
@theat lant icres t   #oceantoplate

f i sherman’s  no tes

P lease no te,  a l l  c red i t  card paymen ts  incu r  a process ing fee o f  1.32% 
(Vi sa & Mas te rCard )  o r  1.76% (Amer ican Express ) .  The A t lan t ic  reques t s 
a l l  d ie ta r y  requ i remen ts  to  be adv i sed to the i r  wai te r  p r io r  to  o rder ing. 
 
Pub l ic  ho l iday d in ing wi l l  incu r  a 10% su rcharge.

s h a r e d  d i s h e s 
Oysters							          3.50ea 
please see specia ls  card for  today’s es tuar ies,  in le ts  
and bays f rom around Aus t ra l ia  
 
Oys ters Ki lpat r ick   						         4.50ea

The At lant ic  Seafood Plat ter  ( for two) 			           210 
moreton bay bugs, prawns, musse ls ,  c lams, oys ters

Raw Hiramasa Kingf ish 			                               27         
chi l l i ,  lemon, o l ive oi l 

Chef ’s  Sashimi Select ion 						      32 
yel lowf in tuna, ora salmon and hi ramasa k ingf ish 

Char Gri l led Cob Lane Baguet te 			           	           11 
ol ive, parmesan dip

Wagyu Beef Croquet te  					             7ea 
sa lsa verde 

Olasagast i  Anchovy (2 pieces) 	    			            16 
roas ted peppers,  chi l l i  c ros t in i

Spl i t  Gri l led Leader Prawns				                  19ea 
chi l l i  Jam

Chargri l led & Marinated Octopus			                      31 
ta ramasalata, guindi l las,  o l ives �

Gri l led Asparagus						               25 
smoky baba ganoush, dragoncel lo sa lsa 

Shaved David Blackmore Marble Score 9+ Bresaola               26 
roas ted pear,  reggiano, herb cros t in i    

s i d e s 
Radicchio Salad					                        14 
roas ted pear,  candied walnu t

Green Bean Salad	  					               14 
herb dress ing, a lmond cream

Steamed Baby Potatoes					               14 
swedish mus tard dress ing

Charred Zucchini  Salad					               14 
pine nu ts ,  cur rants ,  min t

Chips									          13 
house -made cajun seasoning

l a r g e  d i s h e s 
Spaghet t i  Al le Vongole					          32/42 
goolwa vongole, gar l ic,  chi l l i ,  o l ive oi l 

King Prawn Risot to 						           34/44 
tomato, basi l

Moreton Bay Bug Spaghet t in i 				         37/47 
ol ive oi l ,  gar l ic,  chi l l i ,  pars ley 

Spring Vegetable Risoni 			                           21/31 
roas ted gar l ic dress ing, dukkah 

The At lant ic  F ish & Chips 			            	                   37 
beer bat tered, tar tar  sauce 

Baby Barramundi F i l le t  En Papi l lo te                                     39 
nduja, red capsicum, leek

Whole Baby Snapper 		                                        49 
capers,  chi l l i ,  lemon

Wood Fire Gri l led Whole John Dor y  				     49 
gar l ic oregano dress ing, lemon 

Chicken Cotole t ta                                                             36 
parmesan herb crumb, cr ispy potato, house salad 

Southern Rangers Scotch Fi l le t  MS4+ 300g 		            59 
but ter  conf i t  gar l ic,  red wine jus 

d e s s e r t
‘Snickers Bar ’  Par fai t  						           21 
val rhona chocolate, roas ted peanuts,  sa l ted caramel  

Chocolate Del ice						                    19 
chocolate cream, whiskey, sa l ted caramel,  popcorn

Tonka Bean Crème			    			                 19 
raspberr y gel ,  crushed mer ingue, dr ied ber r y crumble     

Sal ted Caramel & Peanut  Crunch 				                   11 
Need i t  now or ask to take me home!    

f i s h  f i l l e t s
s imply prepared, sus tainably sourced 

Roasted Ora King Salmon (NZ) 				             38  
l igh t  in the mouth wi th but ter y and sof t  f lesh 

Pan Fr ied John Dor y (Eden) 				             47  
highly regarded for i t s  sweet,  del icate tex ture 

S teamed King George Whit ing (Corner In le t )  		           44  
elegant,  sweet f lavour and f i rm f lesh 

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 Baguet te  
ol ive, parmesan dip

Raw Hiramasa Kingf ish 
chi l l i ,  lemon, o l ive oi l

Wagyu Beef Croquet te  
sa lsa verde

Whole Baby Snapper OR Southern Rangers Scotch Fi l le t  MS4+ 300g 
ser ved wi th chips and garden leaf sa lad

Mini ‘Snickers Bar ’  Par fai t 
val rhona chocolate, roas ted peanuts,  sa l ted caramel

c h e e s e 
Local  and In ternat ional  Cheese Select ion 		                   Single 15

Ser ved wi th accompaniments				                 Selec t ion 36

In l ine wi th the government regulat ions,  we require that  a l l  guests 
regis ter  their  detai ls  to ass is t  wi th contact  t racing.

Scan QR code Or type this  in to your  
web browser to be taken  
to a secure form

ht tps://regis terdetai ls .com/R9K 


