA AWARDS 2025

$16

OLMECA ALTOS REPOSADO - MEXICO

CRAFTED FROM 100% BLUE AGAVE AND RESTED IN EX-BOURBON BARRELS
FOR 6–10 MONTHS, THIS AWARD-WINNING TEQUILA BALANCES SMOOTH
NOTES OF COOKED AGAVE, VANILLA, CITRUS, AND SUBTLE OAK.
FORBES LISTS ALTOS REPOSADO AMONG THE TOP 20 HIGHLY AWARDED
REPOSADOS

$14

tequila



BACARDI CARTA BLANCA - PUERTO RICO

THE WORLD’S MOST AWARDED RUM, BACARDI CARTA BLANCA IS A
SMOOTH, LIGHT-BODIED WHITE RUM CRAFTED FOR PERFECT BALANCE.
DISTILLED FROM SUGARCANE MOLASSES AND CHARCOAL-FILTERED FOR
PURITY, IT OFFERS SUBTLE NOTES OF ALMOND, LIME, AND VANILLA WITH A
CLEAN FINISH. 
GOLD – SAN FRANCISCO WORLD SPIRITS COMPETITION

$10

BUNDABERG SMALL BATCH RESERVE - QLD

RICH AND SMOOTH WITH NOTES OF VANILLA, SPICE AND OAK. A PREMIUM
QUEENSLAND RUM, EXPERTLY BLENDED AND BARREL-AGED FOR DEPTH AND
CHARACTER.
GOLD – SAN FRANCISCO WORLD SPIRITS COMPETITION 

$14

BUMBU ORIGINAL - BARBADOS

A HANDCRAFTED SPICED RUM BLENDED WITH CARIBBEAN SUGARCANE AND
NATIVE SPICES. RICH NOTES OF BANANA, CARAMEL, VANILLA AND
CINNAMON MAKE THIS AN ULTRA-SMOOTH SIPPER.
SILVER MEDAL – SAN FRANCISCO WORLD SPIRITS COMPETITION 2019

$15.5

rum


