AUSTERIUM OYSTER BAR MENU

The selection of oysters may vary weekly.

1. LIGHT & MARINE / VS
1. Marine Selection No. 3 (Cancale, FR) (mineral) 3
2. Celine Fine No. 2 (Cancale, FR) (mineral, hints of green melon) 3.5

2. MEDIUM-BODIED / VSOP
3. Comtesse Speciale No. 3 (Marenne, FR) (mineral, peanutty) 3.5
4. Sentinelle Speciale No. 3 (Dundrum Bay, IR) (fresh cucumber) 3.5

3. FULL-BODIED & RICH / XO

5. Prestige Cuvee Speciale No. 3 (Marenne, FR) (nutty) 4
6. Papin Speciale No. 3 (Marenne, FR) (peanutty, creamy) 4
7. Poget Speciale No. 2 (Utah Beach, FR) (rich, cashew-like) 45
8. Speciale Ostra Regal No. 3 (Bannow Bay, IR) (melon, almond, umami) 4

Often referred to as the "Queen of the Oyster World."

ELITE / XO GOLD
9. Ostra Regal Gold Selection No. 3 (Bannow Bay, IR) (melon, almond, umami) 5.5
Handpicked as the finest specimens from the farm, topped with 22k gold.

CREATE YOUR OWN OYSTER PLATTER to GO

(Sample sets include oysters from three different flavor profiles)

1. oyster tray set of 12 pcs 45
2. oyster tray set of 18 pcs 65
3. oyster tray set of 24 pcs 80
4. oyster tray set of 30 pcs 100

Discounts: make your oyster tray yourself from oysters that you like
o 24 oysters on tray - 5%
o 40 oysters on tray - 8%
o 50 oysters on tray - 10%

MO CAVIAR (fresh)
1. Osetra MO | caviar 10g 16
2. Osetra MO | caviar 30g 45
3. Osetra MO | caviar 50g 70
4. Osetra MO | caviar 100g 130
5. Osetra MO | caviar 250g 280

RAW BAR SNACKS (add to oyster tray, for people who don’t like oysters)

1. Tuna tataki | ponzu sauce | wakame 5
2. Boiled jumbo shrimps 2 psc | chipotle mayo
3. Scallop sashimi | cauliflower kimchi | dill oil



