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th ree course menu	 dinner $160 per person
	

CANAPÉS 

Foie  Gras  Choux  
cher ry,  sweet  po ta to 

SHARED ENTRÉES

Abrolhos  I s land Scal lop Crudo  
pickled sh ime j i ,  fenne l ,  baby pars ley 

Gri l led QLD King Prawns  
oys te r  and prawn g lace ,  b r ioche c rumbs ,  sea herbs 

Wanderer  Angus  Shor t  R ib  
cr i spy  b i t s ,  ch i l l i  mayo,  p ickled rad i shes

Jumbo Green Asparagus  
s t racc ia te l la ,  p ine  nu t s ,  parmesan and sa f f ron  v ina igre t te 

MAINS  
please se lec t  one

Aquna Murray Cod  
zucchin i  f lowers ,  gorda l  o l i ves ,  capers ,  b rown bu t te r 

Moreton Bay Bug Spaghet t in i 
chi l l i ,  gar l ic ,  pars ley

Wild Mushroom and Ricot ta  Tor te l l in i  
sunchokes ,  leek  c ream,  pecor ino 

add span i sh  win te r  t ru f f les 	 $25/ 5g

Southern Ranges  Scotch F i l le t  MB4+ 
pota to  mi l le - feu i l le ,  he i r loom car ro t s ,  borde la i se  sauce 

upgrade to  

Westholme Wagyu Gourmet  Cube Rol l 	 $55 / 300g 

SHARED S IDES 

Heir loom Tomato and Mixed Leaf  Salad 
but te rmi l k  d ress ing ,  tomato togarash i 

Beer  Bat tered Chips 
ca jun  sa l t

DESSERTS 

Chocolate  Cherr y  Dome  
mexique choc c remeux ,  cher ry  tex tu res 

v a l e n t i n e ’ 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.

All credit card payments incur a processing fee of 1.32% (Visa & MasterCard) or 1.76% (American 
Express). The Atlantic requests all dietary requirements to be advised at time of booking.



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 / plate ( large s ize) 

k i lpat r ick,  kaiser f le isch	 8.5ea / plate ( large s ize)  

s teamed, chicken shoyu, brown but ter,  chives	 8.5ea / plate ( large s ize) 

oys ters and caviar	 55 / ½ dz  

oys ters and sea urchin	 72 / ½ dz 

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

beluga 20g                       	 360 

k r i s ta l  30g                       	 220 

oscie t ra 20g                     	 145

take home caviar packs avai lable – enqui re wi th your ser ver   

Valent ine’s Day Cold Seafood Plat ter (ser ves two)	 260  
tasmanian sea urchin, 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 	

Chil led Western Austral ian Crayf ish	 240/ 1kg  

mar ie rose, yuzu crème f raiche, nam j im, cos 

avai lable for  pre -order only – payment i s  requi red at  the t ime of booking

Pet i t  Fours	 14

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

To reser ve your table p lease v is i t  theat lan t ic.com.au or  
contact  us a t  03 9698 8888 | reser vat ions@theat lan t ic.com.au

							

Add to the celebrat ion wi th something specia l .
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