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

c e l e b r a t e  m o t h e r ’ s  d a y



th ree course se t  menu wi th a glass of  spark l ing on ar r iva l   	      $150pp 

Ever y mother din ing wi th us for  lunch wi l l  receive The At lan t ic  
a t  Home Cookbook. 

ENTRÉE 
 
Raw Yel lowf in Tuna 
avocado, coconut ,  f inger l ime

Chargr i l led and Mar inated Octopus 
anchoïade, chor izo, green har issa

Tempura Sof t  Shel l  Crab 
ja lapeno ponzu sauce

Ratatoui l le Tar t le t 
caramel ised onion, tomato coul i s ,  balsamic glaze

MAIN 
ser ved wi th chips and bi t te r  leaf  sa lad

Moreton Bay Bug Spaghett ini 
ol ive oi l ,  gar l ic,  chi l l i ,  pars ley

Roasted Ora King Salmon (NZ) 
with nor i  t sukudani

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

Cauli f lower “couscous”  
dukkah roas ted caul i f lower, pomegranate, a lmond, tahin i

DESSERT

Mer ingue Dome 
l ychee, yuzu, pass ion f ru i t ,  coconut

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

Local and Internat ional Cheese Select ion 
ser ved wi th accompaniments

m o t h e r ’ s  d a y .

f i sherman’ s  no tes

These menus have been hand selected by our team of talented chefs. Please note the attached menus 
are current at the date of receipt, but may change due to product availability and seasonality. 

The Atlantic requests all dietary requirements be advised prior to your booking in order to 
accommodate for your guests dietary needs.



add to the celebrat ion wi th something ex t ra specia l

The Atlant ic Seafood Plat ter ( for two)			   $230 
moreton bay bugs, prawns, musse ls ,  c lams, oys ters

Wood Fire Gr i l led Live Crayf ish 				    $MP�  
roas ted gar l ic but ter,  garden salad

Spli t  Leader Prawn 						      $19ea 
chi l l i  jam

Freshly Shucked Natural Oysters 				    $3.5ea / half  doz $19 / doz $33 
ser ved wi th shal lo t  v inaigre t te 

Kilpatr ick Oysters 						      $5.5ea 
 
Select ion of Caviar 						      10g $88 / 30g $260 
ser ved wi th buckwheat b l in is  and condiments

Peeled King Prawns (QLD) ( two pieces)  			   $24 
mar ie rose, f resh lemon

Whole XL Moreton Bay Bug 					     $32 
mar ie rose, f resh lemon

Chef ’s Sashimi Select ion 					     $32

Pet i t  Fours 							       $15 
p lease see your wai ter  for  today’s se lec t ion

m o t h e r ’ s  d a y .

f i sherman’ s  no tes

These menus have been hand selected by our team of talented chefs. Please note the attached menus are current at the date of receipt, 
but may change due to product availability and seasonality. 

The Atlantic requests all dietary requirements be advised prior to your booking in order to accommodate for your guests dietary needs.


