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Des igned  by  E xecu t i v e  Che f,  N i ck  Mah look

Nibbles & Snacks
chef ’s  dai ly  se lect ion 

 
Asparagus and Stracciatel la Salad

black gar l ic ,  boni to f lakes, 
ex t ra v i rg in ol ive oi l 

 
Steamed King George Whit ing

caramel ised caul i f lower,  ol ive tapenade, 
f r ied capers                                

 
Sher Wagyu Cube Rol l 

potato & Jerusalem ar t ichoke grat in, 
lyonnaise onion puree, sal t  bush

 

‘Snickers Bar ’ Parfait
Valrhona chocolate,  roasted peanuts,      

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).
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