
o c e a n  t o  p l a t e



Please note,  a l l  credi t  card payments incur a process ing fee 
of  1.32% (Visa & MasterCard)  or  1.76% (American Express) .                                                   
The At lant ic  requests  a l l  d ietary requirements to be advised to their  wai ter 
pr ior  to order ing to ensure we shal l  accommodate for  your dietary needs. 
 
Publ ic  hol iday dining wi l l  incur a 10% surcharge. 

f r o m  t h e  
w o o d f i r e  g r i l l .

e n t r é e .

Spli t  Gri l led Leader Prawns  -  2pc 				�     34 
chi l l i  jam

Garl ic Prawns 	 -  6pc					�      36 
gar l ic ,  o l ive oi l ,  whi te wine, pars ley,  f r ied shal lots

Pan Fried Scal lops						�       29 
but ternut  pumpkin,  guanciale,  sunf lower seed dress ing

Gril led Octopus 				�     32 
nduja,  ink ,  pars ley sauce

Soft Shel l  Crab 				�     26 
p ick led daikon, chi l l i ,  k im chi

Roasted Pork Bel ly				�     27 
quince, apple,  burnt  onion, mustard v inaigret te

Spiced Cauli f lower		�   25 
beetroot,  hazelnut,  f r ied haloumi

m a i n .

The Atlantic Beer Battered Fish and Chips 			�    39
chips,  lemon, tar tar  sauce  

Seared Ora King Salmon				�     47
cucumber,  horseradish yogur t,  Iber ico ham

Roasted Local Snapper					�      51
cut t le f i sh,  snow mushroom, vermouth sauce

Roasted John Dory					�      52
mussels ,  d iamond clams, roui l le,  potatoes

Roasted Flathead					�      45 
c i t rus,  chi l l i ,  cor iander

Moreton Bay Bug Spaghett i 	�  36 / 49
ol ive oi l ,  gar l ic ,  chi l l i ,  pars ley

Roasted Lamb Backstrap					�      49 
peas,  roasted gar l ic ,  zucchini  f lower

Zucchini,  Leek and Goats Cheese Parcel				�     36 
harr isa,  lemon 		� 

Mushroom and Ricotta Tortel l ini � 26 / 35
kale,  p ick led Shimej i ,  Parmigiano-Reggiano

s i d e s .

Bit ter Leaf Salad		�   11 
o l ive oi l ,  lemon

Green Freekeh Salad		�   14 
greens,  a lmonds,  smoked goats curd

Roasted Eggplant		�   12 
gar l ic ,  orange, miso

Broccol ini		�   16 
whipped roe, bot targa

Watercress and Rocket Salad		�   13 
Jerusalem ar t ichoke, pear,  sesame dress ing 

Roasted Brussels Sprouts	 		�   14 
cavelo nero, toasted br ioche, anchovy,  gar l ic 	

Chips� 11 
herb sal t 						�     

Sautéed Potatoes	�  14 
macadamia, black gar l ic ,  rosemary

served wi th dress ing

Fish Fi l let 
Barramundi 					�      38

Whole Fish - for  one 					�      MP 
advised by your wai ter

Large Whole Fish - for  two 				�     MP 
advised by your wai ter 			 

Live Crayf ish (Stanley, TAS) -  hal f  or  whole 	�  MP 
watercress and herb but ter

 
served wi th red wine jus,  salsa verde

300g Li t t le Joe’s Scotch Fi l let  Marble Score 4  - pasture fed � 62

220g Great Southern Pinnacle Eye Fi l let  - pasture fed 		�   54

250g Sher Wagyu F1 Sir loin Marble Score 9+		�   95
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The Atlantic Seafood Platter - for  two or four 		�   155pp 
Moreton Bay bugs,  mussels ,  f reshly  shucked oys ters ,   
c lams, peeled prawns,  marron, crab

served wi th condiments 
 
Caviar Select ion			�     
served wi th crème f ra îche, chives,  b l in is 				�      

Black Pear l  S iber ian Osciet ra (10g) � 88

ARS I ta l ica Russ ian Osciet ra (10g) � 102

Ster l ing Royal  (10g) � 96

Black Pear l  S iber ian Osciet ra (30g) � 260

Beluga (30g) � 310 
 
Freshly Shucked Oysters
served wi th shal lot  v inaigret te -  minimum three per region

natural  or  k i lpatr ick		�   5 / 6 
 
Seasonal Market Fresh Crab 					�      MP 
advised by your wai ter  -  served wi th lemon
 
Prawns (QLD)-  per piece,  hal f  k i lo or whole k i lo	        8 / 68 / 136 
served wi th lemon 

Cloudy Bay Diamond Clams 					�      24
lemon chive v inaigret te

Marinated Spring Bay Mussels					�      21 
chi l l i ,  crème f ra îche

Hiramasa Kingfish 		  				�     28 
lemon, pepperberry

Scal lop Ceviche 		  				�     26 
chi l l i ,  cor iander,  l ime

Ora King Salmon 		  				�     27 
g inger,  chargr i l led spr ing onion

Yellowfin Tuna 		  				�     31 
wasabi ,  but termi lk dress ing

Pink Snapper		  				�     26 
f inger l ime 

Tastes of the Ocean 		  				�     42 
chef ’s  dai ly  se lect ion

c o l d  a n d  r a w .

o n  i c e .

f i s h e r m a n ’ s  n o t e s

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

6 Course Menu designed by Executive Chef, Nick Mahlook � 125pp
designed for the whole table to enjoy,  minimum of two guests ,
avai lable Sunday to Thursday,  p lease see your wai ter  for  today ’s  menu  


