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

p o s e i d o n



f ive course menu  $250 per person

TO START 

Pacif ic Oysters Three Ways 
natura l ,  k i lpat r ick,  s teamed 

Kaviar i  Kr is tal  Caviar 
crumpets,  crème f raiche

Chargr i l led Cobb Lane Baguette  
ta ramasalata, bot targa

TO SHARE 

Plate of Raw Seafood  
ora salmon, spencer gu l f  k ingf ish, south seas 
tuna, abrolhos scal lops, yar ra val ley sa lmon 
roe, wasabi,  pick led ginger,  whi te soy

Chil led Moreton Bay Bug 
yuzu crème f raiche, f resh lemon   

Spli t  Gr i l led Leader Prawn 
chi l l i  jam, charred l ime

Wagyu Bresaola   
rocket ,  parmesan, capers,  cru tons,  
whi te balsamic 

CHOICE OF MAIN 

Glacier 51 Toothf ish 
celer iac & smoked eel  remoulade,  
pars ley emuls ion 

Apex Wagyu Str iploin 9+ (250g)  
roas ted gar l ic,  red wine jus 

Lobster Spaghett ini  
chi l i ,  gar l ic,  pars ley

Scampi Risot to 
tomato sugo, bot targa, parmesan

SHARED SIDES

Beer Battered Chips 
cajun sal t

Truf f le Mac & Cheese

Charred Broccol ini 
pomegranate labneh, a lmond dukkah 

CHOICE OF DESSERT 

S trawberry Textures 
wat t le seed biscui t ,  davidson plum sorbet

“Snickers Bar” Par fai t 
val rhona chocolate, roas ted peanuts,  
sa l ted caramel

TO SHARE 

Ar t isanal Cheese Plate 
two cheese’s,  quince pas te,  
sourdough crackers

Pet i t  Fours

p o s e i d o n  m e n u

f i sherman’ s  no tes
These menus have been hand selected by our team of talented chefs. Please note the attached menus 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.

Special Event and Public Holiday dining incurs a 15% surcharge. Payments made via credit card incur a processing fee of 1.32% 
(Visa/MasterCard) or 1.76% (American Express).



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

s i r e n



four  course menu  $150 per person

TO START 

Pacif ic Oysters Three Ways 
natura l  wi th baer i  caviar,  k i lpat r ick,  s teamed 

Chargr i l led Cobb Lane Baguette  
ta ramasalata, bot targa

TO SHARE 

Plate of Raw Seafood  
south seas tuna, spencer gu l f  k ingf ish,  
ora k ing salmon, wasabi,  pick led ginger, 
whi te soy

Fremantle Octopus   
spicy bunya nut  romesco, oregano, o l ive oi l , 
f resh ly squeezed lemon  

Spli t  Gr i l led King Prawn 
chi l l i  jam, charred l ime

Angus Beef Tender loin Carpaccio  
rocket ,  parmesan, capers,  cru tons,  
whi te balsamic 

CHOICE OF MAIN 

Aquna Murray Cod  
celer iac and smoked eel  remoulade,  
pars ley emuls ion 

Southern Rangers Scotch Fillet MB4+ (300g) 
roas ted gar l ic,  red wine jus 

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

Skul l  Is land Prawn Risot to 
tomato sugo, bot targa, parmesan

SHARED SIDES

Radicchio Salad 
fe rmented pers immon v inaigre t te,  
aged comte

Beer Battered Chips 
cajun sal t

Charred Broccol ini 
pomegranate labneh, a lmond dukkah 

CHOICE OF DESSERT 

S trawberry Textures 
wat t le seed biscui t ,  davidson plum sorbet

“Snickers Bar” Par fai t 
val rhona chocolate, roas ted peanuts,  
sa l ted caramel

Ar t isanal Cheese Plate 
th ree cheese’s,  quince pas te,  
sourdough crackers

s i r e n  m e n u

f i sherman’ s  no tes
These menus have been hand selected by our team of talented chefs. Please note the attached menus 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.

Special Event and Public Holiday dining incurs a 15% surcharge. Payments made via credit card incur a processing fee of 1.32% 
(Visa/MasterCard) or 1.76% (American Express).



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

n e p t u n e



four  course menu  $128 per person

 
SHARED STARTERS

Chargr i l led Cobb Lane Baguette  
ta ramasalata, bot targa

Pacif ic Oysters Three Ways 
natura l ,  k i lpat r ick,  s teamed

TO SHARE

Fremantle Octopus   
spicy bunya nut  romesco, oregano, o l ive oi l , 
f resh ly squeezed lemon  

Spli t  Gr i l led King Prawn 
chi l l i  jam, charred l ime

That ’s Amore Burrata 
gr i l led zucchin i ,  a l to o l ive oi l 

Angus Beef Tender loin Carpaccio  
rocket ,  parmesan, capers,  cru tons,  
whi te balsamic 

 
CHOICE OF MAIN 

Humpty Doo Barramundi  
celer iac remoulade, pars ley emuls ion 

Southern Rangers S tr iploin (250g)  
roas ted gar l ic,  red wine jus 

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

Wild Mushroom Risot to 
celer iac, b lack t ru f f le 

 
 
SHARED SIDES

Radicchio Salad 
fe rmented pers immon v inaigre t te,  
aged comte

Beer Battered Chips 
cajun sal t

CHOICE OF DESSERT

“Snickers Bar” Par fai t 
val rhona chocolate, roas ted peanuts,  
sa l ted caramel

Honey Textures  
f rozen lemon, noise t te cake, pol len cream 

Ar t isanal Cheese Plate 
two cheese’s,  quince pas te,  
sourdough crackers

n e p t u n e  m e n u

f i sherman’ s  no tes
These menus have been hand selected by our team of talented chefs. Please note the attached menus 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.

