
@theatlanticrest  #oceantoplate

f isherman’s notes

P lease note ,  a l l  c red i t  card payments  incur  a  process ing fee o f  1.32% (V i sa & Mas terCard)  or 
1.76% (Amer ican Express ) .  The At lan t ic  reques t s  a l l  d ie tary  requ i rements  to  be adv i sed to  the i r 
wai te r  pr ior  to  order ing. 
 
Publ ic  ho l iday  d in ing wi l l  incur  a  10% surcharge.

o y s t e r s
please see specials  card for  today ’s  es tuar ies,  in le ts  and 	         4ea 
bays f rom around Aust ra l ia 

t a s t i n g  p l a t e  
rock oys ters ,  paci f ic  oys ters ,  Yarra Val ley v i rg in caviar  	           98 
d iamond clams, peeled prawns

s n a c k s  &  s t a r t e r s 
Chargri l led Cobb Lane Baguette 					     10 
ol ive,  chive and parmesan dip

a minimum of 2 pieces per order

Olasagast i  Anchovy 					                      11ea 
roasted peppers,  chi l l i  cros t in i

Abrolhos Is land Scal lop Skewer 				            9ea 
rosemary,  guanciale,  ol ive jam	    

Spli t  Gri l led Leader Prawns 				                     19ea 
chi l l i  jam and l ime

Raw Hiramasa Kingfish 				                     27ea 
chi l l i ,  lemon, ol ive oi l

Shaved David Blackmore Marble Score 9+ Bresaola                26ea         
roasted pear,  reggiano, herb crost in i 					         		
	        
Western Austral ian Octopus Tentacles 		                   32ea 
chi l l i ,  lemon, ol ive oi l �

Wagyu Beef Croquette 					             8ea 
salsa verde               

f i s h  f i l l e t s
simply prepared, sustainably sourced 

Roasted Ora King Salmon (NZ)	                                        34 
l ight  in the mouth wi th but tery and sof t  f lesh

Pan Fried John Dory (Eden)	                                                  47 
h ighly  regarded for i t s  sweet ,  del icate tex ture

Steamed King George Whit ing (Corner Inlet) 	                    44 
e legant,  sweet  f lavour and f i rm f lesh 

s a l a d  p l a t e s  &  s i d e s 
Brussel Sprouts 						               15 
pancet ta,  honey,  thyme 

Cavelo Nero Coleslaw 					              13 
parmesan croutons

Winter Mushrooms 						               17 
goats curd,  tarragon but ter,  p ick led shal lot 

Green Beans 							                14 
fe ta,  hazelnuts ,  mint 	

Garden Leaves 						               11 
ol ive oi l ,  chardonnay v inegar 	

Chips 								                 12 
herb sal t

m a i n  p l a t e s 
The Atlantic Fish & Chips 					               37 
beer bat tered rockl ing, tar tar  sauce

Humpty Doo Barramundi Fi l let                                                 36 
fermented chi l l i  dress ing, lemon       

Whole Baby Snapper 				            		           48 
gar l ic  and oregano dress ing, lemon  

Bouil labaisse					              		           40 
today ’s  se lect ion of  f i sh and shel l f i sh,  roui l le 

Whole Roasted Corner Inlet Flounder                                       42 
caul i f lower & caper burnt  but ter

Rangers Val ley Hanger Steak MS3+ 220g 				    39 
chimichurr i ,  p ick led onions �

Southern Rangers Scotch Fi l let  MS4+ 300g                               62 
red wine jus,  roasted gar l ic  but ter          		        

Glazed O’Conners Short Rib		                                         46 
potato puree, cavelo nero 

c h e e s e 
Local and International Cheese Select ion 		            Single 15

Served with accompaniments				         Select ion 36

d e s s e r t
‘Snickers Bar ’ Parfait  					               21 
valrhona chocolate,  roasted peanuts,  sal ted caramel 

Warre’s Otima 20YO Tawny Port, Duoro Valley, Portugal (60ml) 		               26

Whiskey Cream 						                16 
t reacle cheesecake, whiskey mousse,  smoked chocolate c igar  		

2016 Disznoko Late Harvest Furmint, Tokaji, Hungary (90ml) 		               23

Steamed Orange and Ginger Pudding 			             16 
orange but terscotch,  vani l la bean ice cream  		          

2016 Carmes de Rieussec, Sauternes, France (90ml)  			                21

Select ion of Sorbet please see your wai ter  for  today ’s  se lect ion       16 

2016 Handpicked Moscato d’Asti, Piedmont, Italy (120ml)  		              16

Salted Caramel & Peanut Crunch 				              10 
Need i t  now or ask to take me home!	 		          	

Campbells Rutherglen Topaque “Classic”, Rutherglen, VIC (60ml)  	              16

t a s t i n g  m e n u  $ 7 5 p p  
designed to share,  minumum of two guests 

Chargri l led Cobb Lane Baguette 
ol ive,  chive and parmesan dip 	

Raw Hiramasa Kingfish 
chi l l i ,  lemon, ol ive oi l

Shaved David Blackmore Marble Score 9+ Bresaola                                  
roasted pear,  reggiano, herb crost in i 	

Winter Mushrooms 
goats curd,  tarragon but ter,  p ick led shal lot

Whole Baby Snapper OR  Rangers Val ley Hanger Steak MS3+ 220g 	
coles law, chips

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

p a s t a  &  r i s o t t o 
King Prawn Risotto 						         35 / 46 
tomato, bas i l

Moreton Bay Bug Spaghett i  					        36 / 47 
o l ive oi l ,  gar l ic ,  chi l l i ,  pars ley

Roasted Pumpkin Gnocchi 					        26 / 39 
sage, chestnuts ,  fe ta

f i s h  w i n g s 
Humpty Doo Barra 						                15 
but termi lk f r ied,  house pick les

Hiramasa Kingfish 							       15 
roasted, spicy chermoula dress ing


