
 

 

 

 

 

 

 

 

@theatlant icrest   #oceantoplate

c a p t a i n ’ s  l u n c h  m e n u 
Enjoy a two course lunch for 55pp  
or a three course lunch for 65pp. 

Avai lab le  ever y  Monday to  Fr iday.

 
Milk Fed Veal Carpaccio 
rocke t ,  parmesan ,  capers ,  c ru tons ,  aged whi te  ba l samic 

Ōra King Salmon Tar tare 
cucumber,  sun r i se  l ime ,  sor re l ,  sa lmon roe 
 
– 
 
Humpty Doo Barramundi  
woodf i red ,  baby leeks ,  p inenu t  and ra i s in  g remola ta ,  pars ley  c ream 

Calamar i Spaghett i 
squ id  ink ,  ch i l i ,  gar l ic ,  c rème f ra iche ,  pars ley  pangra ta t to

Woodf ired Baby Chicken  
har i s sa ,  p ickled on ions ,  cor iander  and gar l ic  yoghur t 
 
– 
 
Mini “Snickers Bar” Par fai t 
va l rhona chocola te ,  roas ted peanu t s ,  sa l ted caramel

Yuzu Mer ingue Pie  
crème f ra îche sorbe t ,  burn t  bu t te r 


