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Des igned  by  Execu t i ve  Chef,  N ick  Mah look

Tastes of the Ocean
chef ’s  dai ly  se lect ion

Spiced Cauli f lower 
beetroot,  hazelnut,  f r ied haloumi

Roasted Pork Bel ly                                      
quince, apple,  burnt  onion, mustard v inaigret te

Pan Fried John Dory
mussels ,  d iamond clams, roui l le,  potatoes

Roasted Lamb Backstrap
peas,  roasted gar l ic ,  zucchini  f lower

‘Snickers Bar ’ Parfait
Valrhona chocolate,  roasted peanuts,  sal ted caramel

t a s t i n g  m e n u .

This menu is designed for the whole table to enjoy, minimum two guests, Sunday to Thursday. 
The Atlantic requests all dietary requirements to be advised to their waiter prior to ordering to 
ensure we shall accommodate for your dietary needs. Please note, all credit card payments 

incur a processing fee of 1.32% (Visa & MasterCard) or 1.76% (American Express).

fisherman’s notes

@theatlanticrest   @nickmahlook   #oceantoplate


