
 

 

 

 

 

 

 

 

Cobb Lane Breadbasket 14 
del  boc ia  bu t te r,  p reser ves  

Wagyu Bresaola Toast ie 19 
swiss  cheese ,  ho t  caper  mayo,  p ickled cabbage,  rocke t , 
c iabat ta

Eggs Your Way 17 
f r ied/ sc rambled/ poached,  toas ted sourdough

The Atlant ic Granola Bowl 19 
hung greek  yoghur t ,  ber r ies ,  v i v ian’s  w i ld  honey 

Fresh Frui t  Salad 19 
coconu t  yoghur t ,  toas ted f laxseeds ,  m in t

Huon Smoked Salmon Bagel 23 
span i sh  on ion ,  cucumber,  lemon c ream cheese ,  ch ives , 
toas ted ‘baker  b leu ’  poppy seed bagel

Br ioche French Toast 21 
r i co t ta ,  s t rawber r ies ,  maple  sy rup

Organic Egg Omelet te 24 
span i sh  on ion ,  mushroom,  sp inach ,  comté  cheese ,  
toas ted sourdough

Wagyu Beef Breakfast Burger  29 
tomato ,  le t tuce ,  cheddar,  f r ied  egg,  d i jonna i se ,  
sesame br ioche bun , beer  ba t te red chips 

Eggs Royale  28 
poached eggs ,  smoked sa lmon & roe ,  sp inach ,  ho l landaise , 
toas ted c iabat ta  

Belgian Waf f le  29 
but te rmi l k  f r ied  ch icken ,  so f t  sc rambled eggs ,  ho t  honey

O’Connor Angus S tr iploin 36 
sunny  s ide eggs ,  g r i l led  avocado,  rocke t 

Shakshuka  34 
sujuk,  tomato, avocado, feta,  organic eggs, pi ta

Spanner Crab Omelet te  38 
lemon c rème f ra îche ,  char red avocado,  toas ted c iabat ta 

Hummus 31 
sp iced lamb kebab,  p i ta  bread,  tabou leh 

a d d  

s t rawberry jam | raspberry jam | 4 
marmalade | vegemi te

sourdough toas t  | g lu ten f ree toas t  | p i ta bread 4
house made hummus  5
gr i l led roma tomato  5
organic egg  5 
charred avocado  7
su juk (beef  sausage)  8 
organic s t reaky bacon  8 
huon smoked salmon  9
beer bat tered chips   13

 

ever y  sa tu rday and sunday,  be t ween 9am and 12pm

b r u n c h  c l u b

Kaviar i  Caviar  
crumpets ,  c r i sp  russe t  po ta toes ,  c rème f ra îche

beluga 20g  360

kr is tal  30g 220

oscietra 20g 165

t ransmontanus 30g / 10g 180 / 70

Extra Indulgence  
add someth ing spec ia l  to  e leva te  your  d i sh

baer i caviar 5g 20

k i d s

Toast ies 
tomato & cheese   9 
ham & cheese  12

Waf f les or Pancakes 14 
van i l la  ice  c ream,  maple  sy rup ,  s t rawber r ies

Angus Beef Burger 14 
cheddar,  ke tchup,  sesame br ioche bun

Cheese Kransky (pork sausage) 16 
sc rambled eggs ,  toas ted br ioche

*menu may contain traces of nuts and sesame.

Food Allergy and Intolerance Statement
We understand each guest has different requirements and every endeavour is made to accommodate special meal requests. However, The Atlantic cannot completely guarantee 
allergy-free meals due to the potential of trace allergens in the working environment and supplied ingredients. Food and beverage will be provided on the understanding and  
acknowledgement that it has been prepared in kitchens/bars and on equipment that handles known allergens.



 

 

 

 

 

 

 

 

CHAMPAGNE

Perr ier-Jouët ‘Grand Brut ’  GLS 28 
Épernay,  France           

COCKTAIL     18

Bel l ini 
blanc de b lancs  sparkl ing  wine ,  peach purée

Mimosa 
blanc de blancs sparkl ing wine, orange juice, grand marnier

Bloody Mary 
vodka,  tomato ju ice ,  red wine ,  l ime ,  worces te rsh i re , 
tabasco,  sa l t  & pepper

Moji to 
rum,  l ime ,  sugar  sy rup ,  m in t ,  soda water

Apple Crumble 
vodka,  apple  l iqueur,  apple  ju ice ,  lemon ju ice ,  
c innamon sy rup

MOCKTAIL     10 

Sober S trawberry 

Watermelon Bash 

BEER     

Peroni 13 

Corona 14 

Stone & Wood 15

SUPER SMOOTHIE      14.5

Mango 
mango,  banana,  tu rmer ic ,  coconu t  m i l k ,  yoghur t ,  honey

Berr ies 
mixed berr ies,  apple, coconut mi lk ,  yoghurt ,  honey, mint ,  oats

Cof fee 
double  espresso ,  banana,  van i l la  sy rup ,  m i l k

Oreo 
o reo ,  banana,  m i l k ,  van i l la  sy rup

SIMPLE JUICE     BTL 10

Glow Br ight 
apple ,  car ro t ,  g inger,  lemon,  tumer ic

Super food 
k iw i f ru i t ,  mango,  chlore l la ,  bar ley  grass ,  wheat  g rass , 

p reb io t ics 

Orange Juice 

Apple Juice

COFFEE 

Mocha 5.50 

Flat White 5.50 

Cappuccino  5.50 

Lat te 5.50 

Long Black 5 

Shor t Black 4.5 

Macchiato  4.5 

Piccolo 4.5 

Chai Lat te 5.5 

Hot Chocolate 5.5 

almond,  soy,  oa t ,  lac tose  f ree  1

TEA     4.5 

Green Tea  

Engl ish Breakfast 

Ear l  Grey 

Peppermint 

Chamomile 

d r i n k

f i sherman’s notes

Please note, al l  credi t  card payments incur a processing fee of 1.32% (Visa & MasterCard) or 1.76% (American Express). The At lant ic requests al l 
dietar y requirements to be advised to their wai ter pr ior to ordering.10% surcharge applies on Sundays and 15% surcharge applies on publ ic hol idays.

@theatlant icrest   #oceantoplate


