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We recommend sharing /\/y

a board for 2 people NS OW

Charcuterie platter - 15

O% shot

Oy shot with an oyster - 5
Enjoy an oyster with a shot A
of vodka or Bloody Mary /\/%
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Mixed Olives (vegan) - 4
with rosemary and lemon
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Smoked Almonds (vegan) - 4

Selection of cured meats %Q
< OP Nuts mix (v) - 6
Cheese board - 15 %) 3 oysters and a glass - 10 S]’ER baked spicy and sweet nut mix
Seleotion of British and 2 6 oysters and a glass - 15 S
European cheeses = 12 oysters and a carafe - 35 Jamon and Cheese Croquettes - 8
am . i
Antipasti Board (vegan) - 15 % Choose from fizz, white, Mushroom Croquettes (v) - 8
with marinated vegetables, E rose, soft drink or beer
artichokes, hummus, olives, =
and Ajvar Oysters individual - 2.590
% (minimum order 3 oysters) 6"/ea¢d & 6Uﬁ%
Seafood platter - 25 ©
Seleczion olf_smoked salmon, \%\\/\ Local sourdough (v) - 4
orevettes (king prawns), % with salted butter
6 oysters and a lemon crab salad &
v,
Warm baguette - 6
Baked Oamembert (v) - 15 OSN with truffle or cTab butter
with fig jam and baguette H‘ZSJO
40 gdAL Cracker and grissini basket - 4
Cracker and grissini basket - 7
with dips - Hummus, Avijar and Tarma
p 18b”
‘E\OXOE DEPENDING ON TIME 0 Smoked salmon plate - 9
<, © WO with sourdough
S P ot £O%
ERFE

030 Burrata (v) - 19
< with fresh tomatoes and basil
& S
Garlic Snails - 14
a dozen Escargot Snails
in garlic butter

Wam Bewds

We change our bowls weekly. T )
Ask us for today’s options o 6\”\%"\'
Moules Mariniere - 15 Créme Brulée - 7

with warm baguette

Chocolate Caramel Tart - 7
with créme fraiche

Tagine with couscous (vegan) - 15

Navarin of Lamb - 15
with mash

Braised Beef Bourguignon - 15
with mash

Mustard Chicken - 15
new potatoes

PRODUCT ORIGIN Sourcing from farmers that are committed to high

environmental stewardship and supporting local suppliers whenever we can.
Celebrating local and seasonal food and drinks.

ALLERGENS Please ask us about allergens

each time you order as recipe and ingredients may change.

(v) Vegetarian (GF) Gluten free (vegan) Vegan

Lemon Tart - 7
with créme fraiche

Tea - 3
English Breakfast /| Mint / Green

Espresso - 2

Cappuccino - 3

0Y BAR BALHAM
9 Chestnut Grove, OYBAR.CO.UK
London, SW12 8JA INSTA: oybar.uk



