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th ree course menu        lunch $170 each / dinner $140 each

ENTRÉE 
 
50˚C Conf i t  King Ora Salmon  
smoked salmon caviar,  apple and cucumber “cannel loni”,  
horseradish crème f raiche

Raw Hiramasa Kingf ish  
f resh wakame, mus tard seed, nor i

MS9+ Mayura Wagyu Beef Tataki  
sea urchin, chi l l i  c ros t in i 

Chargr i l led & Mar inated Octopus  
whipped fe ta, fermented chi l l i ,  green ol ive

Marinated Heir loom Tomato  
cucumber and min t  gazpacho, s t raccia te l la, basi l 

MAIN 
ser ved wi th garden salad, beet root  sa lad and chips to share  
 
Sous Vide Leadoux Turkey Breast 
sweet pota to espuma, pancet ta crumble, cranberr y and por t  jus 

Crispy Scale Snapper Fi l le t 
squid “noodle”, green tomato, shel l f i sh oi l

Wood Fire Gr i l led 300g Southern Ranger Scotch Fi l le t  MS4+  
but ter  conf i t  gar l ic,  red wine jus 

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

Green Pea Risot to  
charred green pea, semi dr ied tomato, pea tendr i l s  

DESSERT

Plum Chr is tmas Pudding  
grand marnier  cus tard, sable, orange ice cream 

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

Lime and Berr y Eton Mess  
raspberr y,  wi ld s t rawberr y,  vani l la

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

c h r i s t m a 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.
 
Public Holiday and Special Event dining incurs a 12.5% surcharge on Saturday the 25th of 
December. Payments made via credit card incur a processing fee of 1.32% (Visa/MasterCard) or 
1.76% (American Express).



 

 

 

 

 

 

 

 

Chi ldren’s th ree course menu        lunch $75 each / dinner $50 each

ENTRÉE 
 
Spaghett i  
home made napol i  sauce, shaved parmesan 

Salt  and Pepper Calamar i  
aiol i 

MAIN 
 
Battered Rockl ing  
chips, tar tar  sauce 

Chicken Breaded Schni tzel  
chips, tomato sauce 

Beef Fi l le t  Medall ion  
chips, tomato sauce 

DESSERT

Ice Cream 
seasonal se lec t ion

 

*PLEASE NOTE, CHILDREN’S MENU IS AVAILABLE FOR AGES  
3 TO 12 YEARS*

c h r i s t m a 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.
 
Public Holiday and Special Event dining incurs a 12.5% surcharge on Saturday the 25th of December. Payments 
made via credit card incur a processing fee of 1.32% (Visa/MasterCard) or 1.76% (American Express).



 

 

 

 

 

 

 

 

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

The Atlant ic Seafood Plat ter ( for two)  $240  
moreton bay bugs, prawns, musse ls ,  c lams, oys ters 

Wood Fire Gr i l led Live Crayf ish  $MP  
conf i t  gar l ic but ter,  garden salad 

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

Freshly Shucked Oysters  
natura l  ser ved wi th shal lo t  v inaigre t te  $4.5ea 
k i lpat r ick oys ters  $5.5ea  
s teamed wi th ponzu dress ing   $5.5ea

Select ion of Caviar  10g $92 / 30g $270 
ser ved wi th b l in is  and condiments 

Pet i t  Fours  $16  
please see your wai ter  for  today’s se lec t ion

Salted Caramel Crunch  $11 
need i t  now or take i t  to go!

c h r i s t m a 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.
 
Public Holiday and Special Event dining incurs a 12.5% surcharge on Saturday the 25th of December. Payments 
made via credit card incur a processing fee of 1.32% (Visa/MasterCard) or 1.76% (American Express).