Special Event and Public Holiday dining incurs a 15% surcharge. Payments made via credit card incur a processing fee of 1.32% 
(Visa/MasterCard) or 1.76% (American Express).



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

p r e m i u m  f u n c t i o n



four  course menu  $150 per person

SHARED STARTERS 

Pacif ic Oysters Three Ways 
natura l  wi th baer i  caviar,  natura l ,  k i lpat r ick

Chargr i l led Cobb Lane Baguette 
ta ramasalata, bot targa

Plate of Raw Seafood  
south seas tuna, spencer gu l f  k ingf ish,  
ora k ing salmon, wasabi,  pick led ginger, 
whi te soy

Fremantle Octopus   
spicy bunya nut  romesco, oregano, o l ive oi l , 
f resh ly squeezed lemon  

Spli t  Gr i l led King Prawn 
chi l l i  jam, charred l ime

SHARED MAINS 

Catch Of The Day  
celer iac & smoked eel  remoulade,  
pars ley emuls ion 

Southern Rangers Scotch Fi l le t  MB4+  
roas ted gar l ic,  red wine jus 

Wild Mushroom & Truf f le Risot to 
celer iac, parmesan

SHARED SIDES

Radicchio Salad 
fe rmented pers immon v inaigre t te,  
aged comte

Beer Battered Chips 
cajun sal t

Charred Broccol ini 
pomegranate labneh, a lmond dukkah 

DESSERT 

“Snickers Bar” Par fai t 
val rhona chocolate, roas ted peanuts,  
sa l ted caramel

TO SHARE

Ar t isanal Cheese Plate 
two cheese’s,  quince pas te,  
sourdough crackers

p r e m i u m  f u n c t i o n  m e n u

f i sherman’ s  no tes
These menus have been hand selected by our team of talented chefs. Please note the attached menus 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.

Special Event and Public Holiday dining incurs a 15% surcharge. Payments made via credit card incur a processing fee of 1.32% 
(Visa/MasterCard) or 1.76% (American Express).

avai lab le  fo r  g roups  o f  28 or  more  gues t s 



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

f u n c t i o n



th ree course menu  $128 per person

SHARED STARTERS

Chargr i l led Cobb Lane Baguette 
ta ramasalata, bot targa

Pacif ic Oysters Two Ways 
natura l ,  k i lpat r ick

Fremantle Octopus  
spicy bunya nut  romesco, oregano, o l ive oi l ,  f resh ly squeezed lemon  

Spli t  Gr i l led King Prawn 
chi l l i  jam, charred l ime

Angus Beef Tender loin Carpaccio  
rocket ,  parmesan, capers,  cru tons, whi te balsamic 

SHARED MAINS 

Humpty Doo Barramundi  
celer iac remoulade, pars ley emuls ion 

Southern Rangers S tr iploin   
roas ted gar l ic,  red wine jus 

SHARED SIDES

Radicchio Salad 
fe rmented pers immon v inaigre t te,  aged comte

Beer Battered Chips 
cajun sal t

DESSERT

“Snickers Bar” Par fai t 
val rhona chocolate, roas ted peanuts,  sa l ted caramel

f u n c t i o n  m e n u

f i sherman’ s  no tes
These menus have been hand selected by our team of talented chefs. Please note the attached menus 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.

Special Event and Public Holiday dining incurs a 15% surcharge. Payments made via credit card incur a processing fee of 1.32% 
(Visa/MasterCard) or 1.76% (American Express).

avai lab le  fo r  g roups  o f  28 or  more  gues t s 



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

e l e v a t e



upgrade your menu wi th a l i t t le luxur y

TO SHARE

The Atlant ic Seafood Plat ter   $255 
moreton bay bug, sku l l  i s land prawns, por ta l ington musse ls ,  
c loudy bay diamond c lams, paci f ic and rock oys ters

Antonius Siber ian Caviar (15 grams per person) $55 per person 
condiments

Chil led WA Crayf ish 1 kg  $245 
prawn aio l i ,  roas ted sesame dress ing, f resh lemon

Gril led Crayf ish 1kg  $245 
gar l ic but ter,  lemon

Dry Aged Mayura Wagyu Tomahawk 1.6kg $450 
roas ted gar l ic,  t ru f f le but ter,  red wine jus

e l e v a t e

f i sherman’ s  no tes
These menus have been hand selected by our team of talented chefs. Please note the attached menus 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.

Special Event and Public Holiday dining incurs a 15% surcharge. Payments made via credit card incur a processing fee of 1.32% 
(Visa/MasterCard) or 1.76% (American Express).


