
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      38  

chi l l i  jam and l ime  

nduja but ter  

Pan Fried Scal lops       32 
pea, pancet ta,  smoked ol ive oi l

Garl ic Prawns  -  6pc      38 
gar l ic ,  o l ive oi l ,  whi te wine, pars ley

Spanner Crab Salad  37 
fennel ,  daikon, avocado, f inger l ime

Roasted Pork Bel ly     28 
spicy green mango, tamarind, pear

Roasted Tomato and Red Pepper Gazpacho  24 
herb crème f ra îche, crost in i

Wood Fired Gri l led Octopus  -  100g or 200g   37 / 61 
gar l ic  and oregano dress ing

m a i n .

The Atlantic Beer Battered Fish and Chips     43
chips,  lemon, tar tar  sauce  

Pan Seared Ora King Salmon     53
crab consommé, scal lop and crab s tuf fed zucchini  f lower

Roasted Hiramasa Kingfish      53
smoked mussels ,  mojama, succulents ,  f r ied shal lots

Roasted John Dory      54
ol ive oi l  conf i t  calamari ,  ink sauce

Blue Eye Treval la Fi l let       56 
d iamond clams

Moreton Bay Bug Spaghett i   37 / 51
ol ive oi l ,  gar l ic ,  chi l l i ,  pars ley

Buffalo Ricotta Raviol i     23 / 32 
tomato beurre noiset te,  aged balsamic,  bas i l    

Twice Baked Comté and Corn Souff lé 35 
whi te wi t lof,  hazelnut,  rhubarb v inaigret te 

Roasted Mil la’s Duck Breast     54 
XO conf i t  leg,  Otway shi i take,  f resh cherr ies

Sher Wagyu Sir loin Marble Score 8+    85 
gr i l led leeks,  pars ley,  a lmond sauce

s i d e s .

Bit ter Leaf Salad   12 
o l ive oi l ,  lemon

Green Freekeh Salad   15 
greens,  a lmonds,  smoked goats curd

Raw Zucchini and Pea Salad   17 
s t racciate l la,  chi l l i ,  lemon, gar l ic  chips 

Summer Tomato Salad   16 
cucumber,  b lack ol ive,  barre l  aged fe ta

Shaved Cabbage and Fennel Salad    14 
parmesan, rye bread crumbs, salad cream 

Broccol ini    17 
whipped roe, bot targa

Pipis   32 
coconut,  kaf f i r  l ime, chi l l i  broth

Chips 12 
herb sal t        

Steamed Baby Potatoes  14 
chives,  ol ive oi l ,  gar l ic ,  lemon

served wi th gar l ic  and oregano dress ing

Fish Fi l let  (NT) 
Humpty Doo Barramundi       42

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,  roast  shal lot,  tomato and horseradish salsa

300g Li t t le Joe Scotch Fi l let  Marble Score 4  pasture fed  64

220g Eye Fi l let  Marble Score 2+ pasture fed    56

@theatlanticrest   @nickmahlook   #oceantoplate
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The Atlantic Seafood Platter - for  two or four    155pp 
Moreton Bay bugs,  mussels ,  f reshly  shucked oys ters ,   
p ip is ,  peeled prawns,  marron, crab

served wi th condiments 
 
Chil led Crayf ish (Stanley, TAS) -  hal f  or  whole   MP 
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

Yarra Val ley Vi rg in Salmon Roe (30g)  85

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

Beluga (30g)  330 

Beluga (50g)  555
 
Freshly Shucked Oysters
Austral ia’s  Oyster  Coast  Rock Oysters
served wi th shal lot  v inaigret te -  minimum of three per region 

Premium Appel lat ion -  natural  6

Standard -  natural  5 

add Beluga Caviar  18 ea

add k i lpatr ick  1 ea
 
Seasonal Market Fresh Crab       MP 
advised by your wai ter  -  served wi th lemon
 
Prawns (QLD) -  per piece,  hal f  k i lo   8 / 68 
served wi th lemon 

Hiramasa Kingfish        27 
fennel ,  rockl ing chicharron

Scal lop Ceviche        28 
chi l l i ,  cor iander,  l ime

Pink Snapper Tartare      28 
o l ive,  salmon pear ls

Yellowfin Tuna       32 
spicy sambal,  avocado, sunf lower seed, potato wafer 

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

Ora King Salmon        28 
ver ju ice,  cucumber,  horseradish

Sashimi Goolwa Pipis       28
lemon chive v inaigret te

Lit t le Joe Beef Tartare Crisp -  2pc        24 
fermented chi l l i ,  egg yolk emuls 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  165pp 
Wine Match Avai lable 

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  


