
o c e a n  t o  p l a t e
n e w  y e a r ’ s  e v e  2 0 2 4



e a r l y  s i t t i n g 

f i sherman’ s  no tes
These menus have been hand selected by our team of talented chefs. Please note the 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. Payments made via credit card incur a processing fee of 
1.32% (Visa/MasterCard) or 1.76% (American Express).

5.30pm to 7.30pm or 6.00pm to 8.00pm  |  $135 pp

SHARED ENTRÉES

Red Prawn Aguachi le 
red onions, cucumbers,  charred avocado, prawn oi l 

Ora King Salmon  
hei r loom beet root ,  tonka bean hol landaise 

Br isbane Val ley Quail  
lemon yoghur t ,  sumac honey, sof t  herbs

MAINS 
please se lec t  one 

Humpty Doo Barramundi   
f iore t to, spanner crab, sauce choron 

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

Dutch Cream Potato Gnocchi 
s t raccia te l la, brusse l  sprouts ,  pine nu ts ,  beet root  jus

Southern Ranges MB4+ Scotch Fi l le t 
green asparagus, sunchoke purée, nat ive herb but ter,  jus

Upgrade | +$55 
Westholme Wagyu Gourmet Cube Rol l  9+ 300g

SHARED SIDES

Heir loom Tomato and Mixed Leaf Salad 
but termi lk dress ing, tomato togarashi 

Beer Battered Chips 
cajun sal t 

DESSERTS 
please se lec t  one

“Snickers Bar” Par fai t 
cacao barr y tanzanie chocolate, roas ted peanuts,  sa l ted caramel

Bounty Textures  
cremeaux, chant i ly,  sorbet ,  caramel



l a t e  s i t t i n g 
8.30pm to la te  |   $199pp

SHARED CANAPÉS

Mayura Wagyu Bresaola 
parmesan and bone marrow crème 
f raiche, choux 

Aquna Cod  
smoked, roe, mandar in, charcoal tar t 

SHARED ENTRÉES

Red Prawn Aguachi le 
red onions, cucumbers,  charred avocado, 
prawn oi l 

Ora King Salmon  
hei r loom beet root ,  tonka bean hol landaise 

Br isbane Val ley Quail  
lemon yoghur t ,  sumac honey, sof t  herbs

Woodf ired Lion’s Mane Mushroom  
leek cream, socie ty gar l ic,  wagyu ta l low 

MAINS 
please se lec t  one 

Baby Snapper  
f iore t to, spanner crab, sauce choron 

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

Dutch Cream Potato Gnocchi 
s t raccia te l la, brusse l  sprouts ,  pine nu ts , 
beet root  jus 

Southern Ranges MB4+ Scotch Fi l le t 
green asparagus, sunchoke purée, nat ive

herb but ter,  jus

Upgrade | +$55 
Westholme Wagyu Gourmet Cube Rol l  
9+ 300g

SHARED SIDES

Heir loom Tomato and Mixed Leaf Salad 
but termi lk dress ing, tomato togarashi 

Beer Battered Chips 
cajun sal t 

DESSERTS  
please se lec t  one

Strawberry Mil le Feui l le  
pis tachio jaconde, yuzu cremeaux  

“Snickers Bar” Par fai t 
cacao barr y tanzanie chocolate, roas ted 
peanuts,  sa l ted caramel

Bounty Textures  
cremeaux, chant i ly,  sorbet ,  caramel

f i sherman’ s  no tes
These menus have been hand selected by our team of talented chefs. Please note the 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. Payments made via credit card incur a processing fee of 
1.32% (Visa/MasterCard) or 1.76% (American Express).



Oysters (minimum of 3 oysters per order) 
please ask your ser ver for  today’s es tuar ies,  in le ts  and bays f rom around Aus t ra l ia

natura l ,  a l to mer lo t  mignonet te,  lemon 	 7.5ea 
k i lpat r ick,  kaiser f le isch  	 8.5ea 
s teamed, chicken shoyu, brown but ter,  chives 	 8.5ea

Kaviar i  Caviar   
crumpets,  cr i sp russe t  pota toes, crème f raiche

beluga 20g  	 360 
kr is ta l  30g 	 220 
antonius oscie t ra 10g 	 115

Cold Seafood Plat ter    	 Ful l  350 / Half  180   
wa f reshwater crayf i sh “marron”, abrolhos is land scal lops, spanner crab, q ld prawns, 
jumbo paci f ic oys ters,  k ingf ish and salmon sashimi,  sa lmon roe 

Gril led Western Austral ian Crayf ish  	 MP 
gar l ic but ter,  baby pars ley, lemon 

Sher Wagyu Ribeye Bone In 9+ 	 32 / 100g 
21 days dr y aged, t ru f f le but ter,  red wine jus							

Ar t isanal Cheese Plate 	 33 
th ree types of  cheese, honeycomb, sourdough crackers  					

Pet i t  Fours  	 14

Salted Caramel Crunch 	 14 
need i t  now or take i t  to go   

m e n u  u p g r a d e s
speak to your ser ver to upgrade dur ing the din ing exper ience

f i sherman’ s  no tes
These menus have been hand selected by our team of talented chefs. Please note the 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. Payments made via credit card incur a processing fee of 
1.32% (Visa/MasterCard) or 1.76% (American Express).



k i d ’ s  m e n u

$60pp ear ly s i t t ing  |    $90pp la te s i t t ing

three course menu (avai lable for  ages 3 to 12 years ) 	

ENTRÉES 
p lease se lec t  one

Veal Bolognese  
r igatoni ,  parmesan

Napoli 
penne, parmesan 

 
MAINS 
please se lec t  one

Str iploin S teak  
chips and gravy 

Fish and Chips 
rock l ing, fa t  chips, ke tchup

Chicken Schni tzel  
chips and gravy 

 
DESSERTS 
please se lec t  one

Mini “Snickers  Bar” Par fai t 
cacao barr y tanzanie chocolate, roas ted peanuts,  sa l ted caramel

Select ion of Ice Creams  
s t rawberr y,  vani l la,  chocolate 

f i sherman’ s  no tes
These menus have been hand selected by our team of talented chefs. Please note the 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. Payments made via credit card incur a processing fee of 
1.32% (Visa/MasterCard) or 1.76% (American Express).


